
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

BAR AMIS CATERING MENU 
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ABOUT US / NO. 1  

 
 

ABOUT US 

From Executive Chef Brad Spence, Bar Amis captures the art of Italian home 
cooking, serving both traditional and contemporary dishes created with the same 
meticulous attention to flavor and freshness for which Amis Trattoria is known. 
Amis favorites, like Sal’s Old School Meatballs, have been adapted to the Bar  
Amis menu in new formats and the restaurant’s beverage program will focus on 
an extensive selection of craft beers, and well-balanced granita cocktails, along 
with a unique list of non-alcoholic specialty  drinks. 

 
Its relaxed yet vibrant setting make Bar Amis the ideal spot to enjoy a few light 
bites and beverages or sit down to a flavorful full meal. The space itself can 
accommodate both large and small parties in a variety of configurations, and also 
features an outdoor patio ideal for warm-weather gatherings. 



ROOMS + CAPACITY / NO. 2  

Private Dining Room 
Seats: 32 
Reception: 35 
Presentation: 20 

Perfect for intimate dinners, celebrations, and busi- 
ness meetings, this completely private room is also 
equipped with a retractable projection screen. 

 
 
 

 

Second Floor Main Dining Room 
Seats: 55 
Reception: 65 
Presentation: 40 

A large and open space with views of the docked 
Naval Vessels, this semi-private space is perfect for 
boisterous celebrations and larger gatherings. 

 

 

 
First Floor Bar 
Seats: 30 
Reception: 50 
Presentation: N/A 

A full 20 seat bar equipped with large screen TV’s, 
this lively and open atmosphere offers a perfect 
addition to larger group bookings. Available with 
buyout options only. 

 

 

Outdoor Patio 
Seats: 75 
Reception: 90 
Presentation: N/A 

Perfect for warm weather occasions, the patio offers 
sweeping views of the Navy Yard  grounds. This  
space can be reserved for large group events or with 
buyouts and is available weather permitting. 



INFO / NO. 3  

MENUS 
Our family style approach allows interaction through sharing and ensures that your event 
receives the best possible service. We also offer a selection of tailored menu options for 
seated dinners, private events, cocktail receptions, bridal showers, rehearsal dinners, 
graduations, and more. Our culinary team works with each group individually to fit the 
mood and style of the event, and we are happy to accommodate any dietary restrictions. 

 

BEVERAGE OPTIONS 
Bar Amis offers a variety of draft and bottled beers that rotate seasonally; wines on draft,  
by the glass, and by the bottle; and a thoughtfully curated list of spirits and signature 
cocktails. We  recommend charging upon consumption for any beverages consumed by   
your group, though we do offer bar packages on page eight of this packet. Our menu pricing 
is inclusive of all non-alcoholic beverage  options. 

 

NEXT STEPS 
To book your event with us, we simply require a signed contract with a 50% deposit, 
applicable to your final bill. Food and beverage minimums may apply and are subject to 
change. No event is considered reserved or confirmed without your deposit submission. 

 

 



FAMILY STYLE / NO. 4  

FAMILY STYLE PACKAGES 
PLEASE SELECT FROM MENU ON PAGE 6 

 

 
$35 per guest 
• 2 snack selections 
• 1 sandwich selection 

(served with house made chips) 
• 1 pasta selection 
• 2 dolci selections 

 
 

 
$45 per guest 
• 4 snack selections 
• 1 sandwich selection 

(served with house made chips) 
• 1 pasta selection 
• 2 dolci selections 

 
 

 
$55 per guest 
• 4 snack selections 
• 2 pasta selections 
• 1 secondi selection 
• 2 dolci selections 

 
 
 

$65 per person 
• 4 snacks selections 
• 2 pasta selections 
• 2 secondi selections 
• 2 dolci selections 



 

 



MENU / NO. 6  

MENU 

snacks 
TOAST 
baked pecorino with hazelnut honey 
fresh ricotta & fig jam 
avocado & queso fresco 
shrimp toast 
italian hoagie toast 

 

VEGETABLES 
roasted beets with yogurt 
roasted cauliflower with 
herbs 
crispy brussels sprouts with lemon 
amis nachos 

 

MEAT 
chicken wings with calabrian chili sauce  
spicy chicken salad sliders 

 

FISH 
fried calamari with tomato 
steamed mussels fra diavalo  

 

SALAD 
chopped chefs salad 
baby jem salad with citrus, fennel, hazelnuts, and 
goat cheese 
quinoa salad with arugula, red onion & pecans 
escarole salad with apple, radish & pecans 
kale caesar salad 
arugula salad with marinated tomatoes and parmesan 
add + chicken 3 pp 

+ shrimp 4 pp 
+ salmon 4 pp 
+ steak 5 pp 
+ octopus 4 pp 

 
sandwiches 
amis burger 
chicken salad sandwich with preserved lemon and parsley 
sicilian tuna  salad  sandwich  with  arugula  &  red  onion 
sal’s old school meatball  sandwich 

 
pasta 
bucatini with almonds and peppers 
tonnarelli “cacio e pepe” 

rigatoni with bolognese 

 

secondi 
lemon chicken with  bitter  greens grilled 
salmon with fennel and citrus stripsteak 
with marinated tomato salad grilled 
octopus with olives 

pork chop parmesan 

 

sides (+$5 pp for a choice of two) 

fries 
grilled zucchini with mint 

heirloom tomato salad 

 

dolci 
mom-mom’s rice pudding  
olive oil cake with seasonal jam  
amis sundae with amarena and spiced 
pecans 



BEVERAGE PACKAGES / NO. 7  

BEVERAGE PACKAGES 

At Bar Amis, we offer our private events the option of either electing a bar package 
or paying upon consumption for their alcoholic beverages. Our package pricing 
below is offered on a per person, per hour basis. For larger groups electing to be 
charged upon consumption, we recommend pre-selecting your wine options from 
our by-the-bottle list. 

 

Option 1: $15 hour one, $10 subsequent hours 
unlimited house wine and seasonal rotating beer selections 

 

Option 2: $18 hour one, $15 subsequent hours 
unlimited draft beer, house wine, and two select house signature cocktails 

 

Option 3: $25 hour one, $20 subsequent hours 
open bar featuring unlimited beer, wine, signature and well cocktails 

Ask about our frosé (additional charges may apply) 

 
 



COCKTAIL PARTY / NO. 8  

COCKTAIL PARTY PACKAGES 
PLEASE SELECT FROM MENU  BELOW 

$15 per person, per hour 
• 4 snacks 

 
$20 per person, per hour 
• 4 snacks 
• one pasta 

 
$25 per person, per hour 
• 5 snacks 
• 2 pasta 

 

 
snacks 
TOAST 
baked pecorino with hazelnut honey 
fresh ricotta & fig jam 
avocado & queso fresco 
shrimp toast 
Italian hoagie toast 

 

MEAT 
chicken wings with calabrian chili sauce spicy 
chicken sliders 
sal’s oldschool meatballs 

 

VEGETABLES 
roasted beets with yogurt 
fried cauliflower with herbs 
crispy brussels sprouts with lemon 
amis nachos 

 

FISH 
fried calamari with tomato 
steamed mussels fra diavalo  

 

pasta 
bucatini with almonds and peppers 
tonnarelli “cacio e pepe” 
rigatoni with bolognese 



 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

@vetrifamevents 

WE WOULD LOVE TO BE A PART OF 
YOUR NEXT SPECIAL EVENT 

Weddings | Baby Showers | Birthdays | Bridal 

Showers Corporate Dining | Celebrations 

 
For further information, please contact 

events@vetrifamily.com or 
215.454.5915 

mailto:events@vetrifamily.com

