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Metal side panels

Tri-directional vents

New thermometer with 
premium looking bezel

Enhanced cook 
versatility

Increased cook capacity 

4 casters 
– all locking

Improved side 
table experience

Plus Burner (+)provides a wide 
temperature range, giving you more 

eays to cook(select models only)

New front facing 
tank access 

Front facing  
grease tray 

WALK AROUND 
THE WEBER® Q 3200N

GAS GRILL
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Burners

Cooking area

Main burner

Weber Connect compatible

Front access Grease tray

Piezo Ignition

Electronic Ignition

Tri-Directional Vents

Removable side tables

With Stand

Cart with tank storage

Q1100N Q1200N Q1200N W/
STAND

1 1 1

1290 cm² 1290 cm² 1290 cm²

2.94 KWh 2.94 KWh 2.94 KWh

Tool hooks

4 casters

PRODUCT RANGE

Q2100N Q2200N W/
STAND

Q2200N W/
CART

Q2800N+  
W/CART

Q3200N+ 
W/CART

1 1 1 2

2535 cm²

4.11 KWh

2

2065 cm²2065 cm²2065 cm²2065 cm²

4.11 KWh 4.11 KWh 5.25 KWh 6,36 KWh
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Model availability may vary by country.
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The high-dome lid allows more capacity 
for larger roasts.

HIGH
DOME

LID
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 Side tables add surface space, detach and 
stow within the cradle.

ADD
SURFACE

SPACE
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Smaller spaces don’t mean you need to 
compromise when barbecuing. In fact you can 
savour everything from grilled veggies to a 
perfectly roasted chicken on the Weber® Q Gas 
Grill  – all at the turn of a knob and a flick 
of the switch. 

SAVOUR THE FLAVOUR

W
EBER

® Q GAS GRILLS

The Weber® Q Gas Grill is a great solution 
for design-conscious couples and smaller 
families who are seeking innovative solutions 
in limited outdoor spaces. 

SMALL BUT 
MIGHTY 
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 Built-in mount for Weber Connect Smart Grilling Hub 
(sold separately) lets you monitor the temperature of your 

food and grill remotely, plus sends alerts when 
your food is ready to flip and serve.

STAY
CONNECTED
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USING YOUR 
WEBER® Q
GAS GRILL
Your Weber® Q Gas Grill  is an incredibly  
versatile barbecue. It’s perfect for high, 
heat direct searing of chops, steaks and 
sausages but with it’s high-domed lid you 
can turn your Weber® Q Gas Grill into oven 
and cook magnificent barbecued roasts, 
pizzas, cakes and desserts. Add a griddle  
accessory and you can cook eggs,  
pancakes and onion rings.

GETTING STARTED

Assemble the grill according to the enclosed instructions:
•	 Once built, your Weber® Q Gas Grill is ready to cook straight away and 

there’s no need to season or clean in any way.
 

SETUP ON YOUR GRILL

Placement:
•	 Position the Weber® Q Gas Grill, ensuring it’s stable and sits flat.

Connect the gas:
•	 Check all the burner knobs are in the OFF position.
•	 On the smaller portable models, screw in a disposable gas cannister 

or use a gas adaptor hose to connect to a larger patio gas bottle.
•	 On the larger models, connect the adaptor directly to the gas bottle.

Lighting the grill:
•	 Open the lid then turn on the gas supply.
•	 Push the main burner control knob in and turn it anti-clockwise to the 

start/high position.
•	 Push the igniter button to light the gas.
•	 Check that the burner is lit by looking through the cooking grates. You 

should see a flame.

Preheating: 
Preheating the barbecue is critical to successful barbecuing. Preheating 
helps to prevent food from sticking to the grates and gets the grates hot 
enough to sear properly. This also burns off any residue from the 
previous meal.
•	 Once the barbecue is lit, close the lid.
•	 Preheat the barbecue with the burners on the start/high position for 

10 to 15 minutes or until thermometer registers 260° C or 500° F.
•	 After preheating on high is complete, you may adjust the burner 

control knob to your desired setting for barbecuing.

Temperature Control:
•	 Adjust the grill burners as needed to maintain a consistent cooking 

surface temperature.
•	 Where featured, The + Burner is designed for dual modes of cooking: 

Create an intense heat zone to quickly add sear marks to your meat
when used in conjunction with the main burner, or use the+ Burner 
solo for low & slow cooks.

POST-COOKING CARE

Cleaning:
•	 While the grill is still warm (but not hot), scrape off food debris and 

grease with a grill brush.
•	 Wipe down any external grease marks with a damp cloth or warm 

water and a non-abrasive scrubber.
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 Porcelain-enameled cast-iron cooking grates 
heat evenly, retain heat for grilling or searing, 

and are dishwasher-safe for easy cleaning. 

CAST-IRON
GRATES
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The large grilling surface accommodates 
up to 12 burgers.

LARGE
GRILLING
SURFACE
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FIRE UP 
YOUR

WEBER®

Q GAS 
GRILL
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COOKING
ON GAS
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GREAT
MOMENTS
IN SMALL
SPACES

“
“
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INTRODUCING THE 
WEBER® Q GAS GRILL

Those looking to create great foodie moments in small 
outdoor spaces should consider reaching for the Weber® Q 
Gas Grill that doesn’t compromise on style or functionality.

Cooking on gas is an option for anyone with limited outdoor 
space as long as they ensure the barbecue is in a well-venti-
lated outdoors area to enjoy a safe and successful grilling 
experience. 

MAKE THE MOST OF 
THE GREAT OUTDOORS
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 Plus burner (+)* provides a wide temperature range, 
giving you more ways to cook—from roasting low and 
slow to high-heat searing and everything in between. 

MORE WAYS
TO COOK
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* On select models only
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