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here comes a point in your life

when you realize that luxuries are not
just about material things themselves, but
about how they can enrich your life. True luxury
is time spent with family and friends. Time

away from the phone, the computer, the office.

The Vieluxe™ grill is by design a professional-
caliber grill, but it’s also the starting point for
your outdoor kitchen — a new, simpler hub
for living. A place to enjoy the evening, and
a perfectly grilled meal, with loved ones.
Here, meals are simpler. The pace is more
relaxed. The moments are more fully savored.

These are the luxuries of life.









THE PROFESSIONAL-CALIBER VIELUXE GRILL

Presenting the Vieluxe™ grill: a professional-
caliber grill, designed for everyday living. This striking,
beautifully designed grill features advanced, intuitive
technology, plus the capacity to prepare your entire meal,

from lamb chops to veggies to sauces.

Lift the lid of a Vieluxe grill and you’ll see features
designed by a team with 120 collective years experience.
Each grill is precision-assembled, by hand, one at a time,
beginning with the heavy-duty stainless steel frame. To
provide you with the most culinary flexibility, the large
grilling surface is complemented by a rotisserie and
expandable warming rack. And our exclusive stainless
steel work surface slides open to reveal two side burners

with porcelain-enameled cast iron grates.

So whether you’re serving elegant chilean sea bass,
cornish game hens or hot dogs for the kids, the Vieluxe

grill makes it look effortless. And feel that way, too.



PRECISION TEMPERATURE CONTROL

CAST IRON PERFECTION
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HAUTE DOGS?



All day long you sit at the computer, sit in meetings, sit on a plane.
When was the last time you got to just sit and talk?
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ATTENTION TO DESIGN

MEANS ATTENTION TO DETAIL

Commercial-grade thermometer,
center mounted on the hood for
accuracy.

Luxurious stainless steel
double-walled hood with end-cap
construction to add rigidity.

Expandable dual-position warming
rack, perfect for warming veggies
and side dishes.

Rearmounted infrared rotisserie
burner, great for slow-roasting
meats.

Stainless steel rotisserie
attachment with a heavy-duty
electric motor.

Stainless steel cooking surface
made from 3/8”rods welded into
individual 12x 18” removable
grates that make steakhouse-
style grill marks and are easy

to clean.

Heavy-walled SR-18 stainless
steel burners with Spider
Screens™ prevent pesky webs
from affecting performance.

Patented cooking system

with stainless steel Flavorizer®
bars that virtually eliminate
flare-ups, and multiple burners
that provide even heat and
cooking flexibility.

Integrated Smoker System™
with ported flues that disperse
wood smoke evenly across the
cooking surface; powered by a
dedicated 8,000 BTU/hour burner.
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56 Gas Grill

Infinite-control brass valves
covered with heavy-duty knobs,
to regulate heat to the perfect
temperature for searing, broiling,
roasting or slow smoking.

Stainless steel side panels
and sturdy double-walled doors.

Removable funnel-shaped drip
tray and catch pan designed for
easy cleanup.

UltraFrame™ stainless steel
chassis (16-gauge 304 tubing)
welded for superior durability.
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3-1/2” locking stainless steel
casters with rubber tires, load
rated at 250 Ibs. each.

LP model: Out-of-sight tank
cabinet; swing-out, easy-change
tank support with gas weight
gauge; 20-Ib LP tank.

Natural gas model: 12’ hose
with quick-disconnect fitting
and regulator.

Continuous-spark electronic
igniters are weather sealed and
AA battery powered to assure
positive starts to primary

and auxiliary burners.

Brushed stainless steel work
surface that glides open on

a steel rail and ball bearing
assembly to reveal dual side
burners without compromising
work space.

Dual side burner station
features two 14,000 BTU/hour
burners with brass-sealed
construction and porcelain-
enameled cast-iron grates.
Protected from the elements
by the sliding work surface.
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Sometimes the best restaurant to meet at
isn’t a restaurant at all.







THE LUXURY OF SIMPLICITY

L

Vieluxe™ 44” Gas Grill

Dimensions (lid closed):
65”W x 33D x 50”H

Weight:
approximately 370 Ibs.

Cooking surface:
432 square inches

Warming rack:
117 sq. in., expandable
to 247 sq. in.

Primary burners:
50,000 total BTU/hour
(12,500 BTU/hour each burner)

Smoker burner:
8,000 BTU/hour

Infrared rotisserie burner:
10,000 BTU/hour

2 Side burners:
14,000 BTU/hour each burner

Rotisserie:
2 spit forks



Vieluxe™ 56 Gas Grill

Dimensions (lid closed):
77”W x 337D x 50”H

Weight:
approximately 440 Ibs.

Cooking surface:
648 square inches

Warming rack:
171 sq. in., expandable
to 361 sq. in.

6 Primary burners:
75,000 total BTU/hour
(12,500 BTU/hour each burner)

Smoker burner:
8,000 BTU/hour

Infrared rotisserie burner:
15,000 BTU/hour

2 Side burners:
14,000 BTU/hour each burner

Rotisserie:
4 spit forks



BEYOND CRAFTSMANSHIP

At Vieluxe, attention to detail goes
beyond design and hand assembly. After your
purchase you’ll enjoy the Vieluxe Concierge™
personal service program. Vieluxe™ grill owners
receive complimentary Spring Tune-ups for the
first three years. Experts are available by phone
24 hours a day to answer grilling questions

or make suggestions. And your Vieluxe grill is
covered by our Limited Lifetime Warranty.

With Vieluxe, ownership is more like membership.






To locate the certified Vieluxe dealer nearest you, phone 1-866-VIELUXE (843-5893).
WWW.VIELUXE.NET

2002 Weber-Stephen Products Co., 200 E. Daniels Road, Palatine, IL 60067-6266 U.S.A.
Vieluxe and Flavorizer are registered trademarks of Weber-Stephen Products Co. Vieluxe™ grills are covered by
U.S. Patents Nos. 6,257,130 and 6,308,616 and other patents pending.
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