
Commercial Ovens

BEECH COMMERCIAL OVENS

Product Code • Round Pizza Ovens

• Square Ovens

• Custom Ovens

• Tandoori Ovens

• Char Grills

• Bread Ovens

• Duck Ovens

Features and benefits

• Built to last

• Manufactured to Australian construction
and gas standards

• 4 year guarantee on standard and
custom ovens

• Can be clad in any non-combustible 
facade and in any design

Product information

Beech ovens have said, “ I f  you can
conceptualise it, we can make it.” Beech
ovens are not only pleasing to the eye;
they are built to last. They can be custom
made to sui t  any size, capaci ty and
aesthetic requirements.

All ovens can be transported inside the
building through a standard sized doorway.
This is due to the ovens being delivered
in sections. Cooking sur faces for the
round and square ovens range from
0.68-2.54m2. All models come with a
range of fuel options, including gas, wood
fire, charcoal and electric. The FGS models
come with a manual/automatic control gas
system with flame failure safety cutout and
temperature setting. The round ovens and
the square oven with char grill come with
a wood and/or thermostatically controlled
gas system as standard. The tandoori ovens
come with a 12-month guarantee, whereas
a l l  o the r  mode l s  have  a  fou r - year
guarantee.
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Optional accessories for all ovens include:

• Oven tools

• Overhead canopy systems

• Internal spotlight

• Thermostatically controlled gas operation or 
radiant burner

• Exhaust fan

• Spark arrestors, spray filters and flueing options

• Window in any location

• Gas-powered char griller, if not already featured
as standard


