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A touch of the 
Amalfi Coast

There is a place between steep 
cliffs, fragrant lemon groves and 
the deep blue Tyrrhenian Sea that 
has enchanted connoisseurs and 
travellers alike for centuries: 
The Amalfi Coast.

This unique corner of Italy is not 
only known for its picturesque 
villages and spectacular views, but 
also for its cuisine.

Here, where the sea delivers fresh 
catches every day and sun-ripened 
fruit goes straight into the pots, 
food becomes a matter of the 
heart.

The cuisine of the Amalfi Coast is 
light, aromatic and characterized 
by the best ingredients
ingredients: fragrant basil, high-
quality olive oil, handmade pasta 
and, of course, the famous lemons 
of Amalfi, which play a special role 
in many dishes.

Allow us to take you on a culinary 
journey along the coast: Inspired by 
traditional recipes, interpreted in a 
modern way and prepared with 
love.

B U O N   A P P E T I T O !
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Enjoyment like 
under the italian sun



The history of the Bogenhauser Hof

1825 
Construction

The detached suburban house is built 
in the Munich suburb of Bogenhausen.

1854
Licensed as a tavern

The Bogenhauser Hof obtain the right 
to hospitality and are licensed to serve 
liquor and is allowed to host weddings, 

christenings and other celebrations.

1950
Pschorr brewery

The Pschorr brewery 
(now the Schörghuber Corporate 

Group) acquires the property.

2021 
Renovation

The listed building is completely 
renovated – over the span of two 

years.

2023 
Reopening of the city residence

Kian Moussavi and Karl Rieder open 
the Villa Amalfi as new tenants.

About
200 years of 
Gastronomy
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Total area of 95 m²

Seating capacity: 78 guests (without bar seats)

Characteristics:

• color concept: classy bordeaux upholstery in the guest room 
• high-quality furnishings and wall design 
• hand-carved seating niches

Minimum turnover for food and drinks with exclusive booking 

Fully-fledged restaurant furniture & bar, room layout and seating can only be partially 
rearranged flexibly

From 13 persons: Menu selection in advance is required

Gastraum -
Main restaurant
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Gastraum
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Total area of 40 m²

Seating capacity: 38 guests

Characteristics:
• color concept: Warm yellow and green tones, Amalfi Coast flair
• adjacent, small terrace for exclusive use
• floor-to-ceiling windows
• high-quality furnishings

Minimum turnover for food and drinks with exclusive booking 

High-quality furnishings, adjoining small terrace for exclusive use (towards the main street), 
can only be used in good weather conditions, room layout and seating can only be partially 
rearranged flexibly

From 13 persons: Menu selection in advance is required

Amalfi Stube –
Amalfi Parlor
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Amalfi Stube
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Südtiroler Stube –
South Tyrolean Parlor

Total area of 40 m²

Seating capacity: 35 guests

Characteristics:
• high-quality wall paneling with decorative wrought-iron vines 
• wood paneling
• style: mixture of cozy alpine lodge and dignified chalet
• wall-lining bench
• flooded with light

Minimum turnover for food and drinks

Room layout and seating can only be partially rearranged flexibly

From 13 persons: Menu selection in advance is required

8



Südtiroler Stube

9



Weinzimmer –
Wine Parlor

Total area of 20 m²

Seating capacity: 10 guests

Characteristics:
• free-floating table construction emerges from a tree trunk (no legs)
• high-quality furnishings
• extraordinary ambience

Minimum turnover for food and drinks

Room layout and seating cannot be rearranged flexibly
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Weinzimmer
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Flamingo Salon

Total area of 20 m²

Seating capacity: 12 guests

Characteristics:
• color concept: pink & purple
• exceptional, elegant furnishings
• handmade furniture with elegant upholstery
• for private dinners, cocktail parties, extravagant celebrations
• pleasantly eccentric

Minimum turnover for food and drinks

Room layout and seating can only be partially rearranged flexibly
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Flamingo Salon
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Große Terrasse –
Large Terrace

Large inner courtyard with reservable sections

Characteristics:
• Protected from prying eyes
• green oasis
• usable until 11:00 P.M.

Please note that we always reserve an additional room in the indoor area, so that we can 
guarantee that the event can take place.

RENT THE BOGENHAUSER HOF EXCLUSIVELY:

Would you like to use all our themed rooms and outdoor
areas exclusively and unfold completely freely?
Please do not hesitate to contact us:

event@bogenhauserhof.de
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Winterhütte – Winter Logde
During the colder season our winter lodge is once again available for your event on the large 
terrace of the Stadtvilla.

A wooden chalet hut, lovingly and stylishly decorated and heated for a unique winter event.

A rustic and elegant wooden hut, accessible via the inner courtyard, it creates a warm and 
inviting atmosphere that is perfect for winter events such as aperitifs, raclette evenings or a 
set menu.

Seating capacity: 18 guests

Minimum turnover for food and drinks

Room layout and seating cannot be rearranged flexibly



Please contact us to personally 
discuss your individual wishes and 
requirements for your event. We 
want to ensure the best possible 
experience for you!

Your contact for your event at Villa 
Amalfi, Bogenhauser Hof: 

Ms. Wenke Schubert
Eventmanagement

Mr. Stephan Fobo
Operation Manager

event@bogenhauserhof.de
0049 89 7266 9089

On request, we can take care of the 
entire organization and 
communication with external service 
providers. 
Please do not hesitate to contact us.

Of course, you can also engage your 
own experts.

We look
forward to
seeing you
here
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VILLA AMALFI IM BOGENHAUSER HOF
Ismaninger Strasse 85

81675 Munich, Germany

www.villa-amalfi.de
Instagram @bogenhauserhof

The event department is available by telephone 
from Monday to Friday between 9:30 am - 5:30 pm: 

0049 89 7266 9089 
by email: event@bogenhauserhof.de


