
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Large Party Menu 

 
The Bedford/Burlington Melting Pot 

213 Burlington Rd. , Bedford 
(781) 791-0529 

 

The Platinum Plate 
 

Lobster Tail 
Sauerbraten NY Strip 

Applewood Smoked Bratwurst 
Hefeweizen Marinated Shrimp 
Roasted Garlic Crusted Chicken 

Sun-Dried Tomato Ravioli 
 

$48 per person 

The Center Cut Combination
 

Filet Mignon 
Sauerbraten NY Strip 

Applewood Smoked Bratwurst 
Hefeweizen Marinated Shrimp 
Roasted Garlic Crusted Chicken 

Sun-Dried Tomato Ravioli 
 

$43 per person 

The Petite Selection 
 

Filet Mignon 
Shrimp 

Teriyaki-Marinated Sirloin 
Breast of Chicken 

Cedar Plank Salmon 
 
 

$38 per person 

Select one of our great party packages for 
 a delicious and memorable dining 
experience for your large party!  

All of our packages include four courses. 
The following entrees will be accompanied 

by cheese fondue, a fresh made salad  
and chocolate fondue.  

(All entrees are served with seasonal vegetables, a variety of delicious  
dipping sauces and your choice of cooking style) 

Tax and 18% gratuity not included in prices quoted. 

Cooking Styles 
 

Coq Au Vin    Fresh herbs, mushrooms, garlic and burgundy wine 
Court Bouillon   Vegetable broth with vegetable garnish 
Mojo     Caribbean seasoning with garlic and a citrus flare 
Bourguignonne   100% cholesterol free Canola oil with dipping batters 

  
Cheese/Salad/Chocolate 

 
Cheese/Salad/Chocolate reservations are available anytime Sunday – Thursday and for early (before 

5:15 pm) and late (after 8:30 pm) reservations on Friday & Saturday for $25 per person. 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cheese Fondue 
 (Served with Granny Smith apples and  

a variety of breads and vegetables) 
 

Alp and Dell: A delicious combination of white 
wine, garlic, whole grain mustard and nutmeg, 
with a smooth blend of award-winning Gruyère, 
Raclette and Fontina cheeses. 
 
Cheddar: Aged cheddar and Emmenthaler 
cheeses, beer, garlic and Worcestershire sauce. 
 
Traditional Swiss: Gruyere and Emmenthaler 
Swiss cheeses, white wine, garlic, nutmeg, 
lemon and Kirschwasser brandy. 
 
Fiesta: Cheddar cheese, beer, jalapeno peppers 
and fresh salsa. 
 
Wisconsin Trio: Creamy Fontina, Butterkase 
and Buttermilk Bleu cheeses, white wine, sherry 
and scallions. 
 
Spinach Artichoke: Fontina and Butterkase 
cheese, spinach artichoke hearts and garlic. 

 

Salads 
 

Alpine Ridge: A bed of mixed greens 
topped with oven roasted tomatoes, 
award-winning Gruyère, Raclette and 
Fontina cheeses, hard-boiled eggs and 
honey roasted almonds, topped with a 
robust shallot vinaigrette. 
 
California: Mixed baby greens, Roma 
tomatoes, walnuts, Buttermilk Bleu 
cheese, Raspberry Black Walnut 
Vinaigrette. 
 
House:  Mixed greens, Roma tomatoes, 
cucumbers, sliced eggs, Emmenthaler 
cheese, and our house dressing. 
 
Caesar: Romaine lettuce, shredded 
Parmesan cheese, croutons, pine nuts 
and Caesar dressing. 
 
Spinach Mushroom: Spinach, 
Portabello mushrooms, red onion, 
chopped bacon, Roma tomatoes and 
Burgundy shallot dressing. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Chocolate 
 

 (Served with delicious fruits,  
cakes and marshmallows) 

 
White Chocolate Apple Cobbler: 
White chocolate with seasoned apples, 
streusel topping and spices. 
 
The Original: Milk chocolate with crunchy 
peanut butter. 
 
Disaronno Meltdown: White chocolate 
with amaretto, flambéed tableside. 
 
Cookies n’ Cream Marshmallow 
Dream: Dark chocolate with marshmallow 
and Oreo cookies, flambéed tableside. 
 
Flaming Turtle: Milk chocolate, caramel, 
pecans, flambéed tableside. 
 
Pure Chocolate: Milk, Dark, White. 
 
Bananas Foster: White chocolate with 
bananas, brown sugar and a dash 
cinnamon, flambéed tableside. 
 
Ying & Yang: Half dark and half white 
chocolate with graham crackers, flambéed 
tableside. 
 
Chocolate S’mores:  Milk chocolate with 
marshmallow and graham crackers, 
flambéed tableside. 

 
 

Beverage Options 
 

The Melting Pot offers a full bar 
service including an extensive wine 
list (by bottle or glass), domestic 
and imported beers, martinis and 

mixed cocktails. 
 

Soda, spring water, tea and  
coffee are also available. 

 
We can offer a beverage service to 
best meet your party requirements, 
including: 
 

• Full, open bar 
 
• Pre-selected wines or other 

beverages served as 
required 

 
• Sodas, spring water, coffee 

and tea as required 
 

• Cash bar 



 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Celebration Packages 

 
Add a Celebration Package to make  
your event even more memorable. 

 
 

The Melting Pot is an elegantly-decorated 
restaurant space with seating for more than 175 

guests. Our private dining room has a cozy 
fireplace, is equipped with audio/visual equipment 
and can accommodate group events and activities 

for up to 36 guests. 

Contact us at 781-791-0529 and speak with a manager to arrange  
for a tour or to discuss your large party needs/budget. 

Please make your Large Party Menu selections when you make your reservation. 

Vase with roses and balloons  
(Includes a photograph of the party in a Melting Pot frame) 

 
1 Rose - $15 

 

3 Roses - $25 
 

6 Roses - $35 
 

Melting Pot Fondue Chocolate bar and balloons 
(Includes a photograph of the party in a Melting Pot frame) 

$10 
 

Our Large Party Room


