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P r e m i u m  O u t d o o r  G r i l l s
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FIRE MAGIC® BRINGS OUT 
THE BEST IN YOUR GRILLING
Family owned and crafted in America, Fire Magic® is the name trusted by true grilling enthusiasts 
for over 80 years. With an extensive product line, versatile cooking options, enhanced durability 
and superior design innovations, Fire Magic® is the finest performing grill on the market and a 
shining centerpiece for a lifetime of special moments shared with family and friends.



BEAUTIFULLY DESIGNED.
BULLET PROOF TOUGH.

Constructed entirely of the finest quality, heavy-gauge 
304 stainless steel with unsurpassed attention to the 
most precise detail in design and construction, Fire 
Magic® grills are the most elegant and durable barbecue 
grills available. They are engineered to perform at the 
highest temperature for the longest time of any outdoor 
barbecue grill. Our exclusive advanced heat distribution 
system, searing options, smoking capability, rotisserie, 
and charcoal grilling features allow you to grill any meal 
imaginable with ease and exceptional results. Fire Magic 
will keep you grilling and the neighbors talking for years 
to come.

BUILT WITH PASSION.
OWNED WITH PRIDE.

Fire Magic® grills are made by people who demand the 
best, for people who demand the best.  Every Fire Magic® 
grill is manufactured in our U.S. production facility and 
held to the strictest quality standards and the highest 
performance metrics. Using state-of-the-art technology, 
guided by the watchful eye and careful hand of master 
craftsmen, and backed by the industry’s best warranty, our 
grills are an investment to be enjoyed for years to come.



Advanced Heat 
Distribution System

• Heavy gauge stainless steel flavor grids minimize flare ups, provide 
quick and even heat distribution, and flavor food by vaporizing juices.

• Designed to provide distributed heat to the cooking grids; they don’t 
retain or block heat from rising.

• Integrated Zone Separators create zones for cooking varied foods at 
different temperatures.

• Easy to clean and maintain.

• Simple to remove when rotisserie cooking (for largest rotisserie area).

Zone Flavor Grids

Diamond Sear 
large cooking surface

• Diamond Sear cooking grids promote more optimal heat 
transfer to food.  Their shape with angled sides improves 
the flow of heat to the cooking surface.

• Diamond Sear cooking grids are easier to cook on as 
foods stick less to the cooking surface than round 
cooking grids.

• Diamond Sear cooking grids have more contact surface 
than round grids. This provides more points of contact 
that help to sear your meat better and faster.

• More efficient heat transfer and quicker cooking result in 
less use of gas.

* U.S. Patent No.:  D857,453 & D862,984

Diamond Sear Cooking Grids *



Advanced Heat 
Distribution System

Fire Magic® grills provide more cooking area than other 
grills and more BTU’s per square inch of cooking surface.

Largest Cooking Area

• 1/4" thick cast stainless steel burners weighing up to 
12 lbs. each.

• Precision porting – cast to be evenly spaced on each 
burner.

• An internal baffling system and carry over slots 
designed for ease of lighting, and balancing flame 
and heat; to provide well distributed heat, on high or 
low in each burner.

Cast Stainless Steel “E” Burners
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Aurora Series
Superior design and engineering power the Aurora’s unparalleled performance. 
With many of the same features as its sister Echelon Diamond Series, the Aurora grill 
delivers cooking versatility, durability, and longevity in a beautifully crafted machine.

AURORAAURORA
S E R I E S

Island #:  ID660-WAR-77BA
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Dual Position Warming Rack 

FEATURE HIGHLIGHTSAURORAAURORA
S E R I E S

Analog Thermometer 

Seamless, 90° hood w/ Spring Assist 

Diamond Sear Cooking Grids 

Heavy Duty Flavor Grids
(Zone Flavor Grids on A790 & A660 units) 

Interior Halogen Lights
(Angled Lights on A790 & A660 units)

Optional Backburner & Rotisserie Kit

Contoured Face w/ Back-Lit KnobsHot Surface IgnitionCast Stainless Steel Burners
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Diamond Sear 
Cooking Grids *
All 304 stainless steel cooking 
grids provide more optimal cooking 
surface for even heat and great 
searing.

Cast Stainless Steel 
Burners
1/4” thick cast stainless steel “E” 
burners for consistent, even heat 
and a lifetime of durability.

Aurora Series  |  Feature Highlights

Halogen 
Interior Lights **
12 Volt interior halogen lights make 
evening grilling a breeze.   

Hot Surface Ignition
Hot surface electronic ignition 
provides reliable lighting for every 
meal. Requires 120 Volt AC power.

Flavor Grids †
16-gauge stainless steel flavor 
grids are engineered for durability, 
even heat distribution, and reduced 
flare-ups.

Analog Thermometer 
With Angled Bezel
Analog thermometer with an 
angled bezel for ease of reading the 
temperature (up to 1000°).

* U.S. Patent No.:  D857,453 & D862,984

** Angled lights on A790 & A660 units

† Zone Flavor Grids on A790 & A660 units
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Back-Lit Comfort 
Touch Knobs
Back-lit knobs (at 41°) with comfort 
touch grips and flame icons for 
convenience.

Optional 
Magic View Window
Optional Magic View Window 
available on Aurora  A790 and 
A660 grills.  Thermometer with 
handsome angled bezel in hood.

Adjustable, Dual 
Position Warming Rack
Dual position stainless steel 
warming rack for easier use and 
storage.

90 Degree Hood
Allows easy access to grilling and 
more efficient exhaust.   

Optional Backburner 
& Rotisserie Kit
Optional premium backburner and 
a complete rotisserie kit with heavy 
duty motor and a polished stainless 
steel cover.

Optional 
Infrared Burner
Optional infrared sear burner in the 
left hand position locks in juices 
for tender meat and full flavor.  
Available on all Aurora grills.

Aurora Series  |  Feature Highlights
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Aurora Series  |  A790i Built-In Grill

A790i-8EAN
w/ Backburner & Rotisserie Kit

A790i-8EAN-W
w/ Magic View Window, Backburner & 

Rotisserie Kit

Aurora A790i, 36” Built-In Grill
A790i-8EAN*-W (optional Magic View Window, Backburner and Rotisserie Kit shown)

KEY FEATURES
• Heavy duty Diamond Sear cooking grids 
• Cast stainless steel “E” burners 
• Heavy gauge stainless steel dual position, adjustable warming rack 
• Heavy gauge all stainless steel Zone Flavor Grids
• Push-to-light Hot Surface Electric Ignition system with flash tubes 
• Halogen 12 Volt internal oven lamps 
• Gourmet control panel with brushed trim and polished, back-lit knobs 
• Angled, analog thermometer in lid measuring up to 1000º F 
• Seamless double wall 90º hood with feather-lite easy lift lid 
• Optional premium backburner and rotisserie kit

KEY FEATURES (continued)
• Optional infrared sear burner 
• Optional Magic View Window in lid for A79 & A66

SPECIFICATIONS
• Primary cooking surface:  36” x 22”  (792 sq. in.)
• Warming rack surface:  36” x 8”  (288 sq. in.)
• Main burners:  90,000 BTU’s
• Backburner (if equipped):  13,000 BTU’s
• Cut-out dimensions:  37”w x 23½”d x 11½”h 

*All models available in natural gas or propane (for propane, change N to P in the model number).

Optional Magic View 
Window

Optional Infrared Burner 
on the left side

A790i-7EAN

A790i-7EAN-W
w/ Magic View Window
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Aurora Series  |  A660 Built-In and Portable Grills

Aurora A660i, 30” Built-In Grill
A660i-8EAN* (optional Backburner and Rotisserie Kit shown)

• Primary cooking surface:  30” x 22”  (660 sq. in.)
• Warming rack surface:  30” x 8”  (240 sq. in.)
• Main burners:  75,000 BTU’s
• Backburner (if equipped):  11,000 BTU’s
• Cut-out dimensions:  31¼”w x 23½”d x 11½”h 

Aurora A660s, 30" Portable Grill
A660s-8EAN*-62 
(optional Magic View Window, Backburner and Rotisserie Kit shown)

• Primary cooking surface:  30” x 22”  (660 sq. in.)
• Warming rack surface:  30” x 8”  (240 sq. in.)
• Main burners:  75,000 BTU’s
• Backburner (if equipped):  11,000 BTU’s
• Side Burner:  15,000 BTU’s
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*All models available in natural gas or propane (for propane, change N to P in the model number).

AURORAAURORA
S E R I E S

Optional Magic View Window with 
integrated Analog Thermometer

Optional Backburner and Heavy Duty 
Rotisserie Kit 

Optional Infrared Burner

Flush Mounted Side Burner
*All models available in natural gas or propane (for propane, change N to P in the model number).
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Aurora Series  |  A540 and A430 Built-In and Portable Grills

Aurora A540i, 30” Built-In Grill
A540i-8EAN* (optional Backburner and Rotisserie Kit shown)

• Primary cooking surface:  30” x 18”  (540 sq. in.)
• Warming rack surface:  30” x 8”  (240 sq. in.)
• Main burners:  63,000 BTU’s

• Backburner (if equipped):  11,000 BTU’s
• Cut-out dim.:  32”w x 19½”d x 11½”h

Aurora A540s, 30” Portable Grill
A540s-8EAN*-62 (optional Backburner and Rotisserie Kit shown)

• Primary cooking surface:  30” x 18”  (540 sq. in.)
• Warming rack surface:  30” x 8”  (240 sq. in.)
• Main burners:  63,000 BTU’s

• Backburner (if equipped):  11,000 BTU’s
• Side Burner:  15,000 BTU’s

Aurora A430i, 24” Built-In Grill
A430i-8EAN* (optional Backburner and Rotisserie Kit shown)

• Primary cooking surface:  24” x 18”  (432 sq. in.)
• Warming rack surface:  24” x 8”  (192 sq. in.)
• Main burners:  50,000 BTU’s

• Backburner (if equipped):  11,000 BTU’s
• Cut-out dim.:  25½”w x 19½”d x 11½”h

Aurora A430s, 24” Portable Grill
A430s-8EAN*-62 (optional Backburner and Rotisserie Kit shown)

• Primary cooking surface:  24” x 18”  (432 sq. in.)
• Warming rack surface:  24” x 8”  (192 sq. in.)
• Main burners:  50,000 BTU’s

• Backburner (if equipped):  11,000 BTU’s
• Side Burner:  15,000 BTU’s

*All models available in natural gas or propane (for propane, change N to P in the model number).
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Aurora Series  |  A830i Built-In Grill

Aurora A830i Gas/Charcoal Combo Built-In
A830i-8EAN*-CB (optional Backburner and Rotisserie Kit shown)

KEY FEATURES
• Halogen Lights and Backburner for the A830i model are located on the gas side of the grill only.

SPECIFICATIONS
• Primary Cooking Surface: Gas Side 24” x 18”  = (828 sq. in.)Charcoal Side 22” x 18”  

• Warming Rack Surface: Gas Side 24” x 8” = (368 sq. in.)Charcoal Side 22” x 8”

• Main Burners:  50,000 BTU’s
• Backburner (if equipped):  11,000 BTU’s
• Charcoal Igniter:  26,000 BTU’s
• Cut-out Dimensions:  50¼”w x 19½”d x 11½”h

Ash Catch

Charcoal Igniter (26,000 BTU's)

Charcoal/Wood Feed Door with 
Adjustable Pan  

Optional Backburner and Heavy Duty 
Rotisserie Kit on the Gas Side 

AURORAAURORA
S E R I E S

*All models available in natural gas or propane (for propane, change N to P in the model number).
23
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FIRE MAGIC® OUTDOOR GAS GRILL AND ACCESSORY WARRANTY HIGHLIGHTS *
Crafted with pride in the USA and constructed entirely of 304 stainless steel,  Fire Magic® has been manufacturing the 
finest outdoor grills and accessories you can buy for over 80 years. Our warranty coverage reflects the quality materials and 
craftsmanship found in all Fire Magic® grills.  

When investing in a grill, consider the assurance provided by the Fire Magic® warranty:     

• Fire Magic® pays for first TWO YEARS warranty labor allowance
• Fire Magic® pays for shipping warrantied replacement parts 
• Fire Magic® pays for shipping warrantied defective parts back to the factory
• Fire Magic’s® qualified technical service representatives are available 10 hours a day, 5 days a 

week to assist with questions, installation, and service
You will find the Fire Magic® warranty to be the best and most comprehensive in the industry.

*See full warranty for complete details. 

All cut-out dimensions, images and diagrams are for reference purposes only. Fire Magic® reserves the right to change the information contained in 
this catalog without notice. Please refer to your instruction manual for the most up to date information specific to your product.

LIFETIME WARRANTY 
Cast stainless steel burners, Choice stainless steel u-shaped burners, Diamond Sear and rod stainless steel cooking grids, 

and stainless steel housings.

FIFTEEN (15) YEAR WARRANTY
Brass valves, inner liners, manifold assemblies, porcelain housings (including ovens and barbecue faces), 

and backburner assemblies (except ignition parts).

TEN (10) YEAR WARRANTY
Electric grills stainless steel cooking grids and housings.

Gourmet griddles and pizza ovens (except ignition and electronic parts).

FIVE (5) YEAR WARRANTY
Flavor grids, infrared burners in the grill, and Charcoal stainless steel grills (except for the charcoal pan, 

charcoal grid, thermometer and ash tray; which are warranted for one (1) year).

THREE (3) YEAR WARRANTY
Side burners and all other Fire Magic® grill, gourmet griddle and pizza oven components (except ignition and electronic parts).

ONE (1) YEAR WARRANTY
Ignition systems (except batteries), electronic components (including lights & thermometers) and grill, gourmet griddle and 

pizza oven accessories.

This warranty applies to the original purchaser with proof of purchase and to single family residential use only.
For additional information regarding this warranty, or to place a warranty claim contact your authorized Fire Magic® dealer.
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Lifestyle expert, chef and Fire Magic spokesperson Anna Rossi.


