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DGS DELICATESSEN offers private events. For party’s who do not require private
TH E s P AB E space, we also offer limited menus for parties of 8 or more in the main dining room.
For private events, we offer two distinct options:

PRIVATE DINING ROOM RESTAURANT BUY OUT

Accomodates 10-20pp Accomodates 50-100pp



DGS DELICATESSEN offers special menus for all privant events.

TH E EX P E H I E N [} E We craft distinct experiences for our private events, all of which can

menus and more.

be accompanied by beverage pairings. We offer family style, tastings

THE STANDARD

Chopped Liver, Red Onion Maramalade, Double Baked Rye
Pickle Plate, Daily Selection of House Made Pickles

Choice of Half Pound Pastrami, Corned Beef or DGS Reuben
Potato and Coleslaw to share

Chocolate Cake, Coffee-Kahlua Cream

330 per person

THE DELUXE
Matzo Ball Soup
Smoked Salmon and Potato Latkes

Delicatessen Boards, Selection of House Cured Meats,
Double Baked Rye, Mustard

Pumpkin Cheesecake, Bourbon-Caramel

345 per person



THE ROYALE

Smoked Salmon Tartar, “Everything” Aioli, Bagel Crisps
Flounder Schnitzel, Roasted Beets, Lemon-Caper Brown Butter
NY Strip, Potato Latkes, Spinach, Pastrami Sauce

Babka Bread Pudding, Salted Caramel Gelato

360 per person

PASSED APPETIZERS

Smoked Salmon, Roe, Black Russian Rye

Corned Beef Terrine, Pickled Mustard Seeds, Double Baked Rye
Whitefish Salad, Cucumber, Pumpernickel

Potato and Farmers Cheese Knish, House Made Mustard

$3.50 per piece

*The DGS team will craft a specialized menu based on your dietary preferences and seasonal availability. Our Beverage Director Brian Zipin will work with you to create a beverage menu that complements your meal.



THE LOGISTICS

If you're interested in booking a
private event, please answer the
following questions and we’ll
begin to craft your experience at
DGS Delicatessen:

DGS DELICATESSEN requires a food and beverage minimum for all private events. The
minimum does not include tax and gratuity. In order to secure your private event reservation,
we require a completed credit card authorization. Final pricing is based on the number of guests,
menu selection and beverage pairings and will be due on the day of the event. Cancellations are
accepted up 48 hours before the event. All cancellations made within 48 hours will be charged in

full.

How many guests will be attending
your event?

What dateltime are you planning
your event?

Would you like to order the
STANDARD, DELUXE, or
ROYALE?

What are your beverage require-
ments? Do you want to pre-select
beverages or have us curate the
pairings?

Do any of your guests have dietary
restrictions or allergies?

Would you like a personalized
menu header for the event? If so,
what would you like it to say.

Would you like to charge the bill to

the card you are sending or bring a
bill to the table?

How would you like the tables
arranged in the room?



