
 

 

CHOOSING THE RIGHT 
BBQ GRILL 

 

When searching for the best boat barbecue for any type of vessel, you will 

typically want to choose either a gas or electric-powered grill. A charcoal 

grill, while safe for most applications, is not a wise choice for a boat 

 



  

Marine barbecues 

have become standard 

issue on many cruising 

or day-use boats 

because there is 

nothing quite like 

dropping anchor in a 

serene cove and firing 

up the grill to 

conclude the day with 

a fine meal. They are 

also handy for 

providing extra 

cooking capacity if the 

galley has to deal with 

an onslaught of hungry 

guests. Mounted on 

the stern rail or the 

gunwale, they are 

ready at a moment’s notice. They have domes and lids for more energy efficiency and better 

control of the cooking temperature, and they are easy to operate and clean. 
The best boat barbecue will have a locking cover and will not include lava rocks. A self-start 

feature is typical one of the best barbecues, as is a temperature gauge affixed to the outside of the 

grill. Another desired feature for boat-use barbecues is a grill made using stainless steel 

construction. 

A boat barbecue is a helpful option for boat 

owners who enjoy extended stays out on the 

water. Installing a boat barbecue allows boaters 

and guests to prepare meals without coming 

ashore. In order to choose the best barbecue, 

you will need to examine certain features and 

designs used to manufacture the grill. The 

method the grill utilizes for cooking the food is 

perhaps one of the most critical features when 

choosing a barbecue for boat use. Charcoal is 

used in many styles of barbecue grills, but it can 
spill, shed hot ashes and add a dangerous aspect 

to grilling on-board a boat.  

You might want to consider selecting either a 

gas or electric barbecue when searching for the 



best barbecue to use on your boat. Unlike charcoal, a gas or 

electric grill can be turned off completely when not in use, and 

neither requires a prolonged cool-down period. Charcoal also 

requires emptying and cleaning of the ashes, which the gas and 

electric models do not.  

Lava rocks are typically added to a grill to add flavor and to 

catch dripping grease. The side effect of the rocks, however, is 

the tendency of the rocks to crumble and fall out of the grill's 

bottom vent holes. The falling rock could pose a fire hazard on 

a boat, so the best boat barbecue choice will not utilize the 

lava-type rocks, but rather a simple drip pan under the burner.  

Another feature that will often separate the best grills from the average is a locking top cover. 

The locking cover will prevent the grill from accidentally opening in rough seas. This can also 

prevent breakage caused by the cover opening and closing if the boat barbecue is on-board 

during rough weather.  

Mounting choices: The best choice in a boat barbecue is a permanently mounted version that will 

not roll around the deck in rough conditions. If cruising is your lifestyle, you probably want to 

mount your barbecue on the pushpit or on the rail, out of the way yet easily accessible. Other 

mounts plug into rod holders or deck sockets that are standard on many powerboats. Depending 

on the design of your boat, an 8" extension may be practical to position your barbecue outboard. 

If you want the option of using your barbecue on land, a shore stand is a must. For sheer 

portability, the Cabo Grill is the best choice, with folding legs for dockside or camping use, as 

well as pedestal and rail mount options. We now sell both gas and electric versions. 

 

List of BBQ Grills Manufactures’ 

www.magmaproducts.com 

www.ccokwithkenyon.com 

http://www.dickinsonmarine.com/bbqs.php 

http://www.kuumaproducts.com/ 

 

 

http://www.wisegeek.com/what-is-an-electric-grill.htm
http://www.magmaproducts.com/
http://www.ccokwithkenyon.com/
http://www.dickinsonmarine.com/bbqs.php
http://www.kuumaproducts.com/

