ENTREE
— SELECTIONS

 CHOCOLATE FONDUE

=~ CHEESE FONDUE ==

Melling Pot.

a fondue restaurant

LARGE PARTY MENU
AND EVENT PLANNING

A unique and interactive dining
experience for parties of any size.

Please choose two of the following cheese fondue
selections. Seasonal cheese selections available
upon request.

S CHEDDAR

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

SPINACH ARTICHOKE
Fontina and Butterkéase cheeses, spinach, artichoke
hearts and garlic.

CLASSIC ALPINE

Aged Gruyere, Raclette and fontina cheeses blended
with white wine and fresh garlic and finished with a
dash of nutmeg.

PREMIUM CHEESE DIPPERS

Add plates of our selection of artisanal Italian meats.

Accompanied by fresh assorted vegetables and
our unique sauces for dipping.

FONDUE BY YOU: CHOOSE ANY THREE
Teriyaki-Marinated Sirloin, Wild Mushroom Sacchetti,
Filet Mignon, Andouille Sausage, Pacific White Shrimp,
Chicken Potstickers, Spinach & Artichoke Raviloli,
All-Natural Breast of Chicken.

CLASSIC PACKAGE

Filet Mignon, Teriyaki-Marinated Sirloin, All-Natural
Breast of Chicken, Atlantic Salmon and Pacific White
Shrimp

SIGNATURE PACKAGE

Cold Water Lobster Tail, Pacific White Shrimp, Herb-
Crusted All-Natural Breast of Chicken, Teriyaki-
Marinated Sirloin and Wild Mushroom Sacchetti

DELIGHT PACKAGE

Cold Water Lobster Tail, Filet Mignon, Sea Scallops,
Herb-Crusted All-Natural Breast of Chicken and Wild
Mushroom Sacchetti.

Chocolate fondue is served with fresh strawberries,
blondies, bananas, pineapple, marshamallow treats,
marshmallows, pound cake and brownies.

Build two chocolate fondues using the following options:

STEP 1:
Choose White, Milk or Dark Chocolate

STEP 2:

Choose Peanut Butter, Marshmallow Fluff or Caramel

STEP 3:

Choose Candied Pecans, Oreo Pieces or Graham Cracker Pieces

ENHANCE YOUR DIPPER PLATE

Complement any of our decadent chocolate fondues with a
slice of seasonal cheesecake, cream pulffs, rolled gaufrettes and
fresh seasonal berries!

mmmnmmnmmm: SALADS  mmmmnmmnm

Please choose one salad selection for your guests to

9704 GAYTON RD. experience. Seasonal salad available upon request.

RICHMOND, VA 23233
(804) 741-3120

wr COOKING STYLES #»

&~ THE MELTING POT HOUSE SALAD

MELTINGPOT.COM

Crisp romaine and iceberg lettuce, cheddar cheese,
fresh tomatoes, crispy croutons and sliced egg with your
choice of Peppercorn Ranch Dressing or our sweet and
tangy House Dressing.

CAESAR

Crisp romaine lettuce, shredded Parmesan cheese, crispy
croutons and an added touch of Parmesan-encrusted
pine nuts, tossed with Caesar dressing.

CALIFORNIA

Mixed baby salad greens, Roma tomatoes, candied
pecans and Gorgonzola cheese with Raspberry Black
Walnut Vinaigrette.

& COQAU VIN
Burgundy wine infused with fresh herbs, spices and
mushrooms.

SEASONED COURT BOUILLON

Fresh seasoned vegetable broth.

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

BOURGUIGNONNE
European-style fondue in cholesterol-free / 0g trans-fat canola
oil. Served with tempura and sesame batters.

CHEESE &
CHOCOLATE
PARTIES

Please contact restaurant for more details.

S~ SIGNATURE ITEM



==~ CUSTOMIZE —=
YOUR EVENT

To book your next Bachelorette party, baby
shower, bridal shower, sweet 16, retirement, or
holiday party, please speak with member of our
management team.

We will customize your event for any occasion!

WINE,SPIRIT
——— & BEVERAGES ——
PACKAGES

The Melting Pot is always flexible and will
work with you to plan your beverage options,
including hosted bar, limited hosted bar, hosted
non-alcoholic beverages, and wine service.

BOOKING
INFORMATION

As a courtesy to other guests booked after your reservation,
please ask your guests to arrive on time for your reservation.
Based upon your party size, you will have your room booked for
the following length of time:

Up to 16 guests: 3 hours
17-28 guests: 3.5 hours
29-44 guests: 4 hours

Private parties booked between 4pm and 8:30pm are subject to
food and beverage minimums. The subtotal of your bill prior to
sales tax and gratuity must meet or exceed this amount. If not
met, the difference will be provided to you in the form of a gift
card. See management team for details.

EVENT
ROOMS

BANQUET ROOM (PRIVATE ROOM)
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= ADDITIONAL ——
INFORMATION

Celebration Packages and Gift Bags

We have a variety of retail items and celebration packages
that include flower packages, Signature Chocolate-Covered
Strawberries, photos, and more. Please inquire when making
your reservation if you would like to provide any of these for
your guests.

Contract

All private parties will be required to submit a signed
contract for their event and provide a credit card to
secure the reservation.

Confirmation

A final confirmed number of guests must be provided 72 hours
prior to your event. This is the minimum number of guests for
which you will be billed. Your preordered menu will also be due
at this time.

Cancellations

Cancellations made with less than 72 hours notice will result in
charges equal to 50% of the price of your preordered menu and
will be provided to you in the form of a gift card.

All prices are subject to sales tax.

LASTING MEMORIES

SERVED NIGHTLY

The Melting Pot is the perfect venue for a
celebration of memorable events, a gathering
of cherished friends, a late night chocolate
fondue and cocktail or even a corporate party.

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.




