
N
E

W
 G

U
E

ST R
O

O
M

 S
U

IT
E

S 
 To

 m
eet th

e n
eed

s o
f its g

u
ests an

d
 th

e d
em

an
d

 fo
r 

larg
er acco

m
m

o
d

atio
n

s, sp
ecifically fo

r U
S

 travelers, 
C

asa A
n

g
elin

a w
ill u

nveil th
e creatio

n
 o

f tw
o

 D
elu

xe 
C

o
rn

er S
ea V

iew
 R

o
o

m
s fo

r th
e 20

20
 seaso

n
. W

ith
 

th
e m

erg
in

g
 o

f tw
o

 en
try-level g

u
est ro

o
m

s, th
ese 

tw
o

 
D

e
lu

xe 
C

o
rn

e
r 

S
e

a 
V

ie
w

 
R

o
o

m
s 

w
ill 

b
e 

ap
p

roxim
ately 4

8
4

 sq
u

are feet each
. 

 Lo
cated

 o
n

 
th

e first fl
o

o
r o

f th
e p

ro
p

erty, th
e su

ites w
ill in

clu
d

e 
a livin

g
 ro

o
m

 w
ith

 a b
alco

n
y facin

g
 th

e b
lu

e w
ater 

o
f 

th
e 

Tyrrh
en

ian
 

S
ea, 

as 
w

ell 
as 

an
 

ad
jo

in
in

g
 

b
ed

ro
o

m
 

o
u

tfitted
 

w
ith

 
a 

w
alk-in

 
clo

set 
an

d
 

a 
b

ath
ro

o
m

 w
ith

 b
oth

 a b
ath

tu
b

 an
d

 sep
arate sh

o
w

er. 
T

h
e 

su
ites’ 

d
éco

r 
w

ill 
refl

ect 
C

a
sa 

A
n

g
elin

a’s 
sig

n
atu

re 
style 

an
d

 
w

ill 
featu

re 
n

ew
 

fu
rn

ish
in

g
s 

fro
m

 
P

a
o

la 
Len

ti 
a

n
d

 
G

a
n

d
ia

b
la

sco
. 

W
ith

 
th

e 
in

tro
d

u
ctio

n
 

o
f 

tw
o

 
n

ew
 

acco
m

m
o

d
atio

n
s, 

C
asa 

A
n

g
elin

a’s g
u

est ro
o

m
 co

u
n

t w
ill co

m
e to

 a total to
 

38
, p

lu
s fo

u
r E

u
d

esea R
o

o
m

s lo
cated

 o
n

 th
e b

each
.

WHAT’S NEW

LA
ID

B
A

C
K

 LU
X

U
R

Y
 A

T S
E

A
S

C
A

P
E 

 C
asa 

A
n

g
elin

a’s 
all-d

ay 
casu

al 
d

in
in

g
 

restau
ran

t, 
S

eascap
e, 

w
ill 

n
o

w
 

p
rovid

e 
g

u
ests 

w
ith

 
a 

m
o

re 
in

n
o

v
a

tiv
e 

cu
lin

a
ry 

e
x

p
e

rie
n

ce 
w

ith
 

se
v

e
ra

l 
en

h
an

cem
en

ts, in
clu

d
in

g
 th

e in
stallatio

n
 o

f a n
ew

, 
lead

in
g

-ed
g

e, o
u

td
o

o
r M

o
lten

i Lu
xu

ry S
tove, th

at 
h

as b
een

 cu
sto

m
-m

ad
e an

d
 w

ill rep
lace th

e fo
rm

er 
b

ar 
area. 

W
h

ile 
ad

m
irin

g
 

th
e 

p
ristin

e 
view

s 
an

d
 

so
akin

g
 u

p
 th

e su
n

 o
f A

m
alfi, g

u
ests w

ill en
jo

y a 
m

o
re 

re
la

xe
d

 
e

n
v

iro
n

m
e

n
t 

w
ith

 
live 

co
o

kin
g

. 
A

d
d

itio
n

ally, fo
r travelers seekin

g
 a m

o
re in

tim
ate 

exp
erien

ce, 
S

eascap
e 

w
ill 

n
o

w
 

o
!

er 
an

 
exclu

sive 
C

h
ef’s Tab

le, w
h

ere d
in

ers w
ill h

ave th
e o

p
p

o
rtu

n
ity 

to
 in

teract w
ith

 th
e ch

ef an
d

 learn
 m

o
re ab

o
u

t th
e 

celeb
rated

 
cu

isin
e 

in
 

w
h

ich
 

th
e 

A
m

alfi 
C

o
ast 

is 
kn

o
w

n
 fo

r.



H
A

LF
W

A
Y

 TO
 H

E
A

V
E

N 
 C

a
sa 

A
n

g
e

lin
a

’s 
e

xce
p

tio
n

a
l 

ro
o

fto
p

 
te

rra
ce 

exp
erien

ce 
w

ill 
b

eg
in

 
to

 
d

elig
h

t 
w

ith
 

its 
arrival 

exp
erien

ce, as g
u

ests can
 n

o
w

 easily access th
e 

exclu
sive sp

ace in
 a b

ran
d

-n
ew

 p
an

o
ram

ic elevato
r. 

Takin
g

 ro
m

an
ce an

d
 in

tim
acy o

n
e step

 fu
rth

er, th
e 

ro
o

fto
p

 terrace w
ill u

n
d

erg
o

 a red
esig

n
, creatin

g
 a 

m
o

re eleg
an

t, yet co
zy an

d
 laid

-b
ack lo

o
k an

d
 feel. 

W
ith

 th
e ch

icer lo
u

n
g

e-style settin
g

 co
u

p
led

 w
ith

 
q

u
in

tessen
tial Italian

 co
cktails an

d
 cu

isin
e, g

u
ests 

can
 relax o

n
 th

e ro
o

fto
p

 terrace w
h

ile ad
m

irin
g

 th
e 

m
o

st ep
ic su

n
sets o

n
 th

e A
m

alfi C
o

ast. Fo
llo

w
in

g
 

th
e ro

o
fto

p’s en
h

an
cem

en
ts an

d
 in

tro
d

u
ctio

n
 o

f th
e 

P
rivate Live S

h
o

w
 C

o
o

kin
g

 D
in

in
g

 E
xp

erien
ce last 

seaso
n

, 
C

asa 
A

n
g

elin
a 

w
ill 

ad
d

 
an

oth
er 

M
o

lten
i 

p
ro

d
u

ct, a cu
sto

m
-m

ad
e g

rill to
 allo

w
 g

u
ests th

e 
o

p
p

o
rtu

n
ity to

 taste lo
cal rotisserie d

ish
es. 

  IN
D

U
LG

E
 IN

 ITA
LY

’S
 F

IN
E

ST LIB
A

T
IO

N
S 

 W
ith

 
a 

cu
rated

 
b

eau
tifu

lly 
d

esig
n

ed
 

sp
ace 

fo
r 

co
u

p
les, lo

cals, an
d

 frien
d

s to
 g

ath
er, C

asa A
n

g
elin

a 
w

ill take its b
ar exp

erien
ce to

 th
e n

ext level w
ith

 th
e 

ad
d

itio
n

 o
f its re-p

o
sitio

n
ed

 co
cktail b

ar, w
h

ich
 w

ill 
n

o
w

 b
e lo

cated
 in

 th
e cen

ter o
f th

e Lo
b

b
y Lo

u
n

g
e 

o
v

e
rlo

o
k

in
g

 
th

e 
s

p
a

rk
lin

g
 

T
y

rrh
e

n
ia

n
 

S
e

a
. 

W
elco

m
in

g
 

a 
refresh

ed
 

lo
o

k 
th

a
t 

ech
o

es 
th

e 
p

ro
p

erty’s 
sleek 

a
n

d
 

refi
n

ed
, 

ch
ic 

d
esig

n
, 

th
e 

co
cktail b

ar w
ill featu

re w
h

ite w
o

o
d

 w
ith

 m
o

d
ern

 
fittin

g
s, 

eq
u

ip
p

ed
 

w
ith

 
a 

h
o

llo
w

, 
sq

u
are-sh

ap
ed

 
co

u
n

ter to
 create an

 exp
erien

ce w
h

ere g
u

ests feel 
as if th

ey are d
rin

kin
g

 in
 th

eir frien
d

’s livin
g

 ro
o

m
.

LE
T

’S
 PA

R
T

Y
 O

N
 T

H
E

 G
A

R
D

E
N

 T
E

R
R

A
C

E 
 Fo

llo
w

in
g

 
th

e 
su

ccess 
o

f 
last 

seaso
n’s 

“th
em

ed
 

p
arty 

n
ig

h
ts,” 

C
asa 

A
n

g
elin

a 
w

ill 
n

o
w

 
u

tilize 
its 

b
eau

tifu
l 

G
ard

en
 

Terrace 
to

 
h

o
st 

th
ese 

festive 
even

ts, o
!

erin
g

 d
istin

ctive th
em

es su
ch

 as P
izza 

N
ig

h
t, u

sin
g

 th
e M

o
lten

i b
rick p

izza oven
, an

d
 “B

ack 
to

 th
e B

asics,” featu
rin

g
 th

e typ
ical Italian

 Tratto
ria 

set-u
p

 an
d

 fo
o

d
 selectio

n
. 


