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- True Main Dining Roowm



Dergob combines Mediterranean and local influences into a

contemporary ambiance created to evolve with one’s night, from formal
dining to late night revelry. The mix of elements and influences is beauti -
fully balanced with a synthesis of patterns and textures that exudes the old
charm flower shop atmosphere mixed with the vibe of a night out in
Cyprus. Plants and flowers arrive weekly from around the world
showcasing the beauty of the exposed brick walls, natural light
and the warm inviting décor.

Plush banquettes provide seating for up to 60 guests creating an
ideal space for special celebrations as well as art, music and fashion
industry events.

Please note: To accommodate smaller groups, the room can be
subdivided into two seperate areas.

Located on this level:
State of the Art DJ booth
Video projector
ad44” HD TV

Wireless internet.



-



THE SUN ROOM

Situated on the upper level is our open-air indoor terrace which welcomes
guests with fresh palm trees to white linen curtains, this semi private room
delivers for an elegant dining and drinking experience. The main view
faces the the garage door and urban landscape of NYC. While you are
here order one of our exotic fresh fruit hookahs. This space with the
tufted leather banquettes can cater up to 45 seated guests for an
exclusive evening and can be combined with the Oasis Loft to
accomodate larger gatherings such as corporate lunches, bridal showers,
birthday parties, baby showers, corporate & happy hour events.

Seated :45 | Standing: 65






Oasis LoFT

Located on the second level our indoor back loft brings to you the
ultimate PERGOLA experience. Palm trees and an array of exotic plants
and flowers create a warm and organic feel in this semi-private room. The

linen pleated draped canopy ceiling showcases the vintage hanging
lanterns and helps acheive a Mediterranean ambiance. This semi-private

room is a perfect choice for birthdays bridal/wedding showers as well as
intimate special evening occasions.

Seated :30 | Standing: 35












PASSED HORS D’OEUVRES

falafel
phyllo cigars
zucchini fritters
mini stuffed peppers
cucumber salad cups
harissa chicken sliders
mediterranean meatballs
feta & tomato spread | crostini
harissa grilled chicken tender kebabs
house made spinach & feta turnovers
beef crostini | blue cheese +$2
grilled rosemary steak skewers +$2
cremini mushroom with fresh crab +$2
panko crabcakes \ coriander aioli +$2

PRICE PER PERSON
Choice of 5/ $24 per hour






Myrzzr Prarter
traditional hummus | kalamata tapanade | babaganoush,

orilled & spicy fried pita

MEDITERRANEAN SALAD
tomato, cucumber, kalamata olives, feta, onion

ENTREE
Choice of

CHICKEN KaBOB
free range chicken, harissa rub, bulgur rice, organic greens

SHAWARMA
shaved slow roasted lamb, tahini, organic greens

WiLp SarLmon
honey glaze, grilled asparagus, root vegetable puree

DESSERT
chef selection

PRICING
$40

per person






M¢ezze PraTTER
traditional hummus | kalamata tapanade | babaganoush,

orilled & spicy fried pita

Pryrro Cigars
oround lamb| chicken, golden raisin| sautéed vegetable

PerGora Sarap
romaine, endives, toasted pumpkin seeds, blue cheese, apples

ENTREE
Choice of

LLemoN CHICKEN
herb stuffed chicken, citrus zest, seasonal vegetable

Percora L.avs BUurGer
tomato, feta, arugula, spicy aioli, handcut garlic lemon fries

Wirp Sarmon
honey glaze, grilled asparagus, root vegetable puree

AuUSTRALIAN L.amB CrHop
garlic mashed potato, sautéed string bean

DESSERT
chef selection

PRICING
$50

per person






Mzezzr Prarter
traditional hummus | kalamata tapanade | babaganoush,

grilled & spicy fried pita

Warm Goat CHEESE SALAD
arugula, roasted beet, candied walnut

/. UCCHINT FRITTERS
shredded green zucchini, feta cheese

ENTREE
Choice of

[.LEmoN CHICKEN
herb stuffed chicken, citrus zest, seasonal vegetable

Percora L.avmB BURGER
tomato, feta, arugula, spicy aioli, handcut garlic lemon fries

Witp Sarmon
honey glaze, grilled asparagus, root vegetable puree

Prrcora Mixep GriLL
chargrilled lamb chop, kofta, merguez, kabob

DESSERT
chef selection

PRICING
$60

per person



BEER & WINE

I)

acC I\ ages

()|)cn Bar o

WHITE WINE

pmot gﬂgio
sauvignon blanc
chardonnay

RED WINE

carbernet sauvignon
pmot noir
malbec

BEER

heineken
stella

Ipa
blue moon
bud light
amstel light
corona

SOFT DRINKS & JUICES

PRICING
$25

per person for 2 hour

*Prices above are subject to change and do not include sales tax, suggested gratuity, or planning fee.



WHITE WINE

pINot gr'\g\o
RED WINE
carbernetsauﬂgnon

BEER

heineken
stella

bud light

corona
SPIRITS

svedka
tanqueray.

avion
Jack daniels

dewars

SOFT DRINKS & JUICES

PRICING
$40

per person for 2 hours

*Prices above are subject to change and do not include sales tax, suggested gratuity, or planning fee.



WHISKEY

Jack daniels
Jameson
makers mark
templeton

WHITE WINE

pmot gmg\o
sauvignon blanc
chardonnay

RED WINE

carbernet sauvignon
pmot noir
malbec

BEER

heineken
stella
ipa
blue moon
bud light
corona
amstel light

SPIRITS

SCOTCH VODKA GIN RUM

dewars belvedere bombay sapphire bacardi
Johnny walker grey goose hendricks mount gay
“black” ketel one tanqueray black barrel
titos

SOFT DRINKS & JUICES

PRICING
$50

per person for 2 hours

TEQUILA

patron
patron xo
don julio

avion

Prices above are subject to change and do not includesales tax, suggested gratuity, or planning fee.






CONTACT Us

PERGOIL A
36 west 28th street ny ny 10001

pergolanewyork.com

victoria a. tkacheva
director of events

212-679-4842

victoria(@pergolanewyork.com
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