
Kale & Healthy Sh*t*
Sunflower Seed, Flax Seed, Quinoa, Pepita, Radish, 
Carrot Vinaigrette
Spinach & Apple*
Clothbound Cheddar, Granola,
Cider Vinaigrette
Equinox Farm Greens*
Beets, Fennel, Vermont Goat Cheese, 
Lemon Vinaigrette

Chopped
Romaine, Bacon, Hard Cooked Egg, 
Great HIll Blue Cheese, Spicy Ranch

Roasted Pear, Gorgonzola*
Delicata, Corn Nuts, Dill Creme*
Brussels, Applesauce*
Spicy Green Beans, Gochujang, Sesame*
Grilled Broccolini, Pickled & Crispy Shallots*
Grilled Cauliflower, Cashew Buttter, Celery

Mac-n-Cheese*
Duck Fat Fries
Fried Rice, Kimchee*
Squash Fritters, Smoked Feta, Olive Aioli*
Fried Green Tomatoes, Goat Cheese, Tomato 
Jam*

*Vegetarian Option
- All food and beverage is subject to 7% state and local tax, 18% service fee, and 6% taxable administrative fee.
- A signed event agreement and credit card on file will confirm all event reservations.
- Commonwealth uses the freshest seasonal ingredients available.  Therefore, menu items and prices are subject to change 
 without notice. Commonwealth is happy to customize menus for events.

Lamb Kebab
Tzatziki, Sumac Onions, Warm Gyro
Bavette Steak
Charred Pepper Butter, Ancho Sauce, 
Smoked Onions
Andy’s Pork
Sweet Potato Gratin, Smoked Maple

Roasted Statler Chicken
Au Jus
Black Pepper Gnocchi*
Kale, Tyler’s Mushrooms, Tomato Sauce
Daily Catch Fish/Shellfish
Chef’s Daily Preparation

Brownie Sundae Bread Pudding Sundae

11 Broad Canal Way—Cambridge, MA—617.945.7030

PRIX FIXE DINNER
$68 PER PERSON

SALAD COURSE
Choice of one salad if each guest will be served individually, choose two for family style.

Main COURSE
Choice of three entrees prior to the event, guests select from these three upon arrival.

FAMILY STYLE SIDES
Choice of four sides prior to the event.

DESSERT
Guests select dessert upon arrival.


