
S I T E  P R E P  C H E C K L I S T

Blaze Classic Series

Site Prep Checklist
Get your space ready before your Blaze Classic island arrives.

I S L A N D  F O O T P R I N T

72" x 31"

6 ft
QSHIP3, 4, 5, 6, 7, 11

96" x 31"

8 ft
QSHIP1, 2, 8, 9, 10, 12, 13, 19

120" x 31"

10 ft
QSHIP23

Most Classic islands stand 37.5" high to the countertop; check the spec sheet for your island. Allow extra room around it for the grill hood, doors and walking space.

C H O O S E  T H E  S P O T GA S

P OW E R

D E L I V E R Y  DAY A S S E M B LY

What comes with the island What you provide

Pick a level, solid surface such as a concrete pad, pavers or a

deck that can carry the island and appliances

Leave room to open the grill hood, doors and drawers, and to walk

around the island

Keep the grill out from under combustible roofs and overhangs,

and follow the Blaze manual for clearances

Adjustable leveling feet take up small dips in the surface

Choose propane or natural gas when you order

Natural gas: have a licensed pro run a gas line to the island

Propane: plan where the tank will sit and how it connects to the

grill

Gas venting for each appliance is already built into the island

Have a 110V GFCI outlet within reach for grill lights, refrigerators

and beverage coolers

Gas and electrical hookups are not included, so book licensed

pros ahead of time

The island ships by freight, crated, as finished sections

Clear a path from the drop off point to the patio, including gates,

steps and tight corners

Inspect every crate and box and note any damage on the delivery

receipt before you sign

Plan on two people, about 30 to 60 minutes plus time to unpack

The finished sections bolt together with the included wrench and

hardware

Level the island, then have licensed pros connect the gas and

power

Finished sections with your side finish and natural granite

countertop

The Blaze grill and storage for your layout, with gas venting

built in

Mounting hardware, assembly tools and adjustable leveling

feet

A level, solid surface in the spot you choose

A natural gas line or a propane tank, plus a licensed gas

hookup

A 110V GFCI outlet if your layout has lights or refrigeration, and

two people for assembly day
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