
  

 

 

A FONDUE PARTY 
 ~ At ~  

THE MELTING POT  
 

Thank you for considering The Melting Pot of Naples as host for your fondue party!  
Staff and Management are committed to making your evening one that your guests will 

always remember.  

Please choose from the following menu options  

For reservations, please contact us any day after 12 noon at  
or we can create a custom fondue or wine dinner for any budget!  

(239) 732-6666  

All prices are per person 
 Thank you for not sharing 

 Prices are minus 6% sales tax and 18% gratuity  
Thank you again for your interest and continued patronage!  
The Melting Pot of Naples – 2950 Tamiami Trail N. – ½ Mile North or Golden Gate  

Group Menu Pricing Effective July 01, 2008  

 

 



 

 
 
 

The Fondue Party 

Cheese Fondue Course  

(“Package B”) 

Traditional Swiss Kirschwasser, Classic Cheddar, Fiesta, Wisconsin Cheese x 3 or Spinach 
Artichoke cheese fondue 
~ accompanied by ~ 

Golden Delicious Apples, Fresh Breads, and Vegetable Crudités for Dipping 
 

Salad Course  
Sweet and Tangy House, Spinach Mushroom, Caesar, or California Bittersweet 

~ accompanied by ~ 
one of our famous homemade dressings 

 
Entree Course  

Premium Lobster Tail, Filet Mignon, Chicken Teriyaki, Marinated Pork Tenderloin 
Seasoned Sirloin, Zesty Shrimp and Gourmet Ravioli 

~ accompanied by ~ 
Squash, Mushroom Caps, Red Bliss Potato Wedges and Broccoli Florets with an exotic 

assortment of homemade sauces 
  

Dessert Fondue  
Dip into melted Milk, White, or Dark Chocolate Fondue 

~ accompanied by ~ 
Delectable Fruits, Cakes, Brownies and Marshmallows for Dipping!  

 
YOUR PARTY SPECIFICS!  

Friday and Saturday before 6pm or 8:30pm and later 
$43 per person  

and Sunday through Thursday anytime* for only $40 per person 
 * Pending Table Availability 

 
(No Lobster, sub Filet Mignon subtract $6 per person-“Package C”) 

(No Salad, 3-course option, subtract $2 per person) 
(Friday and Saturday early seatings have a maximum room time of 2 ½ hours)  

 
$10 per person per hour for a well open bar (2 hour minimum) 

$15 per person per hour per for a premium open (2 hour minimum) 
Room Charge-waived  

 



 
 
 
 
 
 
 
 
 

The Fondue Party 

Cheese Fondue Course  

(“Package A”) 

Traditional Swiss Kirschwasser, Classic Cheddar, Fiesta, Wisconsin Cheese x 3 or Spinach 
Artichoke cheese fondue 
~ accompanied by ~ 

Golden Delicious Apples, Fresh Breads, and Vegetable Crudités for Dipping  
 

Salad Course  
Sweet and Tangy House, Spinach Mushroom, Caesar, or California Bittersweet 

~ accompanied by ~ 
one of our famous homemade dressings  

 
Entree Course  

Filet Mignon, Boneless breast of Chicken, Sirloin Teriyaki, and White Shrimp 
~ accompanied by ~ 

Squash, Mushroom Caps, Red Bliss Potato Wedges and Broccoli Florets with an exotic 
assortment of homemade sauces 

 
Dessert Fondue  

Dip into melted Milk, White, or Dark Chocolate Fondue 
~ accompanied by ~ 

Delectable Fruits, Cakes, Brownies and Nutty Marshmallows for Dipping 
  

THE SPECIFICS  
Available Sunday thru Thursday anytime* 

and Friday and Saturday before 6:00pm or 8:30 and later 
* Pending Table Availability  

(Early seating time maximum of 2 ½ hours)  

Price: 
$33 per person 

(No Salad 3-course option subtract $3 per person)  

 


