
Candy Bar
Milk chocolate topped with your choice 
of oreo, butterfinger, toffee or nuts.

Peanut Butter Cup
Milk chocolate topped with peanut 
butter.

Caramel Nut Cluster
Blend of milk and dark chocolate 
topped with mixed nuts and buttery 
caramel.

Campfire
Melted marshmallow topped with milk 
chocolate and graham crackers.

Cookies 'n Cream
Creamy white chocolate with Oreo 
cookie crumbles.

Fluffernutter
Melted marshmallow topped with milk 
chocolate, peanut butter and graham 
crackers.

Chocolate knockout
Layers of rich milk, dark and white 
chocolates for a decadent and 
unique dessert.

Chocolate Cheesecake
Milk, dark or white chocolate topped 
with a velvety sweet cheesecake batter.

French Kiss
Dark chocolate with fresh raspberries 
and a raspberry purée.

Bailey’s Mudslide
Milk chocolate blended with Bailey’s 
Irish cream topped with whipped 
cream and a cherry on top.

Malibu Cocoa Nut
Dark chocolate with Malibu coconut 
rum, crème  de coco, and sprinkled 
coconut flakes.

Kahlúa Mocha
Dark chocolate blended with Kahlúa 
coffee liqueur, whipped cream and 
chopped toffee.

Fondue 
Desserts

Drinks

1 - 2 people $18   
3 - 4 people $25
Half chocolate fondue $9 

Additional plate $5
Large plate $7
Small dessert plate $3

Soft Drinks and Juice|($2 - Refill $1)
Pepsi
Diet Pepsi
7-Up
Ginger Ale
Unsweetened iced tea
Cranberry juice
Apple juice
Shirley Temple

Hot Teas | (Cup $2 or Pot $5)
Regular black tea
English breakfast
Decaf earl grey
Green tea
Jasmine blossom
Herbal chamomile
Wild raspberry
Pomegranate raspberry
Mango passion fruit
Green & white fusion

Bottled Water  | $5
Pellegrino
Acqua Panna

Café | $2 
Coffee    |   Decaf coffee
French vanilla or Hazelnut
flavored coffee
Hot chocolate
Espresso ($2.50)    |   Double ($3.50)
Cappuccino  ($4)

All desserts are served with strawberries, 
bananas, pineapples, rice krispies, 

brownies, marshmallows, mini pretzels.

18% gratuity added for parties of 6 or more people.

www.thatfondueplace.com



Cheese 
Fondue 
Appetizer

Blanco (Light Flavor)*
Seasoned broth with white wine, 
garlic and cracked black pepper.

Coq Au Vin (French Style)*
Seasoned beef broth with burgundy 
wine and spices.

Tom Yum (Thai Style)*
Seasoned vegetable broth with 
garlic, spring onions and spices.

2 FOR $50 Fondue Combination
Choice of: Classic, Formaggio, 
Cheddar Melt, Bruschetta or 

Spinach Artichoke.

One Regular Cheese Fondue
Choice of four: Beef, 

Honey Garlic Chicken, Meatball, 
Teriyaki Pork or ravioli.

One Couple Entrée Fondue

2 FOR $30 Fondue Combination
Choice of classic, Formaggio 

or Cheddar Melt.       

One Regular Cheese Fondue
Choice of two: Beef, 

Honey Garlic Chicken or Ravioli.

One Couple Entrée Fondue

Sukiyaki (Asian Style)
Seasoned beef broth with sherry 
and soy sauce.

Mojo (Caribbean Style)
Seasoned garlic citrus chicken 
broth.

Court Boullion
choice of seasoned vegetable, 
chicken or beef broth.

Fondue Feast for two
Choice of any regular cheese fondue appetizer     
Choice of any four entrée items
Choice of any cooking style (seasoned broth)
Choice of any chocolate fondue
Includes soft drinks (free refills) 

$35 per person 

COOKING STYLES

Create your own Entrée |  PICK ANY TWO OR THREE

Honey garlic chicken
Teriyaki Pork
Beef Tenderloin
Shrimp

All entrees are served with cooked rice, vegetables and dipping 
sauces:(Teriyaki, Asian-chili, horseradish, creamy chili, orange-ginger, 

sesame, lime-dill, garlic-pesto, pesto, marinara).

Salmon
Scallops
Ravioli of the day (ask server)
Meatballs 

Classic
Imported Swiss melted in white wine and cherry brandy with 
cracked black pepper.

Spinach Artichoke 
Mozzarella melted with spinach, artichokes and white wine.

French Gruyère 
Imported Swiss melted with sautéed onions in a white wine and 
seasoned beef broth.

Bruschetta 
Mozzarella melted in white wine with fresh basil, Roma 
tomatoes and garlic.

Queso 
Cheddar and Monterey Jack melted in apple cider with fresh 
cilantro, roasted red peppers and sweet onions (with or without 
jalapeños).

Formaggio 
Mozzarella melted in white wine and served with a marinara 
dipping sauce.

Cheddar Melt 
Cheddar and Monterey Jack melted in beer.

 

1 - 2  people $18      Extra bread $2
3 - 4  people $25      Extra apples and broccoli $2 

All appetizers are served with an assortment of beads, tortilla chips, 
apples and broccoli

Fondue 
Entrees

|  *Additional  $5

[ No additional discount can be used with fondue combinations ]

Make your cheese and dessert larger for $15 

You may complement your cheese with a plate of Polish 
kielbasa, Italian salami and Spanish chorizo.

Raclette meats $8.00


