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Table Top Assembly

1.	 Remove the base and top from 
packaging.

2.	 Place the four plastic plugs into the  
four corners at the top of the base.

3.	 With the help of another person, set 
the table top on the base so it rests 
evenly on the four plugs.

STANDARD 20# PROPANE TANK(S) 
REQUIRED TO CONTINUE.

Propane Tank Assembly
Only one propane tank is required for operation, but the use of two propane tanks can enhance your 
outdoor experience for an extended time.

1.	 Remove the burner from the table top. 

2.	 Place propane tank(s) vertically into the frame within the round tank holder(s). Make sure each 
propane tank is lined up with the control valve.

3.	 Hook up the regulator to the propane tank, making sure the hose forms a U-shape and the 
connection is fastened tightly (you should hear a click noise). Please make sure the regulator is  
completely tightened. Repeat this step for the second tank if applicable.

4.	 Turn the valve on the propane tank(s) to the open position.

5.	 Locate the venturi tube underneath the burner and remove the screw. Replace the burner on the 
table top and line up the venturi tube with the control valve. Flex tube can be moved for minor 
adjustments.

6.	 Reach your hand through the opening under the control valve and pull the venturi tube over the 
end cap of the control valve. The tube fits loosely on the end cap for safety and oxygen flow. 
Simply sliding the venturi tube in either direction on the orifice will adjust the air/fuel mixture.  
No need to use the set screw to adjust vents.

7.	 Open the bags of glass. Pour the glass into the center of the burner until the bag is empty then 
even it out on the burner.

8.	 Before proceeding to operate the fire table make sure the control valve is in the OFF position (it 
should read “off” and be in the 3 o’clock position).

9.	 When ready to turn on the unit, push the control knob in, turn it counter clockwise to the 8 o’clock 
position and light it on top of the burner with a long lighter or light stick.

Congratulations! Your Oriflamme Fire Table is now assembled and ready to use.

Assembly Instructions

VERTICAL 
TANK ASSEMBLY 

INSTRUCTIONS
ALL TABLE TOPS
1. Remove the base and top from packaging
2. Place the four plastic plugs into the four corners at the

top of the base.
3. With the help of another person, set the table top on the

base so it rests on the four plugs.
YOU MUST PURCHASE A STANDARD PROPANE TANK 
TO OPPERATE THE UNIT.

TABLE ASSEMBLY
1. Place the propane tank vertically into the frame.
2. Take the regulator and hook it up to the propane tank or tanks, making sure the hose forms a U-shape and the connection is

fastened tightly. A click or pop noise should be heard to indicate that the QCC valve is fully seated to the OPD valve on the
propane tank.

* If needed use a pair of pliers to ensure the proper seal is achieved.
* ONE PROPANE TANK IS ONLY REQUIRED FOR OPERATION OF THE UNIT, BUT THE USE OF TWO PROPANE

TANKS IS OPTIONAL FOR ENHANCING YOUR OUTDOOR EXPERIENCE FOR AN EXTENDED DURATION

VERTICAL 
TANK ASSEMBLY 

INSTRUCTIONS
ALL TABLE TOPS
1. Remove the base and top from packaging
2. Place the four plastic plugs into the four corners at the

top of the base.
3. With the help of another person, set the table top on the

base so it rests on the four plugs.
YOU MUST PURCHASE A STANDARD PROPANE TANK 
TO OPPERATE THE UNIT.

TABLE ASSEMBLY
1. Place the propane tank vertically into the frame.
2. Take the regulator and hook it up to the propane tank or tanks, making sure the hose forms a U-shape and the connection is

fastened tightly. A click or pop noise should be heard to indicate that the QCC valve is fully seated to the OPD valve on the
propane tank.

* If needed use a pair of pliers to ensure the proper seal is achieved.
* ONE PROPANE TANK IS ONLY REQUIRED FOR OPERATION OF THE UNIT, BUT THE USE OF TWO PROPANE

TANKS IS OPTIONAL FOR ENHANCING YOUR OUTDOOR EXPERIENCE FOR AN EXTENDED DURATION

5. Reach your hand through the opening under the control valve and pull the venturi tube over the end cap of the control
valve. The tube fits loosely on the end cap for safety and oxygen flow. Simply sliding the venturi tube either direction on
the orifice will adjust air/fuel mixture. No need to use the set screw to adjust vents.

6. Open the bags of glass. For design burners, pour the glass into the center for Section A until that is full. Continue to pour
glass in Sections B & C until design pattern is complete.

Congratulations! Your Oriflamme Fire Table is now assembled and ready for use.

Replacement parts including: Control Valve, Regulator and Burner are available at your local Oriflamme Fire Table dealer, or 
contact the manufacturer directly at www.designingfire.com.

4. Take out your burner and notice the venturi tube underneath the burner. Place the burner into the opening of the table
and line up the venturi tube with the control valve. Make sure the tube is lined up with the control valve flow. Flex tube can
be moved for minor adjustments.

7. Before proceeding to operate the firetable make sure the control valve is in the off position. Do so by varifying that the control
valve reads off at the 9 o’clock position.
8. Now proceed to reach into the base from the side entry and turn on the propane tank. After this step is done you can then turn
the control knob on and ignite the flame source you have chosen to use by placing the flame over the top of the glass.

5. Reach your hand through the opening under the control valve and pull the venturi tube over the end cap of the control
valve. The tube fits loosely on the end cap for safety and oxygen flow. Simply sliding the venturi tube either direction on
the orifice will adjust air/fuel mixture. No need to use the set screw to adjust vents.

6. Open the bags of glass. For design burners, pour the glass into the center for Section A until that is full. Continue to pour
glass in Sections B & C until design pattern is complete.

Congratulations! Your Oriflamme Fire Table is now assembled and ready for use.

Replacement parts including: Control Valve, Regulator and Burner are available at your local Oriflamme Fire Table dealer, or 
contact the manufacturer directly at www.designingfire.com.

4. Take out your burner and notice the venturi tube underneath the burner. Place the burner into the opening of the table
and line up the venturi tube with the control valve. Make sure the tube is lined up with the control valve flow. Flex tube can
be moved for minor adjustments.

7. Before proceeding to operate the firetable make sure the control valve is in the off position. Do so by varifying that the control
valve reads off at the 9 o’clock position.
8. Now proceed to reach into the base from the side entry and turn on the propane tank. After this step is done you can then turn
the control knob on and ignite the flame source you have chosen to use by placing the flame over the top of the glass.

5. Reach your hand through the opening under the control valve and pull the venturi tube over the end cap of the control
valve. The tube fits loosely on the end cap for safety and oxygen flow. Simply sliding the venturi tube either direction on
the orifice will adjust air/fuel mixture. No need to use the set screw to adjust vents.

6. Open the bags of glass. For design burners, pour the glass into the center for Section A until that is full. Continue to pour
glass in Sections B & C until design pattern is complete.

Congratulations! Your Oriflamme Fire Table is now assembled and ready for use.

Replacement parts including: Control Valve, Regulator and Burner are available at your local Oriflamme Fire Table dealer, or 
contact the manufacturer directly at www.designingfire.com.

4. Take out your burner and notice the venturi tube underneath the burner. Place the burner into the opening of the table
and line up the venturi tube with the control valve. Make sure the tube is lined up with the control valve flow. Flex tube can
be moved for minor adjustments.

7. Before proceeding to operate the firetable make sure the control valve is in the off position. Do so by varifying that the control
valve reads off at the 9 o’clock position.
8. Now proceed to reach into the base from the side entry and turn on the propane tank. After this step is done you can then turn
the control knob on and ignite the flame source you have chosen to use by placing the flame over the top of the glass.

5. Reach your hand through the opening under the control valve and pull the venturi tube over the end cap of the control
valve. The tube fits loosely on the end cap for safety and oxygen flow. Simply sliding the venturi tube either direction on
the orifice will adjust air/fuel mixture. No need to use the set screw to adjust vents.

6. Open the bags of glass. For design burners, pour the glass into the center for Section A until that is full. Continue to pour
glass in Sections B & C until design pattern is complete.

Congratulations! Your Oriflamme Fire Table is now assembled and ready for use.

Replacement parts including: Control Valve, Regulator and Burner are available at your local Oriflamme Fire Table dealer, or 
contact the manufacturer directly at www.designingfire.com.

4. Take out your burner and notice the venturi tube underneath the burner. Place the burner into the opening of the table
and line up the venturi tube with the control valve. Make sure the tube is lined up with the control valve flow. Flex tube can
be moved for minor adjustments.

7. Before proceeding to operate the firetable make sure the control valve is in the off position. Do so by varifying that the control
valve reads off at the 9 o’clock position.
8. Now proceed to reach into the base from the side entry and turn on the propane tank. After this step is done you can then turn
the control knob on and ignite the flame source you have chosen to use by placing the flame over the top of the glass.

SINGLE TANK SET-UP

DUAL TANK SET-UP

VENTURI TUBE CONNECTION
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Additional Tools

Accessing propane tanks 
using the burner puller

Use the burner puller provided to remove the 
burner and access the propane tanks for ongoing 
maintenance.

1.	 Slide the venturi tube off the end cap. 

2.	 Find the burner clip that is located above the 
control valve and fasten it to the burner puller.

3.	 Continue to fasten the three additional burner 
clips to the burner puller.

4.	 Carefully lift the burner off the table top and 
place it on the burner stand provided.

5.	 When your Oriflamme Fire Table is not in use, 
cover the burner and glass with the protective lid 
provided for safekeeping.

Burner Stand

For your convenience, a burner stand is provided as a sturdy surface for resting the burner stand 
during maintenance.

1.	 When the burner is removed to change or fill a propane tank, place the burner on the stand to 
ensure your glass doesn’t spill and the burner isn’t damaged.

2.	 The burner stand can be stored inside the table base next to the propane tanks.

Troubleshooting

I am smelling propane, what are the steps to fix this issue?

Step 1 – Check the venturi connection 
Reach your hand through the hole on the side of 
the frame and feel for the venturi tube. Make sure 
that the venturi tube is pulled over the “orifice” or 
“end cap” of the brass control valve. The venturi 
tube must be pulled over the “orifice” or “end 
cap” a minimum of ¼” to successfully close the 
connection and not have any leakage. NOTE – If 
the venturi tube does not go over the “orifice” or 
“end cap”, please make sure the set screw has 
been removed and flexible part of the venturi tube 
is at a 90 degree angle
IF YOU ARE STILL SMELLING PROPANE, PLEASE PROCEED TO 
STEP 2. IF YOUR SMELL GOES AWAY, YOUR VENTURI TUBE 
CONNECTION WAS NOT SECURE.
 
Step 2 – Check the venturi tube for obstructions 
Over time, it is common for obstructions to occur 
in the venturi tube. Spider webs, cobwebs, dirt, 
debris and other obstructions may be present 
in the venturi tube which will cause the propane 
smell. To fix this, remove the burner from the 
table top. Pour the glass out into an empty box 
or garbage bag to allow for easier handling of 
the burner. Remove the straight tube portion 
of the venturi and clean this out with a tool or 
air compressor. With the straight tube portion 
removed, clean the flexible portion of the venturi 
tube with an air compressor or wire hanger. 
IF YOU ARE STILL SMELLING PROPANE, PLEASE PROCEED TO 
STEP 3. IF YOUR SMELL GOES AWAY, YOUR VENTURI TUBE 
WAS OBSTRUCTED.

Step 3 – Propane Tank Isolation Testing SINGLE/
DUAL TANK SYSTEM: 
Turn off the propane tank(s) and disconnect the 
regulator(s) from the propane tank(s) so they 
are no longer engaged and attached. Using (1) 
propane tank, re-connect and engage the regulator. 
Turn ON the propane tank valve. Reconnect the 
venturi tube. Light the table.  
IF YOU ARE STILL SMELLING PROPANE, PLEASE PROCEED TO 
STEP 4 FOR A DUAL TANK SYSTEM. IF YOU HAVE A SINGLE 
TANK SYSTEM, PLEASE PROCEED TO STEP 5. IF YOUR SMELL 
GOES AWAY, EITHER YOUR PROPANE TANK HAD A LEAK, OR 
YOUR REGULATOR CONNECTION WAS NOT SECURE.

Step 4 – Propane Tank Isolation Testing DUAL 
TANK SYSTEM: 
Turn off the propane tank that you have isolated 
and disconnect the regulator from the propane 
tank so it is no longer engaged and attached. 
Using the same propane tank from the previous 
test, re-connect and engage the other regulator 
that you did not use for the initial test. Turn ON the 
propane tank valve. Reconnect the venturi tube. 
Light the table.  
IF YOU ARE STILL SMELLING PROPANE, PLEASE PROCEED TO 
STEP 5. IF YOUR SMELL GOES AWAY, EITHER YOUR PROPANE 
TANK HAD A LEAK, OR YOUR REGULATOR CONNECTION WAS 
NOT SECURE.

Step 5 – Propane Tank Isolation Testing SINGLE/
DUAL TANK SYSTEM:
For a single tank system, switch to a different 
propane tank and repeat step 3. For a dual tank 
system, switch to a different propane tank and 
repeat steps 3 and 4.
IF YOU ARE STILL SMELLING PROPANE, PLEASE PROCEED TO 
STEP 6. IF YOU SMELL GOES AWAY, EITHER YOUR PROPANE 
TANK HAD A LEAK, OR YOUR REGULATOR CONNECTION WAS 
NOT SECURE.

Step 6 – “Soap testing” Checking for leaks in the 
regulator:
For this step, you will need to remove the burner 
from the table top. Please make sure that the 
regulator is connected to (1) propane tank. With 
soapy water, coat the black regulator hose from 
the control valve to the propane tank. Turn on 
the gas for 15-30 seconds, YOU WILL SMELL 
PROPANE. You are looking for bubbles along the 
regulator line. If you see bubbles, you know you 
have a leak in the regulator line.
YOU WILL NEED TO REPLACE THIS PART. PLEASE CONTACT 
ALL BACKYARD FUN AT SUPPORT@ALLBACKYARDFUN.COM 
TO PURCHASE THE CORRECT PART FOR YOUR TABLE.
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Natural Gas Installation

CAUTION: 
NATURAL GAS INSTALLATIONS, MODIFICATIONS AND REPAIRS 

MUST BE DONE BY A QUALIFIED PROFESSIONAL INSTALLER.
An easily accessible ball valve is required for operation of the fire table. 

Due to the excessive amount of volume and pressure the natural gas system requires, it is hard on 
the control valve to leave a constant amount of line pressure on the control valve (located on the 
side panel of the unit). 

Depending on the distance that the natural gas line will need, it will need to be either a 1/2” or 3/4” 
hard line ran to the area that the unit will be placed. From there it will need to have a ball valve in 
line that will have to be easily accessible to be used before and after operation of the unit. FAILURE 
TO DO SO WILL RESULT IN FAILURE OF THE CONTROL VALVE FROM PROLONG EXCESSIVE PRES-
SURE. Failure of the control valve will result in a fas leak from the unit, and can cause serious injury 
or death.

Oriflamme LLC recommends a minimum of 80,000 BTUs on Oriflamme 22” burners and 40,000 
BTUs on 14” burners.

Natural gas flow is given in thousands of BTU/hour. One cubic foot of LP gas=1000 BTU nominal 
pressure at the burner for natural gas is 3.5” of water column. (Typical machine supply is 5”=7”). 
Pipe length mist include additional length for all fittings. Add approximately 5 feet of pipe per fit-
ting. Natural gas example: A machine with a burner that requires 440,000 BTUs would need 1 1/4” 
pipe for a 20’ long run.

ADDITIONAL INSTRUCTIONS
To access your propane tank table you must remove the burner by using the burner puller and place burner onto the provided 
burner stand. Instructions provided.
1. First slide your Venturi tube off the end cap. Find the first burner clip which is located

above the control valve.
2. Once you have fastened all three burner clips lift the burner off the table top.
3. When your Oriflamme Fire Table is not in use, cover the burner and glass with

the included protective lid to keep out debris, children, and pets.

NATURAL GAS INSTALATION

CAUTION: NATURAL GAS INSTALATIONS, OTHER MODIFICATIONS AND REPAIRS MUST BE DONE BY A QUALIFIED 
PROFESSIONAL INSTALLER.
Inline to the Fire table needs to be an easily accessible ball valve that will need to be used for the operation of the fire table. Due to the 
excessive amount of volume and pressure the natural gas system requires, it is hard on the control valve to leave a constant amount of line 
pressure on the valve.
Depending on the distance that the natural gas line will to be ran it may need to be either a û” or Ê” hard line it will need to have a ball 
valve in line that will be easily accessible to be used before and after operation of the unit FAILURE TO DUE SO WILL RESULT IN 
FAILURE OF THE CONTROL VALVE FROM PROLONG EXCESSIVE PRESSURE. Failure of the control valve will result in a gas leak 
from the unit, and can cause serious injury or death.

From the Ball to the control valve on the side panel of the unit a flex line will need to be used to allow the base to have some 
movement in case it is bumped into. The flex line will need to be rated for natural gas. Now included is an 18” flex hose that is 
already attached to the convertor that has a 3/8 fitting (ball valve not included). See pictures below for recommended install 
method. Le
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Maintenance

Granite
•	 To prevent staining and scratching, granite should be sealed twice a year 

using a granite sealer. Make sure to seal around entire top and edging so 
moisture will not get into the seams. Stone sealer can be purchased at a 
local hardware store.

•	 Be sure to wipe up spills immediately. Use a mild soap and water or a 
professional natural stone cleaner for daily use.

•	 Do not use abrasive cleaners.

Hammered Copper
•	 Upon receiving a new hammered copper table, seal it with a carnuba wax 

(found at your local hardware store). 

•	 For ongoing maintenance, continue to seal the table twice a year at the 
beginning and end of the season.

•	 Use a mild soap and water for regular cleaning.

•	 Vinegar, products that contain acid abrasive cleaners, and furniture polish 
should NOT be used.

Stone Series
•	 Do not place anything with a “rubber compound” on the table. This can 

permanently mark the surface.

•	 Place a tray under all potted plants to avoid discoloration.

•	 Use “Simple Green®” or a natural citrus cleaner for spills or general clean-
ing.

•	 Use “Dawn®” dish washing liquid and water for grease or oil spots.

•	 To ensure complete protection, we recommend the full cover (available for purchase).

Powdering Coating
•	 The Oriflamme Fire Table base, metal lid, and burner ring are made from powder coated compo-

nents.

•	 “ReCOLOR Multi-Surface Formula®” should be applied annually to keep table components look-
ing fresh and new.

•	 Apply twice a year for tables near salt water.

•	 DO NOT use “ReCOLOR®” on table tops.

GRANITE TABLE MAINTENANCE
Granite is a dense, coarse-grained stone and one of the hardest 
materials on earth. Its luster, hardness, colors and variations are all 
indications of the stone’s mineral composition and origin. Most have 
pits and fissures that are inherent to the stone and are part of its rich 
natural texture and beauty.

GENERAL FACTS ABOUT GRANITE:
•		The	granite	table	top is hard and durable and is resistant to  
   scratching when properly sealed and maintained. 
•		The	granite	table	top	is	heat	resistant and can withstand  
   temperatures upwards of 1800 degrees Fahrenheit. 
•		To prevent staining and scratches, use a granite sealer as per the MFG recommendations. Be sure to wipe up spills      immediately. 
•		The	pits	and	fissures	are	random	pronounced markings common to some stones and cannot be removed during  
    fabrication. 
 
  MAINTAINING THE GRANITE:
  UPON RECEIVING YOUR NEW GRANITE TABLE SEAL IT WITH A GRANITE SEALER FOUND AT YOUR LOCAL HARDWARE STORE.      
  SEAL GRANITE AT THE BEGINING AND END OF THE SEASON.

•	Use	a	mild	soap	and	water	or	a	professional natural stone cleaner for daily use.
•	Do	not	use	abrasive cleaners.
•	To ensure the beauty of your granite table top, it should be sealed twice a year.

TABLE TOP MAINTENANCE

HAMMERED COPPER 
GENERAL FACTS ABOUT HAMMERED COPPER:

•	Copper	is	mined	and	extruded into copper sheets
•	 Sheets are shaped and hammered with a dark acid-etched finish applied
•	Tops can be formed onto outdoor substrates
•	18	gauge	copper is used
•	Special	finish	is	applied	to	maintain	patina

MAINTAINING THE HAMMERED COPPER:
•  Top requires regular wiping with water or mild soapy water with soft cloth
•	Vinegar, cleaners that contain acid abrasive cleaners or furniture polish should NOT be used
•	Acidic	food	and	contaminates	will	cause	the	table	to	become	brighter	but	will	correct	itself	throughout	time	in				the	elements

 Upon receiving your new Hammered Copper table seal it with a Carnauba Wax found at your local hardware store. It is recommended that the table 
is sealed right away and again in the beginning and end of the season too. 

RIVER ROCK
GENERAL FACTS ABOUT RIVER ROCK:

•	Is	a	culmination	of	science	and	human	hands	creating	beaty	for	a	lifetime
•	 Made of metal alloy that is from recycled alluminum
•	Highly durable from cracking
•	Is	a	beautiful	smooth	artisan	product

MAINTAINING THE RIVER ROCK:
•  Top requires regular wiping with warm water or mild soapy water 
•	Use	a	fine	automotive	wax	or	baby	oil	to	maintain	gloss	on	finish.	The	finish	is	stain	resistant	to	lotions	and	insect	repellents,	
however, it is best to clean the surface as quickly after exposure as possible.
•	Storage:	It	is	best	to	store	this	product	indoors	during	severe	weather.	DO	NOT	roll	the	top	on	its	edge,	rather	carry	the	top	to	
its storage location and store vertically. A soft cover will also keep your top clean and protected during storage.

 Upon receiving your newRiver Rock table seal it with a fine automotive wax or baby oil  found at your local hardware store. It is recommended that the 
table is sealed right away and again in the beginning and end of the season too. 

SANTA FE
GENERAL FACTS ABOUT NATURAL SLATE:
•	Slate	is	a	natural	stone	and	no	two	pieces	are	ever	alike		
•	 Consists of thin layers of stone and as the layers of slate are separated, 

unique patterns and colors emerge
•	 Natural unevenness and variation in authentic slate which adds to its diversity
•	Highly	resistant	to	abrasion	and	cracking	
•	No	rusting	because	of	its	high	purity
•		Density	of	slate	makes	it	ideal	for	outdoors	
•	Harder	than	marble	and	spalling	(flaking)	is	a	normal part of slate

MAINTAINING THE NATURAL SLATE:
•	Resistant to stains, will not fade or discolor in sunlight. 
•	Slate	top	is	sealed	with	a	stone sealer and this sealer should be re-applied each year.
•	Can	be	cleaned	with	water	or	mild	soapy	water.
•	Do	not	use	vinegar, abrasive cleaners, furniture polish or cleaners that contain acid.  
•	Should	be	stored	in	a	dry	location	during	the	off	season	and	not	resting	on	its	side

  UPON RECEIVING YOUR NEW TABLE SEAL IT WITH A STONE SEALER FOUND AT YOUR LOCAL HARDWARE STORE. SEAL STONE AT THE 
  BEGINING AND END OF THE SEASON.

SAHARA
GENERAL FACTS ABOUT TRAVERTINE:
•  Travertine is a unique natural stone that is rich with historical 

significance and has been quarried for over two thousand years and is a 
product of the earth’s water and carbon cycles.

•	 It is formed by minerals dissolving in ground water and then being 
deposited on the earth’s surface by rivers, natural springs, or geysers.

•	The two minerals that make up 99% of travertine are calcite and gypsum 
   which are colorless.
•	 Beautiful tones come from traces of yellow sulfur, brown iron compounds, and organic pigments.
•  The texture of travertine is partly the result of gas bubbles trapped between layers of stone.
•	 Each piece has its own distinct character, adding beauty and unique style to any décor.

MAINTAINING THE TRAVERTINE:
•	NEVER	rest	or	stand	this	stone	on	its	side!
•	Since	this	stone	is	sealed,	it	requires only regular wiping with water or occasionally with mild soapy water.
•	Do not use vinegar, cleaners that contain acid, abrasive cleaners, or furniture polish.
•	Do	not	high-pressure	wash	this	stone	top.
•	 If a stain does occur, it can be easily removed with fine (0) steel wool or finer grit sand paper. If this step is required at any point 

the surface area affected needs to be treated with a stone sealer for further protection.
•	Use	a	stone	sealer	twice	per	year.
•	For long-term maintenance, store the top in a dry location during the off season and DO NOT rest it on its side.

   UPON RECEIVING YOUR NEW TABLE SEAL IT WITH A STONE SEALER FOUND AT YOUR LOCAL HARDWARE STORE. SEAL STONE AT THE 
  BEGINING AND END OF THE SEASON.

Warranty

TABLE TOP

Designing Fire offers a (2) year, (1) year COMMERCIAL 
warranty on table tops valid only with proper maintenance 
from date of delivery.  This limited warranty covers 
craftsmanship and structural components of the table top. 
Designing Fire, at manufacturer’s option, will repair or replace 
any table top found to be defective during this warranty period. 
Warranty is void if any of the following occurs:  1) Incorrect 
installation by retailer or customer 2) damage caused by 
accidents, 3) misuse, 4) alterations made by anyone other than 
Designing Fire Inc. manufacturers. 

Note: This warranty does not apply to the use of another 
manufacturer’s table top, nor does it apply to the incorrect 
installation of the table top onto the base, by the retail store or 
customer. This warranty does not apply to any damage caused 
by shipping, accidents, fading, staining, natural weathering, 
misuse, alterations or repairs. 

COMPONENTS

Designing Fire offers a (3) year, (1) year COMMERCIAL, 
functional warranty only with proper maintenance from date of 
delivery for all working components of the table such as the 
burner, propane tank, control valve and regulator. Designing 
Fire will, at manufacturer’s option, repair or replace any 
Designing Fire component that has failed functionally during 
normal use and proper maintenance.

FRAME & BURNER

Designing Fire offers a (10) year, (1) year COMMERCIAL, 
structural warranty only with proper maintenance from date 
of delivery. Designing Fire Inc. will, at manufacturer’s option, 
repair or replace any Designing Fire frame that has failed 
structurally during normal use and proper maintenance.

FINISH

Powder Coat: Designing Fire offers a (2) year, (1) year 
COMMERCIAL, warranty against blistering or peeling of the 
frame finish under normal use and proper maintenance. 
Designing Fire, at manufacturer’s option, will refinish or 
replace your powder coated materials if either of the above 
occurs within a (2) year period from the date of purchase. 
Occasional rust seepage from crevices and hidden unfinished 
surfaces inherent in some ornate designs is considered not 
a finish failure. Extra care and maintenance is required in 
coastal areas.

• Cover when not in use.

• Wipe down with mild solutions regularly

• If possible, store out of the elements

NOT COVERED UNDER WARRANTY

• �This warranty does not apply to any damage caused by 
shipping, accidents, fading, staining natural weathering, 
misuse, alterations or repairs. No other person is authorized 
to assume liability on behalf of Designing Fire, and in no 
event shall Designing Fire be liable for contributory or 
subsequent damage related to merchandise purchased from 
Designing Fire.

• �Any failure caused by unreasonable use or abuse

• Rust seepage or bleeding from cracks or crevices

• �Rust and/or oxidation of frame resulting from exposed 
metals that have been scratched, chipped or not properly 
maintained by the guidelines listed in the care instructions

• Normal fading of the Oriflamme Fire Table 

• Customer’s own material choices

• �Accidental damage or element damage such as fire, wind, 
rain, or sun

• �Permanent stains caused by lotions, oils, or other 
substances

• Discoloring of the fire glass due to unreasonable use

MAINTENANCE INSTRUCTIONS

• �Oriflamme Fire Table should be inspected before initial use, 
and regularly inspected and cleaned.

• �Oriflamme Fire Table should be kept clean and free of dirt 
build up. Clean with mild soap and water. Wipe spills quickly 
to avoid surface staining, scrubbing with soft sponge or rag. 
See complete details for table top maintenance in table top 
care instructions page.

• Never leave table standing in water. 

• �Cover or store your table when not in use for extended 
periods of time.

• �Tampering is dangerous and will void all warranties. Any 
component that is found to be faulty must be replaced with 
an approved component.

• �Examine the burner and venturi tube to make sure that there 
is no lint or dirt in these areas.

TABLE RETURN GUIDELINES 

PRIOR AUTHORIZATION from the manufacturing or 
manufacturers’ representative is required. You must be the 
original purchaser and be able to provide proof of purchase 
when you make a claim. To submit a warranty claim, contact 
our warranty department at (800) 445-4559 or you may 
contact your local dealer.

If the complaint is covered by warranty, Designing Fire will 
arrange for freight pick-up and pay the surface freight to 
and from manufacturing. The consumer is responsible for 
freight charges to and from the manufacturing if beyond the 
timeframe stated above. Return of the Oriflamme Fire Table 
must be packaged for freight pick up. Oriflamme Fire Tables 
must have been used only for residential use as defined in the 
original purchase order.
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This appliance can produce carbon 
monoxide which has no odor.
Using it in an enclosed space can kill you.
Never use this appliance in an enclosed 
space such as a camper, tent, car or home.

• �Children and adults should be alerted to the hazards of high surface temperature and should 
stay away to avoid burns or clothing ignition.

• �Young children should be carefully supervised when they are in the area of the Oriflamme Fire 
Table.

• �Clothing or other flammable materials should not be hung from the appliance, or placed on or 
near the Oriflamme Fire Table.

• �Any guard or other protective device removed for servicing the appliance must be replaced 
prior to operating the Oriflamme Fire Table.

• �Installation and repair should be done by a qualified service person. The Oriflamme Fire 
Table should be inspected before use and at least annually by a qualified service person. 
More frequent cleaning may be required as necessary. It is imperative that the control 
compartment, burners and circulating air passageways of the Oriflamme Fire Table be kept 
clean.

WARNING
FAILURE TO FOLLOW THESE INSTRUCTIONS MAY RESULT IN AN EXPLOSION 

OR FIRE THAT MAY CAUSE PROPERTY DAMAGE, SERIOUS INJURY OR DEATH.

     WARNING
Improper installation, adjustment, 
alteration, service or maintenance 
can cause injury or property damage. 
Read the installation, operating and 
instructions thoroughly before installing 
or servicing this equipment.

     WARNING
Do not store or use gasoline or other 
flammable vapors and liquids in the 
vicinity of this or any other appliance.

An LP-cylinder not connected for use 
shall not be stored in the vicinity of this 
or any other appliance.

     DANGER
If you smell gas:
1. Shut off the gas to the appliance.
2. Extinguish any open flame.
3. If odor continues, keep away from 
the appliance and immediately call your 
gas supplier or fire department.

     WARNING
FOR OUTDOOR USE ONLY.


