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The founders of Two Guys BBQ are two outdoor cooking enthusiasts who have been
friends since childhood. Haris Papadopoulos and Stephanos Stephanou first got a taste of
the American-style BBQ when they moved to the USA as students for their University
studies.

Currently back in Cyprus as adults, business owners and family-men, they still make time

to meet regularly and cook together, trying out different cooking styles, recipes and
equipment with their close friends and family. After many delectable feasts (and an
admittedly significant number of failures), they decided it was time to share their hobby
with others by offering tips and tricks to their friends.

The 2020 pandemic undoubtedly gave rise to a BBQ fever that took the island by storm.
The local market, however, had a very limited variety of brands to offer in terms of
durability and quality. Consequently, Two Guys BBQ was created to make the BBQ
experience accessible to everyone, offering award-winning grills, smokers, tools,
accessories and equipment that can withstand the Cyprus climate and of course, the
expected wear and tear.
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DGET MAIN GRILLS

- (as Grill
- My Grill (Cyprus Grill)
- Kamado
- Pizza Oven
- Argentinian Open Flame Grill
- Pellet Smokers
- Wood Smokers
- Flat Top Griddles

ASSISTING GRILLS

- Warming Drawer

- dingle Side Burner

- Double Side Burner
- Power Burner

- Infrared Side Burner
- Fryer

COLD STORAGE

- Under Counter Fridge
- Fridge Drawers

- Freezer

- Kegerator

- |ce Machine

- Wine Cooler

- |ce Bucket

ASSISTING EQUIPMENT

- Under Counter Drawers
- Under Counter Cabinet
- Under Counter Storage
- Trash Cabinet
- Table Top Trash Chute

- Paper Towel Drawer
- Propene Drawer

- Cocktail Station

- Rinser/ Drip Tray

- Extraction Hood

- Small Round Sink

AMBIENCE
- Table Top
- Lighting
- Geiling
- Music
- TV
+ Decor
- Fire Pit
- Furniture / Stools
- [nfrared Heating
- Geiling Fans
- Pergola/ Covered Area

STURAGE ROOM

arge Sink

- Large Indoor Fridge
- Cabinets

- Dishwasher

FACILITIES NEEDED
- Electricity

(equipment, lights, heaters etc)

- Water / Sewage
- Propane Gas

- Internet
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Together we can review the equipment, discuss your options and
determine what would best work for your outdoor space and
personal cooking style.

Consider all the features you would like to include in your outdoor
kitchen. It is important to be realistic when it comes to your plan
and to consider various factors.

For example... [s your indoor kitchen in close proximity? Does
your selection leave you with enough countertop space? Does
your budget allow you to have all of the relevant bells and
whistles, such as a sink, dishwasher, drawers and a refrigerator?
Will you be able to easily run water lings to your outdoor kitchen?
Will your grill require gas or electric hookups? Are you
considering adding an additional burner to your kitchen?

|t is advisable to bring a floor plan or photograph of the outdoor
area with you so that we can advise you accordingly. Once you
have made your selection, we can start discussing a preliminary
layout for your outdoor kitchen.




We recommend a meeting on-site, where the outdoor
kitchen will be set up. The presence of your architect or
interior designer during this process would be preferable,
especially if it involves a recent construction.

A great outdoor kitchen design should be laid out in zones
since this would make it easy to flow from one area to the
next and thus be functional. These include:

During this meeting, we will discuss all the options for

{
C
{

e layout and equipment, list all the requirements and
etect any challenges you may possibly be facing with

16 SPACE.







For proper planning and construction,
we will prepare a detailed illustration of your
outdoor cooking area as soon as you have
finalised your selection and placed an order
for the equipment and components.

We will outline what preliminary construction
IS needed, advise on materials to use (as well
as which materials to avoid), and indicate
where water, electrical or gas lines are
needed in order to be ready for the equipment
to be perfectly fitted as soon as it arrives.

“ONE STEP BEFORE PLANNING
AND CONSTRUCTION™




Once the construction is completed and the outdoor
cooking site has been cleaned and prepped, we can
move to the very final step which is the fitting of your
equipment.

Your equipment will be delivered and installed by our
professionals. Everything will be tested and demon-
strated to ensure it's ready to use!




Whether you want to upgrade your cooking style in the backyard, terrace or roof
oarden, Two Guys BBQ and their team of experts, can level up your gathering
place with functional and high-end BBQ equipment. Discover some of the projects
we have completed either for homeowners or professionals.
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—— “IMPROVE AND
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BUILT-IN

NAPOLEON

PREMIUM BBQs
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NAPOLEON

PREMIUM BBQs

EXPERTS IN GAS &
INFRARED GRILLING

Sophisticated technology and the perfect design are key fea-
tures of the Prestige PRO™ series, with its chrome accents
and quality stainless steel construction emphasising the BBA's
elegant appearance. Yet the Napoleon® Prestige PRO™ BBQ

isn't just good to look at: treat your guests to the perfect steak
orilled on the Prestige PRO™, or create delicious meals using
the optional rotisserie kit. In other words, the Prestige PRO™
series provides the ultimate barbecuing experience.
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BUILT-IN

GRILLS
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OuUTDOOR KITCHENS

GRILLS THAT ARE
"SECOND TO NONEY

Bull offers a wide range of Built-in BBQ products. Bull's
AWARD WINNING GRILLS are designed engineered and
master crafted with the finest materials available.

Designed in California, the Bull range of built-in barbecues is
manufactured using only the highest quality stainless steel,
offering unrivalled durability. The Bull Built-In BBQ can also be
paired with a number of Bull accessories and components to
give you a project that will not only impress but give you years

of usage.
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KAMADOJOE

Ceramic Grills

INNOVATIVE PREMIUM
CERAMIC GRILLS

Kamado Joe® isn't just a line of products. [t's what happens
when two guys who love to grill get serious about creating the
world's best ceramic cooker. Better quality. Smarter features.
More innovative accessories. That's the story of Kamado Joe®.

An ancient, Asian-style grill, the Kamado BBQ is a thick-walled
cooker that imparts rich, smoky flavour to meats, fish and
vegetables. Relatively unchanged for centuries, air flows through
the grill's ceramic body and out of its vented dome, chunk
charcoal comes to life as smoke and heat. Kamado Joe is proud to
draw on that tradition, modernizing the grill's classic style with
unparalleled craftsmanship, innovative accessories and a range of
flexible cooking surfaces.




BUILT-IN
77GRILL

myGrill products are equipped with the Z2nd
oeneration SMART system with full automatic recipe
control including internal temperature measurement,
mobile app and OTA updates.

Made entirely of stainless steel, with an insulated
base that can be embedded into your countertop and
tailored to your needs, it promises to serve you
forever.
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4
TRAEGER

WOOD FIRED GRILLS

THE WORLD'S #1 SELLING
WOOD-FIRED GRILL

Traeger Invented the Original Wood-Fired Grill over 30 years
ago in Mt. Angel, Traeger wood pellet grills infuse your food
with true wood-fired flavor for incredibly delicious results.
They also offer simple, oven-like controls that allow you to
simply Set-It & Forget-1t®, and they offer 6-in-1 versatility to
orill, smoke, bake, roast, braise, & BBQ on one grill.




ON CART

*YODER SMORKERS »

FOR BACKYARD,
COMPETITION AND
PROFESSIONALS

Yoder Smokers are not the typical barbecue pit you buy
down at the local department store. These American
Made Barbecue Grills and Smokers are designed for use
at the biggest BBA competitions - and in your own
backyard, where the competition can be just as stiff.




ON CART

BUILT FOR HOME
& ADVENTURE

Cook outdoors with the PK Grills champion-level grill
and smoker combination. This American-made thick
aluminum cast oven has incredible temperature control
and increased cooking area. If you're in the market for
an outstanding grill and smoker combination, this one
is well worth the consideration.




ON GART

MASTERBUILT

MASTER THE ART
OF SMOKING

Masterbuilt® smokers deliver for those ready to
master the art of smoking. Choose from innovative fea-
tures like our patented side wood chip loading system,
a DigitalFan™ that maintains the desired cooking tem-
perature, Bluetooth smart control, built-in meat probe
thermometers and more. With a full line of propane,
electric and charcoal smokers, you can expect a worth-
while BBQ experience with a Masterbuilt smoker.

MASTERBUIL]
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solo stoveé

FIRE PITS

¥ % solo stove

EASY TO USE
WHEREVER YOU GO

Nothing brings people together like fire and food.

Too often, grilling for an outdoor gathering becomes
the work of one grill master who spends the majority
of their time at the grill and away from the group.
Grilling, Reinvented goes beyond just what's under the
lid. Place Solo Stove Grill in the centre of the action,
and turn your outdoor cookouts into fun, interactive
orilling experiences the whole family can enjoy.




BUILT-IN

VULCAN' ~GRES

HANDCRAFTED OVENS & CERAMIC

Vulcano Gres is the Spanish leading company in the design,
custom-made manufacturing and marketing of charcoal
ovens, professional grills, buffets, refractory utensils, fusion
cuisine, rodizios and chicken rotisseries, among other
equipment and machinery for the hospitality industry. Our
products are made with the highest quality materials and in
an artisan way, which allows us to customize them to the
maximum to meet the specific needs of each project. Each
one of them is carefully designed and meets the criteria of
functionality and aesthetics. Furthermore, our engineering
team is constantly researching to patent new machines and
continues to be at the forefront of this sector. Thanks to all
of this and more than 10 years of experience, we have built
a worldwide network of distributors and established
relationship of trust and closeness with our customers.



BUILT-IN

OUBLAZE

OUTDOOR PRODUCTS

Its unique all-aluminum design provides unparalleled

durability and the same outstanding temperature control
and heat retention Kamado grills are known for. The
Blaze Kamado is your ideal partner for slow cooking,
smoking, and grilling.




Without a doubt, pizza is one of the most popular dishes in the world. Welcoming friends to your
outdoor kitchen for a pizza cooked in your fire pit or a Kamado Joe.
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KAMADOJOE

Ceramic Grills

ADD DOJOE TO YOUR
KAMADO JOE

Transform your Kamado Joe grill into a best-in-class pizza oven
and create authentic-styled pizza by adding the premium cast
aluminium DoJoe accessory.

|ts innovative wedge shape allows you to have full visibility
during the cooking process and maintain steady temperatures
without opening or closing the grill dome.

The Classic Joe™ DoJoe fits all Kamado Joe Classic Series grills
and Big Joe™ DoJoe fits all Kamado Joe Big Joe Series grills




% solo stove

PI PIZZA QVEN

Make wood-fired pizzas that impress, or bake with propane by
adding on the gas burner. Pull good moments fresh from the fire
with authentic design reinvented for the modern backyard.




EXTRACTION HOOD

CUSTOM RANGE HOOD BUILT
BY PROFESSIONAL

Outdoor grill hoods are suitable for all kinds of grills including
electric, charcoal, gas, and even smokers. Our custom-made
hoods are made of heavy stainless steel 304, so as to ensure
their durability and add more ambience to your cooking space.

Wondering if you need one?
Burgers, steaks, ribs, hotdogs; all these delicious foods produce
smoke and oils while cooking, which could end up on your ceiling,

cabinets, and outdoor furniture. Thus a range hood is one of the
most prominent items in an outdoor kitchen. It can be mounted on
the wall or hung from the ceiling of your outdoor kitchen space.




HEATSTRIP

EFFIGIENT, COST-EFFECTIVE
ELECTRIC HEATING AT YOUR
OUTDOOR KITCHEN

The innovative design of the HEATSTRIP® enables comfortable
and even heat dispersion from the surface with minimal operating
costs. Using radiant-style heaters we provide our customers with
effective and energy-efficient comfort heating for outdoor areas.

HEATSTRIP® electric radiant heaters are more effective within an
outdoor or uninsulated indoor area because they provide targeted ,;{a"—':_ P
warmth directly to the people and objects in their path. To date, ..mew "
HEATSTRIP® has successfully enabled many entertainment i 'J.Hf'l:i‘%';w
venues such as restaurants, pubs and clubs to utilise their outdoor j_," LSy
dining areas day and night, through all seasons. -J

i
My

Within your workplace or business, HEATSTRIP® can provide
comfort heating for designated outdoor cooking areas and leisure
areas. Within your home, HEATSTRIP® can provide comfortable
heating for undercover alfresco dining and BBQ area, patios, ve-
randas, courtyards and balconigs.




A wide range of accessories and consumables such as spatulas, cast iron skillets and
cﬁokware as well as pellets, wood chunks, charcoal, sauces and rubs are available at our
showroom.







YETI

THE RIGHT GEAR TO BRING TO
BACKYARDS FOR

BB(Q GATHERINGS

Keep your meat warm, the beer cold, and tools organized with
everything you need for the perfect bite. Yeti offers ultra-durable
coolers, drinkware and bags that are the pinnacle of performance
and built for everyday use. Yeti products are perfect to use in
your outdoor kitchen at a camp and to accompany you on any
adventure. They are distinguished as dustproof, waterproof, and
virtually indestructible.




KICK YOUR
GRILLING
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J WHICH WILL
= ENHANCE

~ YOUR
FAVOURITE
MEALS




BBQ RUBS AND
SEASONINGS
- WHICH HAVE
THE BEST
INGREDIENTS
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141 SELEFKIDON
3043 LIMASSOL , GYPRUS

TEL: +397 77000 /00
twoguysbhq
twoguysbbgstore
twoguysbbg.com
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