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Event Assistance
For further assistance about our
facilities or to inquire about availability,
please contact a manager by calling
any of our locations, by emailing
groupsales@meltingpot.com or by
calling (813) 425-6246.

Reservations
Large parties are booked for a leisurely two
and a half hours. As a courtesy to other
guests booked after your reservation, please
ask your guests to arrive on time and allow
for travel and traffic conditions.

Deposits
No deposit is required for your
reservation. However, to guarantee
your table reservation and time we
must have a credit card number
and a signed contract.

Confirmation
A final confirmation of guests must be
made by calling the restaurant by 3 p.m.
three days prior to your event. This is the
final count for which you will be billed.

Cancellations
A cancellation fee of $10 per person
will be assessed if reservations are not
cancelled 72 hours in advance.

Entertainment
For cocktail parties, receptions or any
event, we will be happy to help arrange
entertainment; however, the size of
our facility may limit your options.

Audio-Visual
We will arrange for A/V equipment
upon request for an additional charge.

bridal showers, birthday parties,
baby showers, engagement parties
or for any celebration you
have in mind.

Additional Information

The Melting Pot is perfect for...

Cheddar Cheese
Aged, medium-sharp Cheddar and
Emmenthaler Swiss cheeses,
lager beer, garlic and seasonings.

Fiesta Cheese
Cheddar cheese with the flavor of
Mexican herbs, spices, jalapeño peppers
and salsa. Served with crisp tortilla chips
and made as spicy as you like.

Spinach Artichoke Cheese
Fontina and Butterkäse cheeses,
spinach, artichoke hearts and garlic.

Traditional Swiss Cheese
Grùyere and Emmenthaler Swiss
cheeses, white wine, garlic, nutmeg,
lemon and Kirschwasser.

Wisconsin Trio Cheese
Fontina, Butterkäse and Buttermilk
Bleu cheeses with white wine,
scallions and a hint of sherry.

Cheese Fondue can be prepared tableside
or can be preset to expedite service.

Spinach Mushroom Salad
Fresh spinach, baby Portobello mushrooms,
red onion, chopped bacon and Roma
tomatoes with a warm Burgundy
Shallot Vinaigrette.

House Salad
Crisp greens, Roma tomatoes, cucumbers,
eggs and Emmenthaler Swiss cheese, served
with our sweet and tangy House Dressing.

Caesar Salad
Crisp romaine lettuce, Caesar dressing,
shredded Parmesan cheese, crisp croutons
and an added touch of Parmesan
encrusted pine nuts.

California Salad
Mixed baby salad greens, Roma tomatoes,
walnuts and Gorgonzola cheese, with
Raspberry Black Walnut Vinaigrette Dressing.

The Second Course
Gourmet Salads

Please choose one salad selection for your guests to experience.
Ask about our feature salad.

The First Course
Cheese Fondue

Please choose two cheese fondue selections for your
guests to enjoy. Ask about our feature cheese fondue.

The Melting Pot can make your next special event one to remember!
Join us for a unique and interactive experience that your

guests, colleagues or employees won’t soon forget.



The Third Course
Entrée (Fondue Style)

Choose from a variety of entrées. Your entrée includes
fresh assorted vegetables and The Melting Pot’s unique

sauces. Choose one entrée. Ask about our feature entrée.
Price includes all four courses of fondue, choice of

non alcoholic beverage and cooking styles.
Prices are subject to change.

The Celebration - $39 per person
Filet Mignon, Teriyaki Sirloin, Marinated Pork Tenderloin, Potstickers, White Shrimp

and French Quarter Breast of Chicken (subject to change).

The Big Dipper - $44 per person
Lobster Tail, Filet Mignon, Teriyaki Sirloin, Marinated Pork Tenderloin, White Shrimp,

Florentine Ravioli and French Quarter Breast of Chicken (subject to change).

Extravaganza - $46 per person
Twin Cold Water Lobster Tails (1/2 pound total), Filet Mignon, Teriyaki Sirloin, White Shrimp,

Florentine Ravioli, Marinated Pork Tenderloin and French Quarter Breast of Chicken

The Traditional - $36 per person
Teriyaki Sirloin, Filet Mignon, White Shrimp, Breast of Chicken and Fresh Fish Fillet.

Little Dipper - $20 per child (12 and under)
A child’s four-course feast includes cheese fondue, salad, entrée ( including teriyaki sirloin,

white shrimp, chicken and ravioli) and chocolate fondue.

Cooking Styles
Choose two cooking styles.

Coq au Vin
Flavors of herbs, red wine and mushrooms

Bourguignonne
European-style cooking in a cholesterol-free

canola oil served with fondue batters

Court Boullion
Homemade vegetable broth

Mojo
Caribbean-flavored Boullion

with citrus and garlic

We know event planning can be a challenge, so we have made
it easy for you and your group. Call our event coordinator today,

and prepare to dip into something different!

Large Party Layouts
Tampa

Private Dining Rooms
Perfect for any occasion, our large private dining room will accommodate up to 30 guests.

St. Petersburg
Private Dining Rooms

Perfect for any occasion, our large private dining room will accommodate up to 44 guests.

Oldsmar
Private Dining Rooms

Perfect for any occasion, our large private dining room will accommodate up to 54 guests.



The Original
This original recipe features our signature
milk chocolate with a swirl of crunch
peanut butter.

Disaronno® Meltdown
Silky white chocolate swirled with Disaronno
Originale amaretto and flambéed tableside.

Cookies ‘n Cream
Marshmallow Dream
Dark chocolate topped with marshmallow
cream, flambéed, swirled together and
garnished with crushed Oreo cookies.

Flaming Turtle
Milk chocolate, caramel and
chopped pecans, flambéed tableside.

Pure Chocolate
Milk, dark or white chocolate, melted for the
most pure of all chocolate fondues.

Bananas Foster
Silky, white chocolate swirled with
bananas, brown sugar and a dash of
cinnamon, flambéed tableside.

Yin & Yang
Half dark chocolate and half white
chocolate, artfully swirled for a perfect
balance of flavors.

Chocolate S’mores
Milk chocolate fondue with
marshmallow cream, flambéed and
garnished with Graham Crackers.

Special Event
Create your own masterpiece. Select
from dark, white or milk chocolate and
then make it a culinary work of art with
your choice of Baileys, Cointreau,
Grand Marnier, Chambord or Tuaca!

Wine and Spirits packages can be created upon request.

The Fourth Course
Chocolate Fondue

Choose two chocolate fondues.
Dessert fondue is served with fresh strawberries, bananas,

cheesecake, brownies, poundcake and marshmallows.
Ask about our feature chocolate fondue.

Wine and Spirits

Cheese and Chocolate Parties
Cheese Fondue, Salad and Chocolate Party

$24.00*

Cheese Fondue and Chocolate Party
$17.00*

Chocolate Party
$10.00*

*All pricing is plus tax and 18% gratuity

All Cheese & Chocolate parties include soft beverage, iced tea, or coffee.

Luncheon Parties
We are happy to open for parties of 10 and larger using a preset menu.

Fondue Gift Bag - $14.95
Includes Garlic & Wine Seasoning, Homemade
salad dressing and a fondue chocolate bar.

Personalize Your Gift
We can assist you in personalizing
the perfect gift bag for your guests.
Melting Pot Chocolate Bars $5
Garlic and Wine Seasoning $6
Homemade Salad Dressings $6

Celebration packages of balloons and flowers are available
upon request. Please inquire when making your reservation.

Additional Options
Ideal for lunch and mid-afternoon events!
These menu offerings are not available

on Friday and Saturday evenings.

Celebration Packages and Fondue Gifts

Lasting Memories...
Served Nightly.
The Melting Pot is the most unique and
interactive dining experience for your
party of any size. We're perfect for that romantic evening
for two, celebration of memorable events, a gathering of cherished friends,
corporate parties or even a late night chocolate fondue and cocktail.


