
S TA R ’s Versatile Two-Sided Grills

Expand Your Menu



Star’s Pro-Max® and Grill Express two-sided grills 

give you the speed and versatility to dramatically expand

your menu options with a minimal commitment of

space. These two-sided grills may well be the most

flexible piece of cooking equipment you will own,

capable of delivering menu items for every day

part. The same grill can serve  breakfast 

burritos, breakfast sandwiches, pancakes,

beautifully grilled sausage and bacon in the

morning; savory hot sandwiches, quesadil-

las or burritos at lunch; and the juiciest

steaks, chicken breasts and most delicate

seafood for dinner. Food even tastes better

because everything cooks evenly, preserving its

wholesome flavor by simultaneously searing it

and sealing natural flavor on both sides.

Variety is the spice of life and it’s the key

to growth in today’s food industry. Star’s 

Pro-Max and Grill Express grills are the tools

you need to create new menu excitement with

efficiency and value.

Many of the leading restaurant chains in

the country use our Pro-Max two-sided

grills.They’ve discovered the advantages of

tremendous menu flexibility, portability,

ease-of-use, minimal space required, and

no ventilation necessary in many instances.
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Unlimited Menu Options

Let your imagination run wild!

Why Star grills? Because Star has been making 

“best-of-class” commercial foodservice equipment for 

more than 80 years. And Star is the leading manufacturer

of two-sided grills in both quality and selection with more

than 27 models of Pro-Max and Grill Express grills. When it

comes to two-sided grills, Star has all the answers.

Breakfast burritos

Breakfast sandwiches

Pancakes 

Bacon 

Eggs 

Sausage

Fried potatoes 

Specialty omelettes

Panini sandwiches

Reuben sandwiches

Quesadillas

Burritos & Wraps

Hamburgers 

Chicken sandwiches

Cuban sandwiches

Grilled vegetables

Salmon & Tuna



Star’s Pro-Max grills are designed for high-volume

use and are the heavy-duty grills that national chains

have utilized to successfully expand their menus. These

grills are used in every market category from fast food to

fine dining and everything in between. Available with a

smooth cooking surface, ideal for serving quesadillas or

a breakfast menu second to none, or a grooved 

surface to deliver double-sided searing that

adds visual appeal while sealing in the 

natural flavor of meat, seafood or

sandwiches.

The choice is yours.

The time for Pro-Max is now.

Customers want a wide variety of

good food, and the faster, the bet-

ter. In fact, the fastest-growing

segment in our business is quick-

casual dining.

Today’s busy customer is 

willing to pay for pizzazz on the

plate, and they don’t want to

wait! With Pro-Max grills you

will deliver an endless variety of

cuisine, quickly and with mini-

mal counter space.  

14" specialty grill with aluminum smooth surface and timer
GR14SPTA

P ro - M ax®

G r i l l s :
These Stars

Will Tr a n s form 
Your Bu s i n e s s



¥ 1 0", 14" and 28" width platens for small 
to large foodservice operations

• Heavy-duty cast iron or aluminum 
platens that are durable and provide 
superior performance

• A heavy-duty counter-balance hinge system 
designed for safe and effortless opening and 
closing of the top platen

• Up to 3" of ultimate grilling height 
and a steady three to four pounds 
of pressure for consistent cooking 
p e r f o r m a n c e

• An ergonomically-designed 
control panel which gives easy 
access to controls and grease 
d r a w e r

• The bottom platen is equipped 
with a patented 3/4" splash guard 
for maximum protection against 
grease spills while keeping food 
on the grill

• Accurate temperature controls from 
175° (79°C) to 550° (302°C)

• A removable, large-capacity grease tray 
located in front of the bottom platen 
for easy access and optimal 
grease management

• Optional timer and on/off 
three-position switch allows 
only bottom platen cooking

The ultimate in two-sided grilling —
P ro - M a x ’s top-of-the-line
fe a t u res include:

10" grill with aluminum smooth surface
GR10

14" grill with aluminum grooved surface and timer
CG14T  

28" grill with cast iron smooth (lower) and
grooved (upper) surfaces and timer

CG28ITGT 



Take a good look at Star’s Grill Express for the

answer to expanding your menu. Get the benefits of a

commercial two-sided grill — menu flexibility, portability,

ease-of-use, minimal space — at a value price.

Sleek European styling with an attractive high-polish 

finish fits into any décor from snack bars and convenience

stores to taverns and restaurants. One of the many Grill

Express models is sure to be perfect for all your grilling

needs. Now you can prepare hot sandwiches,

chicken breasts, burritos, signature flatbread

sandwiches, breakfast sandwiches, burgers,

chops and much more in a minimal

amount of space.

10" grill with cast iron smooth surface
GX101S

Grill Expre ss:
Versatility 

Within Budget



Grill Express delivers grilling
p e r fection with these fe a t u re s :

• Superior performance with European styling at 
an affordable price

• Heavy-duty cast iron platens, smooth or grooved, 
or long life and ultimate performance

• Accurate cooking temperature with an adjustable 
thermostat from 175° (79° C) to 550° (302° C)

• Elements embedded within the cast iron platens 
for excellent heat distribution and fast recovery

• Versatile grilling height to accommodate the 
flattest tortilla to a 3" s a n d w i c h

• The bottom platen is equipped with a patented 3/4"
splash guard for 

maximum protection against 
grease spills while keeping food 

on the grill

• A reliable hinge system for 

effortless operation and consistent 
application of pressure for ideal 

cooking performance

• Easy clean up with 

a removable grease tray
located in front of 

the bottom plate n

14" grill with cast iron smooth surface
GX14IS

20" grill with cast iron grooved surface (left)
and smooth surface (right)

GX201GS

Patent # 6,257,126



STAR MANUFACTURING INTERNATIONAL, INC.
10 Sunnen Drive • St. Louis, Missouri 63143 USA 
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G r i l l
S p e c ifi c a t i o n s

EYM0124

Pro-Max Two-Sided Grills

Grill Express Two-Sided Grills

Contact factory for CUL approved units

Model

GR10
GR10I
GR14
GR14I
GR14SPTA

GR28I

CG10I
CG14
CG14I
CG14IGT

CG28I

CG28IGT

Dimensions

10 x 10
10 x 10
14 x 14
14 x 14
14 x 14

28 x 14

10 x 10
14 x 14
14 x 14
14 x 14

28 x 14

28 x 14

Platen Surface

Smooth
Smooth
Smooth
Smooth
Smooth

Smooth

Grooved
Grooved
Grooved
Grooved Top, 
Smooth Bottom
Grooved

Grooved Top, 
Smooth Bottom

Platen Material

Aluminum
Iron
Aluminum
Iron
Aluminum

Iron

Iron
Aluminum
Iron
Iron

Iron

Iron

Voltage

120V, 208/240V, 230V
120V, 208/240V, 230V
208/240V, 230V
208/240V, 230V
120V, 208/240V, 230V

208/240V, 230V

120V, 208/240V, 230V
120V, 208/240V, 230V
208/240V, 230V
208/240V

208/240V, 230V

208/240V

Additional Features   

Digital Timer*
Digital Timer*
Digital Timer*
Digital Timer*
Electronic Controls and
Dual Upper Platens
Digital Timer* and
Dual Upper Platens
Digital Timer*
Digital Timer*
Digital Timer*
Digital Timer*

Digital Timer* and 
Dual Upper Platens
Digital Timer* and
Dual Upper Platens

Model

GX10IG
GX10IS
GX14IG
GX14IS
GX20IG
GX20IS
GX20IGS

Dimensions

10 x 10
10 x 10
14 x 10
14 x 10
20 x 10
20 x 10
20 x 10

Platen Surface

Grooved
Smooth
Grooved
Smooth
Grooved
Smooth
Left Side Grooved &
Right Side Smooth

Platen Material

Iron
Iron
Iron
Iron
Iron
Iron
Iron

Voltage

120V, 230V
120V, 230V
120V, 230V
120V, 230V
208/240V, 230V
208/240V, 230V
208/240V, 230V

*Contact factory for digital timer model number


