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 Thermador® Exclusive

Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone

Professional Ranges

60-Inch, Dual-Fuel
Convection & Steam Oven  

and Warming Drawer
60-Inch, Dual-Fuel
Convection Oven

48-Inch, Dual-Fuel
Convection & Steam Oven 

and Warming Drawer

48-Inch, Dual-Fuel
Convection & Steam Oven 

and Warming Drawer

Key Features Pro Grand® Pro Grand®

Model PRD606WESG PRD606WEG PRD48WDSGU PRD48WISGU

Width 60-Inch 48-Inch

Depth 27-Inch Commercial-Depth 27-Inch Commercial-Depth

Fuel Type / Energy Source Dual-Fuel Dual-Fuel Dual-Fuel with Induction

Cooktop Configuration 6 Burners + Double Griddle 6 Burners + Griddle 6 Burners + Liberty® Induction Module

 Patented Pedestal Star® Burners  6 (4 with ExtraLow®) 6 (4 with ExtraLow®)

Fast Boil Burner 22,000 BTU 22,000 BTU

Oven Capacity (Large / Small) 5.7 / 1.6 cu. ft. 5.7 / 4.9 cu. ft. 4.9 / 1.6 cu. ft.

Oven Configuration  True Convection Oven (Lg.), Steam and True  
Convection Oven (Sm.) and Warming Drawer

True Convection Oven (Lg.),  
True Convection Oven (Sm.)  True Convection Oven (Lg.), Steam and True Convection Oven (Sm.) and Warming Drawer

Cooking Modes – Large Cavity Bake, Convection Bake, True Convection, Convection Roast, Roast, Convection Broil, Broil Bake, Convection Bake, True Convection, Convection Roast, Roast, Convection Broil, Broil

Cooking Modes – Small Cavity
Proof, Keep Warm, Steam Programs, True 

Convection, Slow Cook, Defrost, Reheat, Steam 
Convection, Steam

Bake, Convection Bake, Proof, Keep Warm, 
Convection Roast, Roast, Convection Broil, Broil

Proof, Keep Warm, Steam Programs, True Convection, Slow Cook, Defrost, Reheat, Steam 
Convection, Steam

 Super Fast 2-Hour Self Clean Large Oven Only • Large Oven Only Large Oven Only

Color TFT Touch Screen Interface • • • •
Oven Racks 3 Telescopic, 1 Small Standard 3 Telescopic in Each Oven 3 Telescopic, 1 Small Standard

Meat Probe  Multi-Point  Multi-Point

SoftClose® Hinges • • • •
Star-K Certified • • • •
Home Connect® (Wi-Fi enabled) Large Oven Only Large Oven Only

Zero Clearance to Wall Install • • — —

Customize with Optional Accessories 
(see pages 97 – 99 for details)

Wok Ring, Chopping Block, Griddle Cover, Over-Burner Griddle, Blue Knob Kit
Wok Ring, Chopping Block, Griddle Cover, Pro 
Grill Plate, Over-Burner Griddle, Blue Knob Kit

Teppanyaki Plate, Wok Ring, Chopping Block, 
Griddle Cover, Over-Burner Griddle,  

Blue Knob Kit

 Blue Knob Kit PARKB60SGY PARKB60CGY PARKB48SGY PARKB48CGY

PRD606WESG 
PRD606WEG

PRD48WDSGU 
PRD48WISGU

https://www.thermador.com/us/
tel:21432
https://www.thermador.com/us/
tel:21432
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Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone

Professional Ranges

48-Inch, Dual-Fuel
Convection Oven

48-Inch, Gas
Convection Oven

48-Inch, Dual-Fuel
Convection Oven

48-Inch, Dual-Fuel
Convection Oven

48-Inch, Gas
Convection Oven

Key Features Pro Harmony® Pro Grand®

Model PRD486WDHU PRG486WDH PRD486WDGU PRD486WIGU PRG486WDG

Width 48-Inch 48-Inch

Depth 24-Inch Standard-Depth 27-Inch Commercial-Depth

Fuel Type / Energy Source Dual-Fuel Gas Dual-Fuel Dual-Fuel with Induction Gas

Cooktop Configuration 6 Burners + Griddle 6 Burners + Griddle 6 Burners + Liberty® Induction Module 6 Burners + Griddle

 Patented Pedestal Star® Burners  6 (2 with ExtraLow®) 6 (4 with ExtraLow®)

Fast Boil Burner 18,000 BTU 22,000 BTU

Oven Capacity (Large / Small) 4.4 / 2.4 cu. ft. 4.6 / 2.5 cu. ft. 5.7 / 2.5 cu. ft.

Oven Configuration
True Convection Oven (Lg.), Standard  

Oven (Sm.)
Convection Oven (Lg.), Standard Oven (Sm.) True Convection Oven (Lg.), Convection Oven (Sm.)

Convection Oven (Lg.),  
Convection Oven (Sm.)

Cooking Modes – Large Cavity
Bake, Convection Bake, True Convection,  

Convection Roast, Roast, Convection Broil, Broil
Bake, Convection Bake, Roast, Broil Bake, Convection Bake, True Convection, Convection Roast, Roast, Convection Broil, Broil Bake, Convection Bake, Roast, Broil

Cooking Modes – Small Cavity Bake, Keep Warm, Broil, Proof Bake, Keep Warm, Roast, Broil, Proof
Bake, Convection Bake, Proof, Keep Warm, Convection Roast, Roast,  

Convection Broil, Broil
Bake, Convection Bake, Proof, Roast, Broil, 

Keep Warm

 Super Fast 2-Hour Self Clean • — • • •
Color TFT Touch Screen Interface • • • • •
Oven Racks 3 Telescopic, 1 Small Telescopic 3 Telescopic, 2 Small Telescopic

Meat Probe • •  Multi-Point

SoftClose® Hinges — — • • •
Star-K Certified • • • • •
Home Connect® (Wi-Fi enabled) Large Oven Only Large Oven Only

Zero Clearance to Wall Install — — — — —

Customize with Optional Accessories 
(see pages 97 – 99 for details)

Wok Ring, Chopping Block, Griddle Cover, Pro Grill Plate, Over-Burner Griddle, Blue Knob Kit
Wok Ring, Chopping Block, Griddle Cover,  

Pro Grill Plate, Over-Burner Griddle,  
Blue Knob Kit

Teppanyaki Plate, Wok Ring, Chopping  
Block, Griddle Cover, Over-Burner Griddle,  

Blue Knob Kit

Wok Ring, Chopping Block, Griddle Cover,  
Pro Grill Plate, Over-Burner Griddle,  

Blue Knob Kit

 Blue Knob Kit PARKB48CHY PARKB48DHY PARKB48CGY PARKB48CGY PARKB48SGY

 Thermador® Exclusive

PRD486WDHU 
PRG486WDH

PRD486WDGU 
PRD486WIGU 
PRG486WDG

https://www.thermador.com/us/
tel:21432
https://www.thermador.com/us/
tel:21432
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Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone

Professional Ranges

36-Inch, Gas
Convection Oven

36-Inch, Dual-Fuel
Convection Oven

36-Inch, Dual-Fuel
Convection Oven

36-Inch, Dual-Fuel
Convection Oven

Key Features Pro Grand® Pro Grand®

Model PRG366WG PRD364WDGU PRD366WGU PRD364WIGU

Width 36-Inch 36-Inch

Depth 27-Inch Commercial-Depth 27-Inch Commercial-Depth

Fuel Type / Energy Source Gas Dual-Fuel Dual-Fuel with Induction

Cooktop Configuration 6 Burners 4 Burners + Griddle 6 Burners  4 Burners + Liberty® Induction Module

 Patented Pedestal Star® Burners  4 (All with ExtraLow®) 4 (All with ExtraLow®) 6 (4 with ExtraLow®) 4 (All with ExtraLow®)

Fast Boil Burner 22,000 BTU 22,000 BTU

Oven Capacity (Large / Small) 5.7 cu. ft. 5.7 cu. ft.

Oven Configuration Convection Oven True Convection Oven

Cooking Modes – Large Cavity Bake, Convection Bake, Roast, Broil, Keep Warm Bake, Convection Bake, True Convection, Convection Roast, Roast, Convection Broil, Broil

Cooking Modes – Small Cavity — — — —

 Super Fast 2-Hour Self Clean • • • •
Color TFT Touch Screen Interface • • • •
Oven Racks 3 Telescopic 3 Telescopic

Meat Probe  Multi-Point  Multi-Point

SoftClose® Hinges • • • •
Star-K Certified • • • •
Home Connect® (Wi-Fi enabled) Oven Oven

Zero Clearance to Wall Install — — — —

Customize with Optional Accessories 
(see pages 97 – 99 for details)

Wok Ring, Chopping Block, Over-Burner Griddle, Blue Knob Kit
Wok Ring, Chopping Block, Griddle Cover,  

Pro Grill Plate, Over-Burner Griddle,  
Blue Knob Kit

Wok Ring, Chopping Block, Over-Burner  
Griddle, Blue Knob Kit

Teppanyaki Plate, Wok Ring, Chopping  
Block, Griddle Cover, Over-Burner Griddle,  

Blue Knob Kit

 Blue Knob Kit PARKB36GY PARKB36CGY PARKB36CGY PARKB36IGY

 Thermador® Exclusive

PRG366WG PRD364WDGU 
PRD366WGU 

PRD364WIGU

https://www.thermador.com/us/
tel:21432
https://www.thermador.com/us/
tel:21432
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Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone

 Thermador® Exclusive

Professional Ranges

36-Inch, Dual-Fuel
Convection Oven

36-Inch, Dual-Fuel
Convection Oven

36-Inch, Gas
Convection Oven

36-Inch, Gas
Convection Oven

36-Inch, Induction
Convection Oven

Key Features Pro Harmony® Pro Harmony® Pro Harmony®

Model PRD364WDHU PRD366WHU PRG364WDH PRG366WH PRI36LBHU

Width 36-Inch 36-Inch 36-Inch 36-Inch

Depth 24-Inch Standard-Depth 24-Inch Standard-Depth 24-Inch Standard-Depth

Fuel Type / Energy Source Dual-Fuel Gas Electric with Induction

Cooktop Configuration 4 Burners + Griddle 6 Burners 4 Burners + Griddle 6 Burners  3 Extra-Large Liberty® Induction  
Flexible Cooking Zones

 Patented Pedestal Star® Burners  4 (2 with ExtraLow®) 6 (2 with ExtraLow®) 6 (2 with ExtraLow®) 6 (2 with ExtraLow®) —

Fast Boil Burner 18,000 BTU 18,000 BTU —

Oven Capacity (Large / Small) 4.9 cu. ft. 5.1 cu. ft. 4.9 cu. ft.

Oven Configuration True Convection Oven Convection Oven True Convection Oven

Cooking Modes – Large Cavity Bake, Convection Bake, True Convection, Convection Roast, Roast, Convection Broil, Broil Bake, Convection Bake, Roast, Broil
Bake, Convection Bake, True Convection, 

Convection Roast, Roast, Convection  
Broil, Broil

Cooking Modes – Small Cavity — — — — —

 Super Fast 2-Hour Self Clean • • — — •
Color TFT Touch Screen Interface • • • • •
Oven Racks 3 Telescopic 3 Telescopic 3 Telescopic

Meat Probe • • • • •
SoftClose® Hinges — — — — —

Star-K Certified • • • • —

Home Connect® (Wi-Fi enabled) Oven Oven Oven and Cooktop

Zero Clearance to Wall Install — — — — •
Customize with Optional Accessories 
(see pages 97 – 99 for details)

Wok Ring, Chopping Block, Griddle Cover, Pro 
Grill Plate, Over-Burner Griddle, Blue Knob Kit

Wok Ring, Chopping Block, Over-Burner  
Griddle, Blue Knob Kit

Wok Ring, Chopping Block, Griddle  
Cover, Pro Grill Plate, Over-Burner  

Griddle, Blue Knob Kit

Wok Ring, Chopping Block, Over-Burner 
Griddle, Blue Knob Kit

Teppanyaki Plate, Blue Knob Kit

 Blue Knob Kit PARKB36DHY PARKB36HY PARKB36DHY PARKB3XHY PARKB3XIHB

PRD364WDHU 
PRD366WHU

PRG364WDH 
PRG366WH 
PRI36LBHU

https://www.thermador.com/us/
tel:21432
https://www.thermador.com/us/
tel:21432
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Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone Visit Thermador.com for complete specifications or text a Thermador model number to 21432 to have specs sent to your phone

 Thermador® Exclusive

Professional Ranges

30-Inch, Dual-Fuel
Convection Oven

30-Inch, Dual-Fuel
Convection Oven

30-Inch, Gas
Convection Oven

30-Inch, Gas
Convection Oven

30-Inch, Induction
Convection Oven

Key Features Pro Harmony® Pro Harmony® Pro Harmony®

Model PRD304WHU PRD305WHU PRG304WH PRG305WH PRI30LBHU

Width 30-Inch 30-Inch 30-Inch

Depth 24-Inch Standard-Depth 24-Inch Standard-Depth 24-Inch Standard-Depth

Fuel Type / Energy Source Dual-Fuel Gas Electric with Induction

Cooktop Configuration 4 Burners  5 Burners 4 Burners  5 Burners
 2 Extra-Large Liberty® Induction  

Flexible Cooking Zones with FlexPlus

 Patented Pedestal Star® Burners  4 (2 with ExtraLow®) 5 (2 with ExtraLow®) 4 (2 with ExtraLow®) 5 (2 with ExtraLow®) —

Fast Boil Burner 18,000 BTU 18,000 BTU —

Oven Capacity (Large / Small) 4.4 cu. ft. 4.6 cu. ft. 4.4 cu. ft.

Oven Configuration True Convection Oven Convection Oven True Convection Oven

Cooking Modes – Large Cavity
Bake, Convection Bake, Extended Bake, True Convection,  

Convection Roast, Roast, Convection Broil, Broil
Bake, Convection Bake, Roast, Broil, Extended Bake

Bake, Convection Bake, True Convection, 
Convection Roast, Roast, Convection  

Broil, Broil

Cooking Modes – Small Cavity — — — — —

 Super Fast 2-Hour Self Clean • • — — •
Color TFT Touch Screen Interface — — — — •
Oven Racks 1 Telescopic, 2 Standard 1 Telescopic, 2 Standard 1 Telescopic, 2 Standard

Meat Probe — — — — •
SoftClose® Hinges — — — — –

Star-K Certified • • • • –

Home Connect® (Wi-Fi enabled) — — — — Oven and Cooktop

Zero Clearance to Wall Install • • • • •
Customize with Optional Accessories 
(see pages 97 – 99 for details)

Wok Ring, Chopping Block, Over-Burner Griddle, Blue Knob Kit Wok Ring, Chopping Block, Over-Burner Griddle, Blue Knob Kit Teppanyaki Plate, Blue Knob Kit

 Blue Knob Kit PARKB30HY PARKB30HY PARKB3XHY PARKB3XHY PARKB3XIHB

PRD304WHU 
PRD305WHU

PRG304WH 
PRG305WH 
PRI30LBHU

https://www.thermador.com/us/
tel:21432
https://www.thermador.com/us/
tel:21432



