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MIBRASA®

The Mibrasa® Hibachi is a high quality, portable
Japanese style mini grill in which the ingredients
are prepared on a small portable grill. This
cooking technique transforms a meal into an
interactive culinary experience.

The Mibrasa Hibachi has an elegant and
operational design made with steel of the highest
resilience, possible to cook using charcoal or lava
rocks. Ideal for all types of products: meats, fish
and vegetables. The imagination and creativity of
the chef with the Mibrasa Hibachi know no limits!

ACCESSORIES INCLUDED
o Gril

» Charcoal Grid

*  Burning Chamber

*  Housing

OPTIONAL ACCESSORIES
» Extra grill
« Stainless Steel Tongs

HIBACHI150: 150 W x 150 D x 140 H mm
HIBACHI300: 300 W x 150 D x 140 H mm
HIBACHI300PLUS: 300 W x 300 D x 140 H mm
WEIGHT

HIBACHI150: 3kg

HIBACHI300: 5kg

HIBACHI300PLUS: 8kg

DINERS APPROX.

HIBACHI150: 2

HIBACHI300: 4

HIBACHI300PLUS: 8

SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE.

Melbourne
96-100 Tope Street

National Head Office
156 Swann Drive

AR
COMCATER Derrimut VIC 3026

- foodservice equipment Tel: +61 383694600 Tel: +6138699 1200
Fax: +61 3 8369 4699 Fax: +61 38699 1299

www.comcater.com.au

MAO05A Mibrasa HIBACHI150, HIBACHI300, HIBACHI300PLUS Specification Sheet Issue 001 | Issue Date: 29/06/2018

South Melbourne VIC 3205

HIBACHI50, HIBACHI300, HIBACHIZOOPLUS

MINI PORTABLE GRILL

HIBACHI300 pictured

LEGEND

1=Grill
2 = Charcoal Grid
3 = Burning Chamber

4 = Housing
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