SABER

ELITE SERIES

The Elite Series. The name says it all. We added more stainless steel and « All commercial stainless steel construction

features to the already great line of SABER®grills and created the Elite
Series. The mirror-polished edges and bright annealed stainless steel
create the look of luxury and high style. The addition of LEDIlighting over

the control knobs extends cooking ease into the nighttime, and the

included rotisserie kit allows for even more versatility in grilling options.

+ Reliable ignition systemwith an electrode at every burner

+ LEDIlights above the knobs and internal halogen lights
for nighttime grilling

» Mirror-polished edges and handles

* Includes stainless steel rotisserie kit and carrying case

The Elite Series delivers the incredible results you've come to expect from ¢ Includes 3-year warranty marine-grade cover
SABER. This is the Elite Series. Thisis the tOp of the tOp of the line. . Eas”y converts from natural gas to propane EZ

SSE FEiie 1500
Built-in Grill (NG)

Model:

F0SB1517

Primary Sq. in Total Sq. in

500

Zones BTUs — HE*

burners
304 SS

*High Efficiency — SABER®grills use
30% less propane than traditional gas
grills.

» Two internal halogen lights

* Includes appliance-style natural
gas regulator

» SS304 multiple-position warming
rack with storage location

» High-strength mounting flanges

(kit sold separately)

SSE Elie 1670
Built-in Grill (NG)

Model:

67381017

Primary Sq. in Total Sq. in

*High Efficiency — SABER®grills use

30% less propane than traditional gas
grills.

» Twointernal halogen lights

* Includes appliance-style natural
gas regulator

+ SS304 multiple-position warming
rack with storage location

+ High-strength mounting flanges

SSE Eite Dual Burner
Built-in Side Burner (NG)

Model:

KO0SB5317

LEDlights over the knobs for
nighttime grilling

Integrated lid design for superior
weather-resistance

Stainless steel grate

Two individually controlled tube
burners for low or high heat
up to 18,000 BTUs

304 SSConstruction

Great for wok cooking, skillet dishes,
boiling seafood or frying fish



