The Melting Pot

See directory in the back for locations
(616) 365-0055 | www.www.meltingpot.com

FRIENDS, FUN, AND FONDUE:
The Melting Pot of Grand Rapids is the
perfect place to “Dip Into Something
Different®.” As the nation’s premiere
fondue restaurant, The Melting Pot
has been serving delicious fondue and
creating lasting memories through-
out the United States since 1975. The
Grand Rapids Melting Pot opened its
doors in 2005 and is locally owned and
operated by Mark and Lisa Shaw.
Fondue originated in Switzerland
and caught on like wildfire in The
States during the *70s. Derived from
the French word fondre, meaning “to
melt,” the modern diner will enjoy a
fabulous meal at a leisurely pace that
is sure to melt away the stresses of to-
day’s busy world. The Melting Pot has
perfected the fondue experience by
making the choices and flow of the
meal fun and easy. The Big Night
Out, a four-course fondue experience,

ADVERTISING SUPPLEMENT

The Melting Pot uses only the finest, freshest ingredients to create the perfect dining experi-
ence. Prepare your lobster in any one of our four cooking styles and compliment it with our

delicious Garlic-Dijon melted butter sauce.

showcases all of the delicious courses
offered in four easy steps.

The first course is a creamy cheese
fondue; choose from six cheese fon-
dues made with only the finest cheeses
and ingredients, served with an assort-
ment of breads, fresh vegetables, and
Granny-Smith apples for dipping. Af-
ter enjoying a fresh, crisp salad with
one of The Melting Pot’s signature
homemade dressings, the entrée is
served.

The Big Night Out offers three
entrée platters depending on the pref-
erence of the guest. Entrées include a

premium assortment of filet mignon,
succulent coldwater lobster tail, tender
shrimp, delicious marinated meats,
fine pastas, an array of sauces for dip-
ping, and unlimited fresh vegetables.
The experience of preparing the en-
tree is almost as enjoyable as consum-
ing it, with various cooking styles and
the unique, interactive dining experi-
ence.

So what’s next? The grand finale at
The Melting Pot is a decadent choco-
late fondue. Indulgent creations by
our chef start with milk, dark, or white
chocolate. One local favorite is the

“Flaming Turtle”: milk chocolate swirled
with rich caramel and pecans, and flam-
béed tableside. This dessert is sure to ig-
nite your dining experience. All chocolate
fondues are accompanied by cheesecake,
brownies, pound cake, Rice Krispie treats,
specialty marshmallows, strawberries, and
bananas for dipping.

Whether it is a romantic dinner for two
or a great feast with friends, The Melting
Pot offers a comfortable, sophisticated at-
mosphere for those who wish to relax, re-
connect, and rejuvenate their spirits. Call
today to make your reservation and “Dip
Into Something Different®.” 8
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The Most Unique and Interactive
Dining Experience in Grand Rapids...

Everyday is a great reason for a trip to The Melting Pot.
From a romantic getaway dinner for two, to a great feast with friends,
or just the chance to try something new and exciting.
Create lasting memories any day of the week at The Melting Pot.

Visit www.meltingpot.com for menu and special event information.

Grand Rapids | 2090 Celebration Drive | 616.365.0055
Corner of Knapp and East Beltline
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$1 5off the purchase of

a Big Night Out Melhng Pot.

Cannot be used with any other promotional offer or for gratuity.
One coupon per table. No Cash Value. Not Valid on holidays or
special events. Valid at the Grand Rapids location only.

Expires 11/30/08.
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