FIRST COURSE

Cupid’s Dream Cheese Fondue Aphrodites Creation

A creamy blend of Buttercase and — OR — A unique blend of cheddar and swiss cheese,
Fontina cheese, diced roaster bell peppers, garlic, tomato, green goddess, scallion’s and
shallots and blue cheese. a slight touch of hot sauce.

SECOND COURSE
Cranberry Passion Salad

With orange champagne vinaigrette.

THIRD COURSE

Fondue Feast Hearts of Filet
Lobster Tail, Bourbon Marinated Breast Garlic and Wine Marinated Filet Mignon,
of Chicken, Pineapple Marinated New Fire and Spice Shrimp, Pineapple Marinated
York Strip, Fire and Spice Marinated New York Strip, Bourbon Marinated Breast of
Shrimp and Sea Scallions. Chicken and Sun Dried Tomato Raviolis.

Entrée is accompanied by fresh vegetables and sauces for dipping.

Featured Cooking Style
Hot and Spicy Cooking Style or Select from Court Bouillon, Caribbean Mojo or Coq Au Vin

FOURTH COURSE
Chocolate Aphrodisiac Fondue

Your choice of milk, dark or white chocolate and strawberry puree.

Accompanied by Cheesecake, Pound Cake, Brownies, Strawberries, Oreo Covered Marshmallows, Bananas and Mini Cream Puffs.

CHAMPAGNE TOAST AND GIFTS

With dessert, each guest will be offered a glass of champagne or sparkling cider,

a gift bag and a dip certificate for a future visit to The Melting Pot.

$55.00 per person™ | $110.00 per couple®
*Plus tax & 18% gratuity.

LOVE POTIONS

PASSIONATE KISS XTC MARTINI EXOTIC MOJITO
Feel the spark with SKYY Infusions Passion A seductive blend of X-Rated Fusion liqueur, X-Rated Fusion liqueur and SKYY
Fruit vodka, orange, lemon, basil and strawberries, lemon and basil topped with a Infusions Citrus vodka turn this twist on
Cantine Maschio Prosecco Brut. splash of Cantine Maschio Prosecco Brut. the classic Mojito into an aphrodisiac!

*Our Fondue-style service may result in the undercooking of certain ingredients.

Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish or EGGS may increase your RISK for foodborne illness.



