
Model
Number Description Net Price No. of 

Burners
Total BTU

Natural Propane LPG

HEAVY DUTY COUNTERTOP - GAS XHP™ BROILER

GTXHP36 Base model $8,850 2 54,000 BTU 54,000 BTU 60,000 BTU

GTXHP36 With condiment rail $9,650 2 54,000 BTU 54,000 BTU 60,000 BTU

Prices shown in $US, and effective December 1, 2022
Dimensions: in./mm • Total Input: BTU/hr or kw/hr • Ship Weight: lbs./kg
All pricing and information shown applies to products destined for sale and installation within the U.S.A. only.

Net Pricing Effective December 1, 2022

Garland Commercial Ranges Ltd. reserves the right  
to change prices, accessories, or products without notice. 
Contact Customer Service for the latest information.  
6450G - 9/22

Prices in effect December 1, 2022
All prices F.O.B. Cleveland, OH or Buffalo, NY 
Tel: (800) 424-2411 • Fax: (800) 624-0218  
Garland-Group.com

Note: The purchase of GTXHP36 is not subject to discounts, rebates or allowances.

Model Number Accessories Net Price

A4607076 Slow cook shelf $750

A4607096 Stand with casters $1,500

A4607586 Stand with Adjustable Feet $1,500

STANDARD FEATURES:
• Stainless steel construction for all 
outer panels and burner box

• Heavy duty removable cast iron grates
• Two energy efficient burners with cast 
iron caps

• Easy to operate. Each burner is inde-
pendently controlled, with a power 
switch to turn the flame on/off and a 
knob to adjust height of the flame

• Each burner has complete flame 
failure protection

• 2 burners - Each burner is rated 
27,000 BTU’s (Natural Gas/Propane) 
and up to 30,000 BTU’s (LPG)

• Each unit supplied with gas appliance 
regulator

• ¾” rear gas inlet with option for 
straight or right angle connection 
(right angle connection allows back 
of unit to be pushed flush against the 
wall).

• Heavy duty ceramics line the burner 
box to:

  - Vaporize oils/fats, eliminating the  
    need for a grease collection tray and  
    making clean up easy
  - Radiate heat back to the cook  
    surface for excellent temperature  
    evenness
• 6ft power cord with NEMA 5-15P plug

Garland XHP™ Broiler 

Minimal flare ups

Cool working environment for chef  
or operator retention

Cooks Food to a Higher Quality

Unsurpassed Energy Savings

No Fat Means No Grease Tray

Easy to Clean

Easy on your hood and ventilation 
System

Simple to Operate

Safety is Paramount

It Will Pay for Itself


