
OWNER’S MANUAL

Read this Owner’s manual carefully and be 
sure your gas grill is properly assembled, 
installed and maintained. Failure to follow 
these instructions could result in serious 
injury and/or property damage.

  For Outdoor Use OnlyImportant: Keep this Owner’s Manual for

convenient reference and for part
replacement.  

Please make sure the cylinder valve 
connection device shall properly and 
safely connected with the connection 
device attached to the inlet of the 
pressure regulator. 

Captivate Brands USA, Inc.
25541 Arctic Ocean Drive, 
Lake Forest, CA.92630

If you have any questions or problems, 
you can contact our customer service at 
1-855-200-8445 ext 102 or
service@brandmangrill.com
from 9:00 AM - 5:00 PM Monday to Friday.
(Pacific). All emails and voice-mail calls
will be answered within 24 hours.

R

3 Burner Gas Grill

Model：G3BN901A



Important Safeguards



rt

  
  rt

� Read the installation,

FOR YOUR SAFETY:
WARNING

operation, and maintenance instructions thoroughly before installing or servicing 

� Failure to follow these instruction could result could cause property damage, personal injury, or death.

� This instruction manual contains important information necessry for the proper assembly and safe use of the appliance.
rt

rt

� Read and follow all warnings and instructions before assembling and using the appliance.

� Follow all warnings and instructions when using the appliance.

� Keep this manual for future reference.

r

� Improper Installation, adjustment, alteration, service or maintenance can cause injury or property damage.
 

this equipment.

rt

WARNING

For Outdoor Use Only

(Outside any enclosure)

FOR YOUR SAFETY:

t

rt
rtIf you smell gas -

� Shut off gas to appliance.

� Open lid.

� If odor continues, keep away from the appliance and

DANGER



Expanded View
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ASSEMBLY INSTRUCTIONS

Step 1

Step 2
a. Attach the two Leg Seats (17) onto the Leg Cart Leg (16) and secure it with a

Bolt (AA)each.

For assistance, call 1.855.200.8445 toll-free. Please have your owner’s manual and 

model number available for reference. 

Note: The model number is printed on a label which can be found on the side of the 

Assembly Tips:

1. Select an area where you will assemble this product. To protect components, choose

a smooth surface that’s free of cracks or openings.

2. Spread out all parts.

go back and fully tighten all hardware.

Be careful not to over-tighten. That could damage surfaces or strip threads.

4. For best results, complete each step in the order presented.

To complete assembly you will need:

• (1) Leak detection solution (instructions on how to make the solution are

included in the “Operating Instructions” section of this manual).

ternal threaded valve

connection.

Typical assembly is approximately one hour.
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ASSEMBLY INSTRUCTIONS (CONTINUE)

Step 3
a. Attach the Cart Front Panel (18) between the Right Leg Weld (14) and Left Leg Weld (16)

with four Bolts (BB) as shown below.

b. Repeat the same procedure with Cart Back Panel (15).

c. Ensure all bolts are tightened.

Step 4
a. Attache the Wheels (20), Spaes (II) and Wheel Axle (19) to the Right Leg Weld (14)

and secure with Nut (DD).

b. Use the two Spanners (JJ) provided to tighten nuts
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ASSEMBLY INSTRUCTIONS (CONTINUE)

Step 5
a. Following steps 1, 2, 3 and 4 attach Tank Wire (12) onto the Right Cart Leg (14)

using Wing nut (FF) as shown below.

Step 6
a. Following steps 1, 2, and 3 attach Cylinder Stop Line (13) onto the Right Cart Leg (14)

using four Bolt (BB) as shown below.
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ASSEMBLY INSTRUCTIONS (CONTINUE)

Step 7
a. Attach the Hood Handle (3) on the Hood with two Washers (HH), two Lock Washers(GG)

and two Wing Nuts  (EE) as shown below.

b. Attach the Thermometer (4) onto the Hood with the pre-installed Washer and

Wing Nut as below.

c. Attach the Knobs (11) onto the knob seat at the fascia.

Step 8
a. Lift the Firebox (6) into place on the prepared cart in Step 4 and secure with four

b. Ensure the hose and regulator come out from the side.

c. Go back and tighten all bolts.

HH

GG

EE
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ASSEMBLY INSTRUCTIONS (CONTINUE)

Step 9
Start with the left side:

1. Don’t tighten it but leave bolt length of 5mm. See Figure 2.

b. Align the top two holes on the Side Shelf (5 ) with the two installed bolts in step “a”,

then attach the Side Shelf onto them.

c. Tighten the two top Bolts (CC) and further securing the Side Shelf with two more

Bolts (CC)  as shown in Figure3

d. Go back and ensure all the bolts are tightened.

Step 10
Continue with the right side:

Don’t tighten it but leave a bolt length of 5mm. See Figure 2.

b. Align the top two holes on the Side Shelf (5 ) with the two installed bolts in step “a”,

then attach the Side Shelf onto them.

c. Tighten the two top Bolts (CC) and further securing the Side Shelf with two more Bolts

(CC) as shown in Figure 3

d. Go back and ensure all the bolts are tightened.

5
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ASSEMBLY INSTRUCTIONS (CONTINUE)

Step 11 shown in Figure 1 below.

b. Then sit the (10) in the holde r .

Step 12 may have to slightly bend it at this stage).
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ASSEMBLY INSTRUCTIONS (CONTINUE)

Step 13
a.Sit the three FlameTamers (8) so that they rest on Heat Support  located insidethe

Firebox as shown below.

Grid Support .

Step 14
Place the gas tank onto the gas tank slot on the Right Cart Leg and the Gas Tank Support.

The cylinder need to be in upright position.

Ensure the clyinder is located in a cylinder holder that is not easily get knock or pull.
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ASSEMBLY INSTRUCTIONS (CONTINUE)

Step 16 Important: season your Barbecue cooking surface every time you use it.

Chefs at Japanese steakhouses and short-order restaurants do it all the time, and it is 
critical for you to do it too. Seasoning helps prolong the life of your Barbecue cooking 
surface, makes the cooking surface non-stick and helps prevent rust.

Tools needed for seasoning:

• Metal scraper or metal spatula

• Cooking oil, such as vegetable oil or extra virgin olive oil

• Paper towels

• BBQ stone or steel wool

scraper or metal spatula if any. If there are excessive of rust, use a BBQ stone and some
cooking oil to scrap the rust out.

2) Clean up the Barbecue with paper towels.
3) Seasoning the Barbecue by applying a small amount of oil onto the top of Barbecue

able.
4) Turning the burner to middle high heat and after awhile,  the oil will start to smoke

and the top of the Barbecue will start to discolor. Let it continue to burn until the sur
face become dark brown, matt gray or bronze, which take about 30mins and is ready to
cook.

6) Once the Barbecue has cooled, apply a layer of cooking oil evenly again. This will help
prevent rusting.

Step 15
Full Assembly



USING, CONNECTING & DISCONNECTING LP GAS TANK

12.2 in. / 31cm

1
7
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OPERATING INSTRUCTIONS

LP Gas 

Valve with 

Burner/

Venturi Tube LP Gas 

Connection

1. Make sure the regulator hose and valve connections are securely fastened
to the burner and the tank.

4. Please refer to diagram for proper installation (Figure 1).

5.
contact  for assistance.

The installation must conform with local codes or, in the absence of local codes, 

with either the National Fuel Gas Code, ANSI Z223.1/NFPA 54, or the Natural Gas 

and Propane Installation Code CSA B149.1, or  Propane Storage and Handling 

Code, CSA B149.2, or the Standard for Recreational Vehicles, ANSI A119.2/NFPA 

1192, and CSA 2240 RV Series, Recreational Vehicle Code as applicable.

             readily visible across its entire length for inspection after installation.

with external valve threads.

1. Before connecting, be sure there is no debris caught in the head of the LP

gas tank, head of the regulator valve or in the head of the burner or burner

ports.

2. Connect regulator/hose assembly to tank by turning knob clockwise until it

stops. The cylinder supply system must be arranged for vapor withdrawal.

1. Before disconnecting, make sure the LP gas tank valve is “CLOSED.”

2. Disconnect regulator/hose assembly from LP gas tank by turning knob

counterclockwise until it is loose.

      CAUTION: LP gas tank must be properly disconnected and removed prior to

      moving this appliance.

3. Place the protective cap cover on the LP tank and store the tank outdoors in

a well ventilated area out of direct sunlight.



OPERATING INSTRUCTIONS (CONTINUE)

1. Make 2-3 oz. of leak detection solution by mixing one part liquid dish
washing soap with three parts water.

2. Make sure control knobs are in the “ OFF” position (Figure 2).

3. Connect LP gas tank per “Installing LP Gas Tank” section.

4. Turn LP gas tank valve to “OPEN.”

5. Spoon several drops of solution, or use a squirt bottle, at all “X”
locations (Figures 1 and 3).

a. If any bubbles appear, turn LP gas tank valve to “CLOSED,” reconnect
and re-test.

b. If you continue to see bubbles after several attempts, turn LP gas tank
valve to “CLOSED” and disconnect LP gas tank, per “Disconnecting LP
Gas Tank” section. Contact H&H ASIA LTD for assistance.

c. If no bubbles appear after one minute, turn LP gas tank valve to

“CLOSED,” wipe away solution and proceed.

X

X
X

X X

OFF

APAGADO

moved from the Barbecue.

2. Light Barbecue per “Lighting” section.

3. Remove manufacturing oils before cooking on this Barbecue for the

4. Season your Barbecue cooking surface per “Seasoning Barbecue”

section.

CAUTION: Keep outdoor gas cooking appliance area clear and free 

     liquids.

     CAUTION: Check and clean burner/venturi tubes for insects and insect

     CAUTION: Do NOT use non-stick cooking sprays because they contain
     a lot of water and can burn onto the Barbecue, damaging the surface.

     CAUTION: Do NOT use corn oil as it contains a high level of sugar, which 
     can carmelize and burn onto the surface.

webs can clog the burner/venturi tube. A clogged burner tube can

2. All control knobs must be in the “ OFF” position (Figure 2).

3. Connect LP gas tank per “Installing LP Gas Tank” section.



OPERATING INSTRUCTIONS (CONTINUE)

4. Turn LP gas tank valve to “OPEN.”

5. Push and turn any control knob to         (HIGH). The burner should light. If it 
does not, repeat up to three times.

6. If ignition does not occur in 5 seconds, turn burner control knob “   OFF,” wait
5 minutes, and repeat lighting procedure.

7. If igniter does not light burner, use a lit match secured with the Lighting
Hook (included with the Barbecue) to light burners. Access the burners from
under the Barbecue. Position lit match near side of burner (Figures 4 and 5).

Always use the Lighting Hook (included) when lighting burners 
with a match.

Note: Each burner lights independently - repeat steps 5-9 for the other burners.

      the control knobs to the “   OFF” position, turn the LP gas tank valve to   
     “CLOSED” and open lid to let the gas clear for 5 minutes before relighting.

Burner

Flame Slight

Yellow

Slight

Blue

Dark

Blue

1. Trim excess fat from meats prior to cooking.

2. Cook high fat content meats on     (LOW) setting or indirectly.

3. Ensure that your Barbecue is on a hard, level, non-combustible surface and the grease is allowed to drain
into grease receptacle.

Using pan larger than 240mm diameter in capacity could exceed weight limit of the side burner shelf



CLEANING AND CARE

1. All cleaning and maintenance should be done when Barbecue is cool and with the fuel supply
disconnected.

2. Do NO

1. This Barbecue should be thoroughly cleaned and inspected on a regular basis.

2. Abrasive cleaners will damage this product.

3. Never use oven cleaner to clean any part of Barbecue.

and liquids.

3. Keep the ventilation opening(s) of the LP gas tank area free and clear from debris.

5. See sections below for proper cleaning and seasoning instructions.

1-2 in./

25.4 - 50.8mm

Use this chart to see if your burners

              need to be cleaned

between 1 in- 2 in. height

Noisy with hard blue 

Wavy with yellow 

1. Wipe surfaces clean with mild dish washingdetergent or baking soda mixed
with water.

2. For stubborn surfaces, use a citrus-based degreaser and a nylon scrubbing
brush.

3. Rinse clean with water.

4. Allow to air dry.

1. Turn LP gas tank valve to “CLOSED.”

2. Turn all control knobs clockwise to the “ OFF” position.

Note: A “poof” sound is normal as the last of the gas is burned.

3. Disconnect LP gas tank per “Disconnecting LP Gas Tank” section
.

5. Remove burners by removing the fasteners, whichsecure the burners to the
frame bottom.

7. Disconnect wire from spark electrode.



CLEANING AND CARE

8. Clean venturi of each burner with small bottle brush or compressed air.

9. Remove all residue and dirt from burner surface.

11. Inspect burners for any damage (cracks or holes). If damage is found, replace with new burner(s) from
manufacturer.

tube. Also, check position of spark electrode.

13. Connect wire to spark electrode.

14. Replace Barbecue.

15. Connect LP gas tank per “Installing LP Gas Tank” section.

16. Perform leak test per “Checking for Leaks” section.

1. Turn LP gas tank valve to “CLOSED.”

2. Turn all control knobs clockwise to the “ OFF” position.

Note: A “poof” sound is normal as the last of the gas is burned.

3. Disconnect LP gas tank per “Disconnecting LP Gas Tank” section.

4. Clean all surfaces.

5. Lightly coat the burner(s) with cooking oil to prevent excess rusting.

6. Season your Barbecue cooking surface per “Seasoning Barbecue” section.

7. If storing the Barbecue indoors, disconnect the LP tank per “Disconnecting LP Gas Tank” section.

8. Place the protective cap cover on the LP tank and store the tank outdoors in a wellventilated area out of direct
sunlight.

9. If storing the Barbecue indoors, cover the Barbecue and store in a cool dry place.

10. If storing the Barbecue outdoors, cover the Barbecue with a Barbecue cover for protection from the weather.

Important: season your Barbecue cooking surface every time you use it.

Chefs at Japanese steakhouses and short-order restaurants do it all the time, and it iscritical for you to do it too. Sea-
soning helps prolong the life of your Barbecue, makes the cooking surface non-stick and helps prevent rust.

Tools needed for seasoning:

• Metal scraper or metal spatula

• Cooking oil, such as vegetable oil or extra virgin olive oil

• Paper towels

• BBQ stone or steel wool



CLEANING AND CARE

1. Light Barbecue per “Lighting” section.

2. Keep burners on        and          (HIGH) for 15 minutes.

4. Allow Barbecue to cool, but still be slightly warm.

Note: While drying you may notice the towel may have some discoloration. This is normal.

7. Repeat this process at least twice.

3. Wipe down Barbecue surface, inner and outer walls with a towel or paper towels.

4. For stubborn food residue:
a. Light Barbecue per “Lighting” section.
b. Apply cooking oil onto Barbecue surface.

d. Repeat steps 1 through 3.

f. Continue with “Seasoning Barbecue” instructions.

Note: While drying you may notice the towel has some discoloration. This is normal.

7. Light Barbecue per “Lighting” section.

10. Repeat steps 6-9 a minumum of 2 additional times.

11. Following “Before Storing” section.

3. While the Barbecue is still warm, use a scraper or metal spatula to remove as much rust and food residue as you
can from the Barbecue surface, inner and outer walls.

4. Apply a liberal amount of cooking oil onto the Barbecue surface.

5. Using a BBQ stone, scrub the Barbecue surface. Apply additional cooking oil as need.

7. Repeat steps 3-5 until paper towels no longer show any rust.

9. Light Barbecue per “Lighting” section.

12. Repeat steps 7-10 until the surface has a nice dark color.

13. Following “Before Storing” section.



PRODUCT REGISTRATION

For faster warranty service, please register your product immediaterly.

REPLACEMENT PARTS

For replacement parts, please contrct Captivate Brands USA, Inc. via 1-855-200-8445

WARRANTY

Captivate Brands USA, Inc. warrants to the original retail purchaser of this product, and to no 
other person, that if this product is assembled, maintained, and operated in accordance with the printed 
instructions accompanying it, then for a period of one (1) year from the date of purchase, the product’s 
components shall be free from defects in materialand workmanship, except for the cooking surface which is not 
covered by the Limited Warranty. Captivate Brands USA, Inc. may require reasonable proof of 
your date of purchase. Therefore, you should retain your sales slip or invoice. This Limited Warranty shall be limited 
to the repair or replacement of parts, which prove defective un-der normal use and service and which 

Captivate Brands USA, Inc. shall determine in its reasonable discretion upon examination to be defective. 
Before returning any parts, you should contact Captivate Brands USA, Inc.D’s Customer 

， .

Captivate Brands USA, Inc. further disclaims any implied or express warranty of, and assumes 
no responsibility for, defects in workmanship caused by third parties.

where he or she lives. Some jurisdictions do not allow the exclusion or limitation of special, incidental or 
consequen-tial damages, or limitations on how long a warranty lasts, so the above exclusion and limitations may 
not apply to everyone.

Captivate Brands USA, Inc. does not authorize any person or company to assume for it any 
other obligation or li-ability in connection with the sale, installation, use, removal, return, or replacement of its 
equipment, and no such representations are binding on Captivate Brands USA, Inc..

Captivate Brands USA, Inc.
25541 Arctic Ocean Drive Lake Forest, CA. 92630
1-855-200-8445

Email: Service@brandmangrill.com



BOLD 3B Gas Grill
Model# G3BN901A 

TROUBLESHOOTING

Burner will not light using igniter

Problem

LP gas tank valve is closed

Possible Cause Prevention/Cure

LP gas tank low or empty

LP gas 

Make sure regulator is securely attached to the LP gas tank per “Installing LP Gas Tank,” 

then turn LP gas tank valve to “OPEN”

Exchange, refill or replace LP gas tank

1. Turn LP gas tank valve to “CLOSED”
2. Wait 5 minutes for gas to clear

3. Follow “Checking for Leaks” section

Wires or electrode covered with cooking residue Clean wire and/or electrode with rubbing alcohol

Electrode and burners are wet

Electrode cracked/broken - sparks at crack

Wipe dry with cloth
Replacement part(s) may be needed - contact Customer Care

Wire loose or disconnected

Wire is shorting (sparking) between igniter and electrode

Bad igniter

Replacement part(s) may be needed - contact Customer Care

Replacement part(s) may be needed - contact Customer Care

Reconnect wire or replacement part(s) may be needed - contact Customer Care

No gas flow

Check if LP gas tank is empty
A. If empty, exchange, refill or replace LP gas tank
B. If LP gas tank is not empty, refer to “Sudden drop in gas flow or reduced flame

height” (see below)

LP gas tank is low or empty

LP gas

Exchange, refill or replace LP gas tank

1. Turn LP gas tank valve to “CLOSED”
2. Wait 5 minutes for gas to clear
3. Follow “Checking for Leaks” sectionBurner will not light with match

Coupling nut and regulator not fully connected

Obstruction of gas flow

Disengagement of burner to valve

Spider webs or insect in venturi

Burner ports clogged or blocked Clean burner ports

Clean burner/venturi tube

Re-engage burner and valve

1. Clear burner/venturi tube
2. Check for bent or kinked hose

Turn the coupling nut about one-half to three-quarters additional turn until solid stop. 
Tighten by hand only - do NOT use tools

Out of gas Exchange, refill or replace LP gas tank

Overfilling prevention device may have been activated

1. Turn control knob to”OFF”
2. Wait 30 seconds and light Barbecue
3. If flames are still too low, reset the overfilling prevention device:

a. Turn control knob(s) “ OFF”
b. Turn LP gas tank valve to “CLOSED”
c. Disconnect regulator
d. Turn control knobs to        and          (HIGH)
e. Wait 1 minute
f. Turn control knobs to “ OFF”
g. Reconnect regulator and leak check connections, being careful not to fully open 

valve
h. Light Barbecue per “Lighting” section

Sudden drop in gas flow or 
reduced flame height

Sudden drop in gas flow or 
reduced flame height

Burner ports are clogged or blocked Clean burner ports

Flame is yellow or orange

New burner may have residual manufacturing oils

Spider webs or insect nest in venturi

Food residue, grease, etc. on burners

Poor alignment of valve to burner/venturi tube

Burn Barbecue for 15 minutes on         and           (HIGH) with the lid closed

Clean venturi

Clean burner

Ensure burner/venturi tube is properly engaged with valve

Flame goes out

Flare-up

Persistent grease fire

Flashback (fire in burner tube(s))

Barbecue Surface

High or gusting winds

Low on LP Gas

Overfillinf prevention device may have been activated

Grease buildup

Do not use Barbecue in high wind

Exchange, refill or replace LP gas tank

Refer to “Sudden drop in gas flow or reduced flame height” (see above)

Remove and clean Barbecue parts per “Cleaning and Care” Section

Excess fat in meat Trim fat from meat before cooking

Excessive cooking temperature Adjust to lower cooking temperature

Burner and/or burner/venturi tube are blocked Adjust to lower cooking temperature

Excessive cooking temperature

1. Turn control knobs to “OFF”
2. Turn LP gas tank valve to “CLOSED”
3. Leave lid in closed position and let fire burn out
4. After Barbecue cools, remove and clean all parts per “Cleaning and Care” section

Barbecue has started to rust

Barbecue surface looks dull

With use the Barbecue surface will rust, this is normal. Fol w the “Refurbish the Barbecue 
Surface” instructions in the “Seasoning Barbecue” section to season your Barbecue surface.

The cooking surface has gotten too hot, and is no longer seasoned. Season grill per 
“Seasoning Barbecue” section

For assistance, please contact Brand-Man Grills/Captivate Brands via 1-855-200-8445

一 ：

RANDCMAN 
GRILLS 

MAKE YOUR MARK 



Captivate Brands USA, Inc.
25541 Arctic Ocean Drive, 

Lake Forest, CA.92630
If you have any questions or problems, 
you can contact our customer service at

1-855-200-8445 ext 102 or
service@brandmangrill.com

from 9:00 AM - 5:00 PM Monday to Friday.
(Pacific). All emails and voice-mail calls

will be answered within 24 hours.   


