
Flipside’s Private Dining Tier 1 Dinner Menu Package 

Soup or Salad, Entrée, and Dessert- $48 per person 

*includes non-alcoholic beverages* 
 

First Course (Select 2 for your limited menu) 

FLIPSIDE HOUSE SALAD 

mixed greens. carrots. crispy pecans. sartori espresso cheese. white balsamic vin. 

KALE CAESAR SALAD 

butter croutons. lemon caesar. parmesan frico. 

FLIPSIDE’S TOMATO SOUP 

grilled cheese croutons. crystallized basil. 

SEASONAL ROTATING SOUP 

please inquire for current offering. 

THE FS2 WEDGE 

smoked bacon. blue cheese. watermelon radish. carrots. buttermilk ranch dressing. 
 

Second Course (Select 3 for your limited menu) 
 

*FIRE GRILLED NY STRIP 

seasonal accompaniment. 

*COLD WATER SALMON 

seasonal accompaniment. 

GRILLED CHICKEN PASTA 

spinach. mushrooms. roasted peppers. 

PECAN CRUSTED CAROLINA TROUT 

lemon herb risotto. grilled asparagus. lemon butter. peach chutney. 

SOUTHERN K&F FRIED CHICKEN 

milk pepper gravy. tasso mac n cheese. southern greens. 

24 HOUR BRAISED BEEF SHORTRIBS 

toasted farro risotto. port jus. crème fraiche. honey roasted carrots. buttermilk fried onions. 

THE FLIPSIDE SHRIMP & GRITS 

roasted shrimp. andouille sausage. spinach. caramelized onions. charred peppers. smoked tomatoes. 

SEASONAL PASTA 

please inquire for current offering. 

GRILLED “NAKED” CHICKEN 

farro risotto. garlicky spinach. lime chicken bone jus. 
 

Third Course (select 2 for your limited menu) 
 

SEASONAL CRÈME BRULEE 

please inquire for current offering. 

BROWNIE SUNDAE 

sea salt vanilla ice cream. chocolate sauce. 

HUMMINGBIRD CAKE 

pineapple. banana. cream cheese. salted caramel. 

STRAWBERRY SHORTCAKE 

vanilla cream. strawberry sauce. pistachio crumble. 



Flipside’s Private Dining Tier 2 Dinner Menu Package 

Appetizers, Soup or Salad, Entrée, and Dessert- $55 per person 

*includes non-alcoholic beverages* 

Appetizers 
(Select 3 to share family style) 

 

AMY’S PIMENTO CHEESE 

white cheddar. warm pretzels. scallions. 

FRIED GREEN TOMATOES 

chimichurri aioli. crispy bacon. arugula salad. 

LEMON ROSEMARY HUMMUS 

crispy chickpeas. crostini. olive oil. 

BALSAMIC GLAZED BRUSSELS 

bacon. sea salt. 

LOADED CRISPY POTATOES 

pimento cheese. bacon. scallions. rosemary crema. 
 

First Course 
(Select 2 for your limited menu) 

 

FLIPSIDE HOUSE SALAD 

mixed greens. carrots. crispy pecans. sartori espresso cheese. white balsamic vin. 

KALE CAESAR SALAD 

butter croutons. lemon caesar. parmesan frico. 

FLIPSIDE’S TOMATO SOUP 

grilled cheese croutons. crystallized basil. 

SEASONAL ROTATING SOUP 

please inquire for current offering. 

THE FS2 WEDGE 

smoked bacon. blue cheese. watermelon radish. carrots. buttermilk ranch dressing. 
 

Second Course  
(select 3 for your limited menu) 

 

*FIRE GRILLED NY STRIP 

seasonal accompaniment. 

*COLD WATER SALMON 

seasonal accompaniment. 

PECAN CRUSTED CAROLINA TROUT 

lemon herb risotto. grilled asparagus. lemon butter. peach chutney. 

SOUTHERN K&F FRIED CHICKEN 

milk pepper gravy. tasso mac n cheese. southern greens. 

24 HOUR BRAISED BEEF SHORTRIBS 

toasted farro risotto. port jus. crème fraiche. honey roasted carrots. buttermilk fried onions. 

THE FLIPSIDE SHIRMP & GRITS 

roasted shrimp. andouille sausage. spinach. caramelized onions. charred peppers. smoked tomatoes. 

SEASONAL PASTA 

please inquire for current offering. 

GRILLED “NAKED” CHICKEN 

farro risotto. garlicky spinach. lime chicken bone jus. 

 

 



Flipside’s Private Dining Tier 3 Dinner Menu Package 

Appetizers, Soup or Salad, Entrée, and Dessert- $62 per person 

*includes non-alcoholic beverages* 

Appetizers 
(Select 3 to share family style) 

 

AMY’S PIMENTO CHEESE 

white cheddar. warm pretzels. scallions. 
 

FRIED GREEN TOMATOES 

chimichurri aioli. crispy bacon. arugula salad. 
 

LEMON ROSEMARY HUMMUS 

crispy chickpeas. crostini. olive oil. 
 

BALSAMIC GLAZED BRUSSELS 

bacon. sea salt. 
 

LOADED CRISPY POTATOES 

pimento cheese. bacon. scallions. rosemary crema. 
 

AVOCADO PULL APART BREAD 

crusty sourdough. ricotta & mozzarella. rosemary oil. pepperoni sauce. 
 

ARTISAN MEAT & CHEESE BOARD 

cured meats. artisan cheeses. local honey. toast. 
 

CRISPY CALAMARI 

fresh basil. pepperoncini. lemon remoulade. 

 

First Course 
(Select 2 for your limited menu) 

 

FLIPSIDE HOUSE SALAD 

mixed greens. carrots. crispy pecans. sartori espresso cheese. white balsamic vin. 
 

KALE CAESAR SALAD 

butter croutons. lemon caesar. parmesan frico. 
 

FLIPSIDE’S TOMATO SOUP 

grilled cheese croutons. crystallized basil. 
 

SEASONAL ROTATING SOUP 

please inquire for current offering. 
 

THE FS2 WEDGE 

smoked bacon. blue cheese. watermelon radish. carrots. buttermilk ranch dressing. 
 

HAZELNUT CRUSTED GOAT CHEESE SALAD 

roasted beets. citrus. strawberries. arugula. 
 

SPINACH AND APPLE SALAD 

dried fruit. shaved veggies. candied walnuts. red dragon cheddar. cider vinaigrette. 

 

 



 

Second Course  
(select 3 for your limited menu) 

 

*FIRE GRILLED NY STRIP 

seasonal accompaniment. 
 

*COLD WATER SALMON 

seasonal accompaniment. 

 

GRILLED “NAKED” CHICKEN 

farro risotto. garlicky spinach. lime chicken bone jus. 
 

PECAN CRUSTED CAROLINA TROUT 

lemon herb risotto. grilled asparagus. lemon butter. peach chutney. 
 

SOUTHERN K&F FRIED CHICKEN 

milk pepper gravy. tasso mac n cheese. southern greens. 
 

24 HOUR BRAISED BEEF SHORTRIBS 

toasted farro risotto. port jus. crème fraiche. honey roasted carrots. buttermilk fried onions. 
 

THE FLIPSIDE SHIRMP & GRITS 

roasted shrimp. andouille sausage. spinach. caramelized onions. charred peppers. smoked tomatoes. 
 

SEASONAL PASTA 

please inquire for current offering. 
 

*BROWN BUTTER ROASTED SEA SCALLOPS 

seasonal accompaniment. 
 

BLACK COFFEE BBQ BABY BACK RIBS 

aged cheddar mac n cheese. apple kale slaw. 

 

Third Course  
(select 2 for your limited menu) 

 
 

SEASONAL CRÈME BRULEE 

please inquire for current offering. 
 

BROWNIE SUNDAE 

sea salt vanilla ice cream. chocolate sauce. 
 

HUMMINGBIRD CAKE 

pineapple. banana. cream cheese. salted caramel. 
 

STRAWBERRY SHORTCAKE 

vanilla cream. strawberry sauce. pistachio crumble. 


