
 

  
 

 

Sugarplum Sundays in December 
 

 

 

Cheese 

Apple Cider Swiss Cheese Fondue 

 

Paired with Chardonnay, Sonoma Cutrer, Russian River Ranches, California 2006 

 

 
 

Entrée 

Filet Mignon, Orange-Apricot Shrimp, Marinated Sirloin, Rosemary Chicken, Marinated 

Pork Tenderloin, and Butternut Squash 

Accompanied by a featured cranberry sauce, a variety of homemade dipping sauces, 

an array of fresh vegetables, and your choice of cooking style 

 

 

Paired with Pinot Noir, Cooper Mountain Vineyard, Willamette Valley, Oregon, 2006 

 

 

 

Dessert 

The perfect ending the evenings’ culinary journey!  White Chocolate Pumpkin Fondue 

served with a variety of fresh Fruits and cakes. 

 

Paired with EOS, Tears of Dew, Moscato, Paso Robles, 2007 

 

 

 

 
Three-course Dinner with Orchestra level Tickets ~  $125 per person** 

Three-course Dinner with Wine Pairings & Orchestra Level Tickets ~ $149 per person** 
 

 

Seating is VERY Limited  | Reservation Contract Required |  Valet  Parking Available 
 

** Seating available in orchestra level rows A through H  and is based on availability. Please email tmpmarketing@gmail.com to check seating 
availability prior to purchasing.  All shows start at 2pm.  Dinner is immediately following.  Menu  substitutions available upon request.  See contract 

details below** 
 

mailto:tmpmarketing@gmail.com


dinner & show agreement 
 

Billing Information: 
 

Name:_______________________________________________      Phone number:_______________________________ 

 

Billing address:___________________________________        City:________________________   State:__________ 

 

Zip code: _____________    Credit card number:______________________________   expiration date:_______ 

 
 

Reservation Information: 
 

Reservation name:  ____________________   Number of Guests:_____  Email:_______________________________  

 

Show date (Dinner immediately following):     _____ Dec 7th     _____Dec 14th     _____Dec 21ST     _____Dec 28th     

 

Dinner selection:   _______  3-course dinner ($125/PP)   _________ 3-COURSE DINNER W/ WINE PAIRINGS ($149/PP) 

 

How did you hear about this offer?__________________________________________________________________ 

 

Are you celebrating a special occasion?  If yes, please describe______________________________________ 
 

Guest of honor’s name:_____________________________________________ 

 

Celebration package selection: 
 

__________    Balloon package  ~   $14.95   |   mylar and latex balloon arrangement & chocolate fondue bar 

 

__________    Flower package  ~   $29.95   |   half dozen roses with assorted flowers & a chocolate fondue bar 

 

__________    Balloon & flower package  ~    $34.95   |  combination of both packages & a chocolate fondue bar 

 

 

Terms & conditions: 
 

Pricing includes dinner selection and one (1) ticket to “Nutcracker” at the fox theater at 2pm ON THE DATE INDICATED 

ABOVE.  Dinner will be immediately following the show.  Prices do not include tax and gratuity.  Seating for each 

show is in the orchestra level – within the first 1 to 8 rows.  To check seating availability prior to placing order, 

please email tmpmarketing@gmail.com.  Tickets and reservation will not be held until receipt of signed contract.  

Exact seating will be determined upon receipt of signed contract. Further, Upon receipt of signed contract, Guest 

will receive confirmation of show seating and dinner time within 48 hours via email. Your confirmation email 

must be retained and presented upon dining.   Tickets will not be mailed – tickets will be available for pick-up 

from The Melting Pot Restaurant between 12p- 1:45pm on the day of the show.  complimentary valet parking is 

available at 4
th

 & peachtree street for the first two hours – a flat $5 fee per car will apply thereafter.   

 

Cancellation policy applies as follows: 

 

14 or more days prior to event date  ~  100%  refund issued to credit card 

 

0 – 13 days prior to event date  ~  30% refund of anticipated total bill will be issued in the form of a melting pot 

gift card to be used at a later date.  Mailed to the billing address above 

 

Cancellation requests must be made via email at tmpmarketing@gmail.com.  Guest will receive confirmation within 

48 hours via email.  Please retain your email confirmation for proof of refund. 

 

 

 

I have read and understand the terms of this agreement and accept the charges based on the card issuer 

agreement. 

 
_______________________________________________________  ________________________________________________________ 

Cardmember signature      Date 

 

 

FAX COMPLETED CONTRACT TO 404.418.6964 
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