


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.

We prepare the cheese fondue prior to your
arrival so guests can enjoy a cocktail and
“appetizer” while you party gathers.

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.

The First Course
Cheese Fondue

Please choose two cheese fondue selection
for your guests to enjoy.

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.

20% gratuity will be added to parties of 6 or more



The Third Course
Combination Entrées (Fondue Style)

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

fondue, a salad, one entrée and then your chocolate fondue.

Fondue feast - $46 pp
Beef, Shrimp, Chicken, Pork, Pasta and

Fresh Vegetables. Meats are marinated in
our special marinades

Fondue Fusion - $54 pp
Lobster Tail, beef, Shrimp, Chicken, Pork,
Pasta, Fresh Vegetables. Meats are
marinated in our special marinades

Lobster Indulgence - $50 pp
Twin Lobster Tails, Beef, Shrimp, Chicken,
Pork, Pasta, Fresh Vegetables. Meats are

marinated in our special marinades

Vegetarian Platter - $38 pp
Fresh vegetables, tofu, artichoke hearts,

portobello mushrooms and vegetarian ravioli.

Coq au Vin - $6 per pot
Flavors of herbs, red wine and mushrooms.
Complimentary with Four Course Combo.

Bourguignonne
European-style cooking in a cholesterol-free

canola oil served with fondue batters

Court Boullion
Homemade vegetable broth

Mojo - $6 per pot
Caribbean-flavored Boullion

with citrus and garlic.
Complimentary with Four Course Combo

20% gratuity will be added to parties of 6 or more

Cooking Styles
Choose two cooking styles.

Big Night Out

The Original
Milk chocolate with a swirl of

crunchy peanut butter.

Disaronno® Meltdown
Silky white chocolate swirled with Disaronno

Originale 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.

Bailey’s® Irish Cream Dream
Our milk chocolate swirled with

Bailey’s Irish Cream.

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.

Caramel
Pure caramel melted down.

The Fourth Course
Chocolate Fondue

Choose two chocolate fondues. Dessert fondue is served with fresh
strawberries, bananas, cheesecake, brownies, pound cake

and marshmallows.





Marinated Chicken 100pcs $90.00
Marinated Shrimp 100pcs $135.00
Marinated Pork 100pcs $130.00
Filet Mignon 100pcs $200.00
Marinated Sirloin 100pcs $180.00
Chocolate Fondue (Chocolate Fountain) $7.00 per person
Chocolate Fountain Rental $100.00
Cheese Fondue with Dippers $9.00 per person

General Info
7% food sales tax

3%Atlantic City Luxury tax on Alcohol Only
Complete Hosted Bar

Cash bar
Parties are reserved for 3 hours

$25 per person Cancel Feewith in 72 hours
Please use current party room layout and names

$2.50 add on to any package for unlimited Coffee, tea and soft drinks

Cocktail Party

Limited Hosted Bar
The “Host” would like to pre-select
alcoholic beverages to offer guests.
For example: offering a specific
red and white wine, soda, tea and
coffee only. This option is very
flexible and applies to many bar menus.

Hosted Non-Alcoholic Bar
The “Host” would like to offer guests
only non-alcoholic beverages: Non-Alcoholic
specialty drinks, soda, tea,
coffee and water.

Combination Bar
The “Host” would like to offer limited
hosted bar and allow a cash bar for guests
to purchase their own liquor of choice.

If you need any recommendations for
wines, cocktails, or Beer, we would be
happy to assist you.

The Bar



Large Party Layouts

The Players Room

The Black Jack Room

The Poker Room



Event Assistance
For further information about our
facilities or to inquire about availability,
please contact our events
coordinator at 609.441.1100.

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 is required
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 $25 per person
will be assessed if reservations are not
cancelled 72 hours in advance.

Flowers
We will be pleased to assist you with
all your floral needs. To schedule an
appointment with our florist, please
contact our events coordinator.

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.

Parking
Free Valet Parking Located next to Ruth
Chris Restaurant

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

Additional Information

The Melting Pot is perfect for...

20% gratuity will be added to parties of 6 or more



Large Party Agreement
Name of Company:____________________________________________________________________________________________

Full Name of Host: __________________________________________ Phone:____________________ Fax: ___________________

Mailing Address: ______________________________________________________________________________________________

City: _______________________________ State: ______ Zip Code:______________ Email: ____________________________

Number of Guests: _________________ Requested Reservation Time:_________________ Requested Date:______________________

Cheese Fondue Selection Choose Two: �� Cheddar   �� Fiesta   �� Traditional Swiss   �� Wisconsin Trio   �� Spinach and Artichoke
�� Big Night Out Cheese FondueChese Fondue Selection Choose Two:

Salad Selection Choose One: �� California Salad �� House Salad �� Spinach and Mushroom Salad �� Caesar Salad 
�� Big Night Out Salad

Entrée Package Choice Choose One (Price includes all four courses): �� Fondue Feast - $46pp   �� Fondue Fusion- $54pp
Entrée Package Choice Choose One: �� Lobster Indulgence - $50pp  �� Vegetarian Platter - $38pp   
Cooking Style Selection Choose Two (All cooking styles complimentary with four course dinner packages):  

�� Court Bouillon   �� Bourguignonne   �� Coq au Vin ($6 per pot)   �� Mojo Style ($6 per pot)
Chocolate Fondue Selection Choose Two: �� The Original   �� Flaming Turtle   �� S’mores   �� Yin & Yang   
Chocolate Fondue Selection Choose Two  �� Disaronno® Meltdown  �� Pure Milk  �� Pure Dark  �� White Chocolate  

�� Cookies ‘N Cream  �� Banana Fosters  �� Big Night Out Chocolate Fondue
Additional Large Party Options (Additional party options are not available on Saturdays after 4pm) :  

�� Cheese and Chocolate Party - $24pp  �� Children’s Fondue Party(12 and under) - $32pp   
�� Three Course Dinner – Cheese, salad, & Select Entrée - $32 pp

Beverage Packages:  �� Unlimited coffee, tea, sodas - $2.50pp  �� Unlimited non-alcoholic specialty cocktails - $10 pp 
�� Limited Hosted bar ( details to be discussed and agreed upon by a manager)

Celebrations Packages: �� Men’s Memory Package - $18pp   �� Golf Celebration - $18 pp   �� Ladies Memory - $19 pp   
�� Kids’ Memory - $18 pp   �� Girls Night Out - $19 pp

Party Options:  �� Camera for Table - $12   �� Picture w/frame - $6 
Rose Packages:  �� 3 Rose package - $23.95   �� 6 Rose package - $39.95   �� 12 Rose Package - $59.95 
Gift Bag:  �� Fondue Gift Bag - $14.95 pp   
Additional items:  �� Melting Pot Chocolate Bar - $5   �� Garlic and Wine Seasoning - $6  �� Salad Dressing - $6
Are you celebrating a special occasion?  �� Yes   �� No    Type of Occasion:

*Are you celebrating a special occasion?  Guest of Honor’s Name: ________________________________________________________

Where did you hear about our large parties? _________________________________________________________________________

Any other special requests: ______________________________________________________________________________________
All prices are food packages ($2.50pp add on any package for unlimited soft drinks, coffee and tea). Additional beverages, tax and 20% gratuity are not included in the package
price and will be added to the final bill. The party agrees to provide a final head count to the manager on duty at The Melting Pot by 3 p.m. 3 days prior to the event date. If no
final head count is given 3 days prior, the party will be billed for the number of guests provided on the Large Party Agreement. The restaurant will only block space for the
agreed upon number of guests. The restaurant reserves the right to use any tables around the party unless other arrangements are made through the events coordinator and 
written in the final agreement above. 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.  If your party has not arrived within 30 minutes of your reservation time, management reserves the right to
release your reservation.   A fee of $25 per guest will be charged to your credit card if your party fails to call and cancel the reservation by 3 p.m. 3 days prior to the event.
Management reserves the right to require that a room minimum be met based on the maximum seating capacity in the room reserved.  A room minimum is calculated  at an
average of $45 per seat  per private room.  A reservation will not be held for your party until contract is returned.

I have read the above and understand the terms under which this reservation is made.  I have checked the party information and filled in the
final agreement and I attest to its accuracy. 

Host Signature: ___________________________________   Date: ______________

Payment Information:
Credit Card Type:  �� Visa  �� Mastercard  �� American Express   �� Diners

Full Name on Credit Card:___________________________________ Credit Card Number: ________________________________

Expiration Date:____________Card Holder Signature:________________________________________________  Date: ___________

Atlantic City, NJ: (Fax) 609.441.1140 / (Phone)  609.441.1100



Atlantic City, NJ
2112 Atlantic Avenue “The Walk”

Phone: 609.441.1100
Fax: 609.441.1140

www.meltingpot.com


