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The Restaurant

A play on the word “ampersand,” the name Amper-
sea speaks to the team’s community-focused mis-
sion and the connectivity of the restaurant’s dining
experience. From its location on the edge of the Bal-
timore waterfront to the convivial nature of the din-
ing space and the integration of the restaurant’s work
with Living Classrooms and its greenhouse, the Am-
persea team desires to permeate their guest’s experi-
ence with a connection to the water, the land, and
the community of Baltimore and Maryland.

The restaurant hosts 3 spaces for dining & events.
The recently renovated dining room, the patio deck,
and the waterside promenade. Each space has the
availability for a bar and can be rented separately or
together. Please discuss your event with the catering
director for availability, options and pricing.

Qur Mission

Ampersea is directly involved in the community
though our landlord and partner, Living Classrooms.
We work side by side with them in their work to edu-
cate Baltimore City students in their B.U.G.S (The
Baltimore Urban Gardening with Students) program.
Students work with our staff in our greenhouses lo-
cated on their East Harbor Campus as well as attend
cooking classes with Chef Nelson Morton. We also
employee several of our staff through Project Serve
which provides on-the-job training for 150 unem-
ployed and disadvantaged young adults per year in
marketable skills. These aspects of the restaurant are
central to Ampersea’s mission to continually finding
ways to support its connection to the Baltimore
community, while bringing a modern take to Mary-
land’s culinary traditions.

The Museum

Located in historic Fells Point, the Frederick Douglass
- Isaac Myers Maritime Park defines Baltimore indus-
trial elegance. As one of Baltimore City’s oldest wa-
terfront buildings, there are several unique spaces
that are available for private event rentals. With its
exquisite brick and woodwork, it will be sure to make
the most perfect backdrop for your private reception.
Choose to host an indoor event within the Founders’
Room, exhibiting exposed brick walls and industrial
wood beams reminiscent of Baltimore, or within the
Bearman Gallery with floor-to-ceiling windows and
access to balconies overlooking Baltimore’s harbor.
Events hosted outdoors on the bricked courtyard and
Cardin Pier boast breathtaking panoramic views of
the harbor and backlighting from Baltimore’s iconic
Domino Sugar sign, making incredible backdrops for
your event photos. Whether you choose to host in-
side or outside, your private event is guaranteed to
be both exceptional and memorable.

The Food

Chef Nelson Morton puts a modern spin on Maryland
classics using local ingredients from mid-Atlantic pur-
veyors alongside ingredients grown in the Living Class-
rooms B.U.G.S greenhouse. Originally from Detroit,
Michigan, Chef Morton follows in his mother’s foot-
steps as an executive chef. After cooking in Detroit, he
came to Baltimore over 10 years ago and has fallen in
love with the local cuisine. He prides himself on bring-
ing his modern, French culinary techniques with ele-
ments of soulful style to each plate. Nelson’s love for
for what he does and his charismatic personality can
be found in every dish he creates and he loves to stay
involved in the creation of the menus for each of our
events!

The Bar

Our bar program offers a menu of delicious hand-
crafted cocktails seasonally. Your guests will have ac-
cess to local craft beers, as well as a diverse wine list.
There are multiple beverage packages available for
your event.

You may bring a maximum of six bottles of your own
wine; corkage fee applies $25 per 750ml bottle.

Rentals

All events hosted in the museum over 35 guests re-




