
 K I T C H E N S  
F O R  O U T D O O R  L I V I N G



At BURNOUTBBQ, good taste comes 

in two forms: design and cuisine.  

 

Our outdoor kitchens provide the perfect space 

for this. We combine the ultimate outdoor cooking 

experience with elegant luxury, outstanding 

design and perfect workmanship. We create 

a place where not only food is prepared, but 

memories are made. Share the most precious 

moments with your loved ones and create  

unforgettable memories.

P L E A S U R E  A N D 
E X C E L L E N T  TA S T E
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What is life about? 

Having a good time with family and friends.
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E X C E L L E N T
C R A F T  &  D E S I G N  
–  M A D E  I N  G E R M A N Y

Perfect match

Our kitchens are compatible with a wide range of selected grill and hob 

manufacturers. But for us, less is more, which is why we concentrate 

on a few exclusive manufacturers such as Flammkraft. Our standards 

for ourselves are high. And in the same way, our partners also meet 

the highest standards in design, functionality and workmanship.

Weatherproof & Robust

We use high-grade stainless steel, weather- and UV-resistant materials, 

and fittings certified for outdoor use. And our kitchens are at home 

anywhere in the world, whether in the Arctic, by the sea or in the desert. 

365 days a year. For at least 10 years. Guaranteed. 

Made in Germany

All our kitchens come pre-assembled from our own production in 

Germany. Every cut kitchen body, every weld, every tightened screw 

was done by ourselves. 

Modular

Easy to configure and ready for expansion whenever it suits you. 

Whether kitchen unit or corner solution – our outdoor kitchens can 

be expanded years later. With no colour difference.

Sustainable

We only use PVC-free materials. And build kitchens that last for 

decades. And, of course, our outdoor kitchens are fully recyclable.
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We burn for good food. And we want to be 

able to prepare everything the world has 

to offer. The indispensable basics like steak 

and ribs as well as smoked or spit-roasted 

meats, sizzling skewers as well as seafood, 

vegetarian or exotic dishes. 

 

We are all about more than just barbecuing: 

In our outdoor kitchens you can simmer a 

good gumbo, prepare fresh beef tartar, braise 

paella, cook dessert.

Our approach: Our outdoor kitchens are 

designed to fit any grill, whether a practical 

gas grill or a ceramic grill. Or multi-talents 

with integrated hob, wok burner, 800° zone 

and more.

C O O K I N G  O U T D O O R S 
U N L I M I T E D
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Thanks to our modular design, we can fulfil all your wishes: 

 A simple centre block, an L-shape or even built around the corner. 

You can add a counter or table to your kitchen. So there are 

no limits to your wishes.

This also includes all appliance components: 

Whether with  refrigerator or without, grill or Teppanyaki, ice 

compartment or sink. You are free to choose. 

And you can easily try out online what your individual outdoor kitchen 

could look like: Use our configurator to put together the perfect  

modules – from the comfort of your own home.

Of course, we are also pleased to assist you with our experts and  

partners in planning your dream outdoor kitchen.

M O D U L A R  &  F L E X I B L E  
–  A S  L I F E  S H O U L D  B E
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Body colours

Frame colours

Stone slab colours Dekton® 

DARK OAK SMOKEOAK

SILVERLINE BLACKLINESTAINLESS STEEL

DARK GREY LIGHT GREY TRAVERTINEBLACK GREY SAND GREY

Our BURNOUT kitchens are made of high-quality stainless steel and  

a composite material that makes them resistant to the elements.  

We don‘t like to compromise on that. It‘s a different story when it  

comes to colour design: We‘re happy to leave the choice up to you. 

Choose what suits you and your surroundings. And combine the  

colours of the frame with the designs of your BURNOUT kitchen  

as you like it – purist stainless steel with natural oak wood grain,  

rich black with soft grey, according to your taste.

O U R  S E L E C T I O N 
A S  U N I Q U E  A S  Y O U  A R E

STAINLESS STEEL • OAK • CASTORS

SILVERLINE • SMOKE • CASTORS

BLACKLINE • DARK OAK • FEET
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Pleasure is at its best when you can share it.
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You don’t want to make a final decision yet? Maybe you want to make a

start, lay a seed, take a first step – and after a few unique experiences

with the new BURNOUTBBQ, simply add on. As the mood takes you,

depending on the party occasion, the size of the guest list or the family:

Our kitchen furniture can be easily extended. And if you want to, you

can bring a complete kitchen outside. Not only a grill or cooker, but also

a refrigerator, sink and storage space close by and in the open air.

Compose your BURNOUTBBQ to suit you and your life.

And stay flexible: At any rate, your kitchen is open to change.

A L L  Y O U  N E E D  &  M O R E  –  
F O R  O U T D O O R  C O O K I N G  W I T H  S T Y L E

GAS GRILL

•	 Various, high-quality/reputable manufacturers

•	 Gas supply or optionally with natural gas

•	 Stainless steel grills

•	 The right grill for every application

•	 Various grill surfaces available, depending on 

	 the customer‘s requirements

CERAMIC GRILL

•	 Different manufacturers like Big Green Egg, Monolith

•	 Different sizes depending on your needs and wishes

•	 Operation with charcoal

•	 Suitable for classic grilling and BBQ

	 (ribs, pulled pork, and more)

•	 Visual highlight

SINK

•	 Depending on the countertop colour, different sinks 	

	 (stainless steel, stoneware)

•	 Sinks and faucets are purchased from reputable 	

	 manufacturers

•	 Connection via the normal water pipe or via a

	 drinking water hose possible

COOKTOP

•	 Operation via gas or electric

•	 Depending on requirements and customer

	 wishes as Teppanyaki, Wok, hob with gas,

	 induction hob

•	 Perfect complement to the grill

REFRIGERATORS

•	 Different sizes available

•	 230V power connection

•	 Refrigerators with glass doors
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After preparing, grilling, braising comes the best part: enjoying in nice 

company. And we have thought about this too: We offer tables and chairs 

to match the colours of our outdoor kitchens. Just like them, robust,  

weatherproof, good-looking. 

Natural materials such as the stone-look polymers blend harmoniously 

into any outdoor area. The rustproof stainless steel frame is perfectly  

crafted: Made for eternity. Or at least for a whole series of hard winters,  

hot summers and heavy downpours.

M AT C H I N G  TA B L E S 
T H AT ‘ S  A  P E R F E C T  M AT C H

Tables and seats

•	 3 frame colours, 3 designs to combine.

•	 Dining table or high table with polymer top

•	 Add-on tables in 3 versions, also with polymer tops

•	� Stools, with or without backrest, plus seat cushions
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LIGHTS & SOCKETS 

The sun may go down – the party 

goes on. Our lights ensure optimum  

visibility in the right places.

Our BURNOUTBBQ is well thought-out down to the very last detail. Here, outstanding design 

meets perfect workmanship. Years of experience have taught us that a real outdoor kitchen  

makes completely different demands on materials and processing. Here, every gap dimension, 

every inserted hinge, every tiny screw is decisive. Design, production, quality and reliability  

– all made in Germany.

D E S I G N  &  D E TA I L S

DRAWER 

Everything at hand and well organi-

sed: The drawers keep your kitchen 

utensils protected in all weathers and 

ready for use at any time.

REFRIGERATOR

Perfect outdoor refrigerators are rare. 

Because staying cool in all weathers 

and high temperatures is a technical 

feat. 
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D E S I G N  &  D E S I R E

Life consists of many small moments.

BURNOUTBBQ is designed to create

beautiful moments – so you can  

enjoy life in its most beautiful facets.  

Good meals, a cool beer and  

great talks with good friends.  

BURNOUTBBQ makes life a little  

more worth living.
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Time is valuable when you make it valuable.
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With BURNOUTBBQ, you are not only choosing a perfect outdoor  

kitchen, but also a perfect service. Starting with perfect consulting

and planning, through the right measurements on site, to on-time

delivery and assembly.

We take care of every detail. 

And the best is yet to come: Our outdoor kitchens have a Limited Lifetime 

Warranty. 10 years guaranteed for the colour fastness of the tops and 

the smooth functioning of the fittings. We stand behind the quality of our 

products and want to ensure that you enjoy them for years to come.

F U L L  S E R V I C E  
L I M I T E D  L I F E T I M E  W A R R A N T Y
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We are good friends, both technically enthusiastic, love beautiful design and we like to eat. 

What else connects us is decades of experience in kitchen construction. We thought: Reason enough 

to do something together. But what? Okay, kitchen was obvious, but frankly, there are 

plenty of good kitchens out there! But the surprising thing was there was really no outdoor kitchen that 

could withstand all weathers, not rust, offer all the components that are also available in an indoor kitchen, 

fit to the millimetre and stay that way, look great, function great and remain just as beautiful 

at minus 20 or plus 40 degrees as on the first day. Challenge accepted! After 4 years of searching 

for the best materials, 1,000 design drafts, testing hundreds of different components and devices, 

the time had come: BURNOUTBBQ was born and continues to develop!

We produce in Germany. Because we are at home here. And because we want to see and know 

exactly what is used for our outdoor kitchens. Stainless steel that is high-quality and resistant. 

Kitchen materials that are easy to clean and withstand all weathers. Pull-out systems that we 

developed with one of the leading manufacturers specifically for outdoor use.

Our BURNOUT kitchens are partly machine-made, partly hand-made. Where the highest industrial  

precision is required, we use the most modern machines in furniture construction. When it comes 

to sensitive work with the welding equipment, specialists lend a hand themselves. In the end, it‘s the 

mix of industry and manufacture that makes it. It creates a kitchen that reflects the passion we put 

into developing it. A kitchen that makes you realise it is the sum of many years of experience.

Daniel Joachimmeyer and Thomas Pabst

S T R O N G E R  T O G E T H E R
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Gewerbepark 9–11 

49143 Bissendorf 

Germany 

 

www.burnout.kitchen

BURNOUTBBQ


