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Dear	Guest,	

We	are	thrilled	that	you	have	decided	to	come	to	The	Melting	Pot	for	your	big	night.		
You	made	 the	 right	 choice!	 	 The	Melting	Pot	 has	 been	proudly	 hosting	 large	 parties	 and	
special	events	since	1989.		In	keeping	with	this	tradition,	our	staff	is	committed	to	ensuring	
a	truly	memorable	dining	experience	for	you	and	your	party.	

The	purpose	of	this	information	packet	is	to	make	your	dining	experience	as	seamless	
as	possible.		In	the	proceeding	pages,	you	will	find	information	broken	up	into	four	parts:	

v A	special	introduction	(pg.	2)
v Our	celebration	packages	(pg.	3)
v Our	world-class	menu	(pg.	4)
v The	Large	Party	Agreement	(pg.	8)

The	introduction	will	give	you	a	good	idea	as	to	the	unique	experience	you	will	enjoy	
at	The	Melting	Pot.		Thereafter,	the	celebration	packages	and	menu	sections	will	outline	all	
of	the	options	available	to	you	to	choose	from.		Finally,	the	large	party	agreement	is	where	
you	will	finalize	your	selections	for	the	evening.		We	ask	you	to	finalize	these	selections	in	
advance	so	that	our	prep	chefs	can	hand-prepare	everything	for	you	and	so	that	you	can	let	
loose	and	relax	on	your	big	night.		

We	look	forward	to	celebrating	with	you!	

Sincerely,		

THE	MELTING	POT	FAMILY	
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A	STROLL	THROUGH	YOUR	SPECIAL	EVENING	
	

Your	 special	 night	 will	 begin	 by	 entering	 the	 restaurant	 through	 our	 beautiful	
historically-inspired	gazebo.		You	will	marvel	at	its	bright	lights	and	hand-worked	stone.		As	
you	walk	down	the	stairs	of	the	gazebo	and	enter,	you	will	be	greeted	by	one	of	our	friendly	
hospitality	specialists	who	will	take	you	to	your	reserved	table.	

As	you	walk	down	the	hall	to	your	table,	the	first	thing	you	will	encounter	is	our	large	
display	of	award-winning	wines,	which	are	a	perfect	complement	to	your	meal.		If	you	are	
more	 of	 a	 cocktail	 person,	 a	 few	more	 steps	will	 land	 you	 in	 the	midst	 of	 a	 vibrant	 and	
beautiful	 bar.	 	 Our	 creative	 bartenders	 have	 a	 vast	 library	 of	 drink	 concoctions	 at	 your	
disposal.		French-press	coffee,	fine	teas,	and	soda	are	also	available.	

Upon	 arriving	 at	 your	 table,	 we	 will	 have	 prepared	 a	 variety	 of	 pre-arranged	
celebration	packages	awaiting	your	guest	of	honor.		This	element	is	what	makes	The	Melting	
Pot	truly	special!		Our	special	packages	include	champagne	toasts	with	keepsake	flutes,	red	
roses,	special	balloons	and	even	a	hand-written	card	with	a	personal	message.	 	This	is	all	
available	to	you	and	will	be	set-up	prior	to	your	arrival.			

	 Once	your	party	is	seated,	and	your	special	guest	has	been	wowed	by	one	of	our	
wonderful	celebration	packages,	you	will	be	greeted	by	a	member	of	our	extensively-
trained	and	experienced	server	staff.		He	or	she	will	then	take	care	of	you	and	guide	you	
through	the	remainder	of	the	evening.		You	will	enjoy	a	four-course	experience,	complete	
with	artisanal	cheese	fondue,	a	farm-fresh	salad,	a	delectable	entrée	and	mouth-watering	
chocolate.		Each	of	your	four	courses	will	be	served	“family	style,”	with	the	only	exception	
being	salad,	which	will	be	served	individually	to	each	guest.		Given	the	unique	and	
experiential	nature	of	The	Melting	Pot,	your	guests	will	laugh,	dine	and	interact	with	each	
other	throughout	the	night.		

Hopefully	this	has	given	you	a	good	introduction	to	the	evening.		We	can’t	wait	for	
you	to	enjoy	the	entire	dining	experience!	
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CELEBRATION	PACKAGES	
	

In	order	to	maximize	your	experience	at	The	Melting	Pot,	we	highly	recommend	that	
you	get	one	of	our	Signature	Celebration	Packages!		These	wonderful	packages	will	be	hand-
prepared	 in	advance	and	will	be	awaiting	your	guest	of	honor	at	 the	 table	 for	when	they	
arrive.		This	is	an	element	that	is	truly	unique	to	The	Melting	Pot	and	is	guaranteed	to	put	a	
smile	on	your	guest	of	honor’s	face.		

	

v Rose	Packages:	We	offer	beautiful	hand-trimmed	long-stemmed	roses	waiting	
at	the	table	for	your	special	guest.		Your	options	are	between	six	roses	and	
twelve	roses,	complete	with	a	vase.		Additionally,	you	will	receive	a	
commemorative	photo	in	a	cardstock	keepsake	frame.		$39	for	six	roses	and	$69	
for	twelve	roses.		

v Balloons	Package:	We	offer	a	specially	curated	balloon	package	for	your	guest	
complete	with	ribbons,	foil	bag	and	ornamentation.		Additionally,	you	will	
receive	a	commemorative	photo	in	a	cardstock	keepsake	frame	and	a	
personalized	card	with	a	special	message	awaiting	your	special	guest	at	the	
table.		$19	for	the	full	package.	

v Cider	Toast:	We	offer	a	keepsake	cider	toast	package	to	enjoy	your	special	night.		
Your	bottle	will	come	with	two	signature	keepsake	flutes	and	a	memorable	
photo	in	a	stainless	steel	embossed	keepsake	frame.		$29	for	the	full	package.	

v Champagne	Toast:	We	offer	a	wonderful	champagne	toast	for	your	special	
guest.			Your	guest	will	have	the	option	between	Asti,	which	is	a	sweet	
champagne,	and	St.	Michelle,	which	is	a	dry	champage.		Both	are	delicious.		Your	
toast	will	come	complete	with	two	keepsake	flutes	and	a	memorable	photo	in	a	
stainless	steel	embossed	keepsake	frame.		$49	for	the	full	package.	

	

We	would	also	be	very	happy	to	work	out	other	custom	options	for	your	special	party.		
For	 example,	 if	 you	would	 like	 special	 flower	 arrangements,	 announcement	 cards	 or	 gift	
cards	waiting	on	the	table,	just	let	us	know!	

	 	



At The Melting Pot, we offer a group-dining experience like
no other,  where you can create memorable moments with

family and friends for every occasion or celebration!

Plan a four-course dining experience or a fun, interactive
fondue party with cheese and chocolate fondue. It’s

completely up to you! We offer a variety of group-dining
options and each event is customized to you.

Whether you’re celebrating a birthday, wedding or planning
a corporate dining event, we look forward to helping you

plan it at The Melting Pot.

For a perfect ending to the experience, indulge in delicious chocolate fondue served with a variety of
decadent dippers. Chocolates are chosen by your guests on the night of the party.

The Original
The smooth flavor of milk chocolate is melted with crunchy peanut butter..

Flaming Turtle
The creamy flavor of milk chocolate is melted with caramel, flambéed, and topped with
candied pecans..

Pure Chocolate
Pick from the flavors of milk, dark or white chocolate..

S’mores
The smooth, creamy flavor of milk chocolate is swirled with marshmallow crème,
flambéed, and topped with graham cracker..

Yin & Yang
The decadent and buttery flavors of dark and white chocolate fondue are artfully swirled
together..

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.

Reservations
Large parties enjoying a four course meal are booked for a leisurely three 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.

Confirmation
A final confirmation number of guests must be given to a manager two days prior to
your event. This is the final count for which you will be billed.



Please select a cheese for every burner.  Cheese fondue can be prepared tableside or can be preset to
expedite service..

Wisconsin Cheddar
Aged Cheddar, Emmenthaler, Sam Adams Boston Lager®, Garlic, Spices.

Classic Alpine
Gruyère, Raclette, Fontina, White Wine, Garlic, Nutmeg.

Spinach Artichoke
Butterkäse, Fontina, Parmesan, Spinach, Artichoke Hearts, Garlic.

Quattro Formaggio
Butterkäse, Fontina, Fresh Mozzarella, Parmesan, White Wine, Roasted Garlic, Basil &
Sun-Dried Tomato Pestos.

Salads are chosen by your guests the night of the party.  Pre-ordering salads is recommended for parties
over 15.

Caesar
Romaine lettuce, Parmesan cheese, croutons and Parmesan-dusted pine nuts, tossed
with Caesar dressing..

California
Baby salad greens, Roma tomatoes, candied pecans and Gorgonzola with Raspberry
Walnut Vinaigrette..

Bacon & Bleu Spinach
Spinach, tomatoes, egg, bacon, gorgonzola with buttermilk bleu cheese dressing..

The Melting Pot House
Romaine & iceberg, cheddar, egg, tomatoes, croutons with sweet & tangy or peppercorn
ranch dressing..

Entrées are presented on one platter to serve every two guests and are accompanied by fresh assorted
vegetables and our unique sauces for dipping.

Price is per person and includes all four courses.

Our entrées can be prepared with any of the cooking styles listed below.

-
-
-

Seasoned Court Bouillon
Fresh seasoned vegetable broth.   .

Coq au Vin
Burgundy wine infused with fresh herbs, spices and mushrooms.   .

Mojo
Caribbean-seasoned bouillon with a distinctive garlic flavor and citrus flair.   .

PLEASE BE SURE TO PREVIEW YOUR PDF BEFORE ORDERING YOUR MENU.

The Feast  $55 per person
Filet Mignon • Pacific White Shrimp • Teriyaki-Marinated Sirloin
Atlantic Salmon • All-Natural Breast of Chicken

The International   $57 per person
Honey Orange Duck Breast • Pacific White Shrimp • Teriyaki-Marinated Sirloin
Pork Tenderloin Medallion • All-Natural Breast of Chicken • Chicken Potstickers

The Vegetarian  $47 per person
Artichoke Hearts • Vegetable Polpettes • Ginger Teriyaki Tofu
Asparagus • Wild Mushroom Sacchetti • Edamame or Onion Rings

The Lobster Indulgence  $59 per person
Cold Water Lobster Tail • Teriyaki-Marinated Sirloin • Pacific White Shrimp
Filet Mignon • All-Natural Breast of Chicken
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At The Melting Pot, we offer a group-dining experience like
no other,  where you can create memorable moments with

family and friends for every occasion or celebration!

Plan a four-course dining experience or a fun, interactive
fondue party with cheese and chocolate fondue. It’s

completely up to you! We offer a variety of group-dining
options and each event is customized to you.

Whether you’re celebrating a birthday, wedding or planning
a corporate dining event, we look forward to helping you

plan it at The Melting Pot.

For a perfect ending to the experience, indulge in delicious chocolate fondue served with a variety of
decadent dippers. Chocolates are chosen by your guests on the night of the party.

The Original
The smooth flavor of milk chocolate is melted with crunchy peanut butter..

Flaming Turtle
The creamy flavor of milk chocolate is melted with caramel, flambéed, and topped with
candied pecans..

Pure Chocolate
Pick from the flavors of milk, dark or white chocolate..

S’mores
The smooth, creamy flavor of milk chocolate is swirled with marshmallow crème,
flambéed, and topped with graham cracker..

Yin & Yang
The decadent and buttery flavors of dark and white chocolate fondue are artfully swirled
together..

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.

Reservations
Large parties enjoying a four course meal are booked for a leisurely three 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.

Confirmation
A final confirmation number of guests must be given to a manager two days prior to
your event. This is the final count for which you will be billed.
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LARGE	PARTY	AGREEMENT	
	
	

Booking	Information	
	
Today’s	date:	_______________								Guest’s	Name:	____________________________________________																						
	
Date	of	party:	_______________	 					Celebration:	_______________________________________________	
	
Total	guests	in	party:	______	 					Guest(s)	of	Honor:	________________________________________	
	
Time	requested:	________	PM	
	

v If	your	requested	time	is	not	available,	you	will	immediately	be	notified	and	a	new	
time	will	be	offered.		

v Maximum	three-hour	party	allotment.	
	
	
Communication	
	
Should	you	foresee	your	party	arriving	fifteen	minutes	past	the	reservation,	please	contact	
the	restaurant	as	soon	as	possible	so	we	can	prepare	accordingly.	 	Should	your	party	not	
arrive	within	 fifteen	minutes	 of	 the	 party	 time,	 and	 the	 restaurant	 is	 not	 contacted,	 the	
reserved	table	will	have	its	“reserved”	status	removed.	
	
If	the	size	of	your	party	changes,	please	let	us	know	by	5:00	pm	the	day	before	your	party.		
We	ask	for	this	information	so	as	to	plan	for	proper	seating	to	accommodate	the	change	in	
party	size.		Without	such	notification,	we	may	not	be	able	to	accommodate	your	final	guest	
count.		
	
	
Celebration	Packages	
	
Please	indicate	the	number	of	celebration	packages	you	would	like	ready	for	you	at	your	
table:	
	
________	Half-dozen	roses	package		 	
________	Dozen	roses	package		
________	Balloons	package		 	
________	Cider	Toast	package		 	 	
________	Champagne	Toast	package		
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Menu	
	
The	price	is	per	person	and	is	based	on	the	entrée	that	each	person	selects.		The	price	next	
to	the	entrée	selection	is	the	price	that	that	specific	person	will	pay	for	all	four	courses.			
	
For	example,	if	a	member	of	your	party	chooses	The	Feast,	they	will	get	any	cheese,	any	salad,	
The	Feast	as	their	entrée	and	any	chocolate	all	 for	$55.	 	 If	another	member	of	your	party	
chooses	The	International,	 they	will	get	any	cheese,	any	salad,	The	International	 for	their	
entrée	and	any	chocolate	for	$57.			
	
Lastly,	please	note	that	for	children,	the	price	will	be	½	of	the	regular	price.		Please	select	the	
number	of	each	option	that	you	would	like.			
	

1. Cheese	Fondue	
	

Adults			Children	
	
________			________					Cheddar.			
________			________					Quattro	Formaggio.		
________			________					Classic	Alpine.			
________			________					Spinach	&	Artichoke.			
	
2. Salad	
	
________			________					The	Melting	Pot	House	Salad.			
________			________					Bacon	&	Bleu	Spinach	Salad.			
________			________					Caesar	Salad.			
________			________					California	Salad.			
	
3. Entrée	
	
________			________					The	Feast.		$55.00.		
________			________					The	International.		$57.00.		
________			________					The	Lobster	Indulgence.		$59.00.		
________			________					The	Vegetarian.		$47.00.		
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4. Chocolate	Fondue	
	
________			________					The	Original.	
________			________					The	Flaming	Turtle.	
________			________					Pure	Chocolate	Fondue.	
________			________					Yin	&	Yang.	
________			________					S’Mores.	

	
	
Financial	Information	
	
A	credit	 card	 is	 required	 to	hold	your	 reservation.	 	Please	note	 that	 this	 card	will	not	be	
charged	unless	the	party	fails	to	cancel	by	5pm	the	day	before	the	party.		The	cancelation	fee	
will	be	$100.			
	
For	parties	of	ten	or	more,	please	note	that	we	add	an	18%	gratuity.		Your	server	will	present	
one	check	to	the	host	unless	otherwise	informed	prior	to	the	reservation.	
	
Please note that reservations are not made until this agreement is signed and returned 
to the restaurant.   
	

Guest’s	Signature	__________________________________________________________________________	

Full	Name	(please	print)	__________________________________________________________________	

Date	____________________________________________________________	 					

Email	Address	_________________________________________________	

Phone	Number	________________________________________________	

Fax	#	___________________________________________________________	

	

Thanks,	and	we	will	look	forward	to	helping	you	celebrate	your	big	night!	


