
GOLD BUFFET
C H E E S E B U R G E R  S L I D E R S  (216kcal)

S M O K E D  S C O T T I S H  S A L M O N  &  AV O C A D O
On toasted rustic bread. (178kcal)

S A L T  &  P E P P E R  C H I C K E N  W I N G S
With a BBQ glaze. (407kcal)

L I G H T L Y  D U S T E D  C A L A M A R I
With a sweet chilli & mango salsa. (77kcal)

C H I C K E N  &  C H O R I Z O  S K E W E R S  (244kcal)

G O AT S  C H E E S E  &  S P I N A C H  C R O Q U E T T E S  ( V )
With tomato salsa. (217kcal)

 M I N I  P I G S  I N  B L A N K E T S 
With cranberry sauce. (236kcal) 

H A N D - M A D E  S A L M O N  & 
D I L L  F I S H  C A K E S *
With tartare sauce. (178kcal)

S W E E T  P O T A T O  &  A P R I C O T
F A L A F E L *  ( V E )  (113kcal)

S P I C E D  G R A I N S  S A L A D  ( V E )  (44kcal)

M I N I  L A M B  &  M I N T  P I E S  (278kcal)

FESTIVE BUFFET MENU
Available to parties of  10 or more. Choose from the different options below.

Drinks packages are also available to order. Pre-order only.  
Please ask your local Nicholson’s Pub for pricing info.

SILVER BUFFET
C R I S P Y  C H I C K E N  S L I D E R S  (351kcal)

S M O K E D  S C O T T I S H  S A L M O N  &  AV O C A D O
On toasted rustic bread. (178kcal)

S A L T  &  P E P P E R  C H I C K E N  W I N G S
With a BBQ glaze. (407kcal)

G O A T S  C H E E S E  &  S P I N A C H
C R O Q U E T T E S  ( V )

With tomato salsa. (217kcal)

L I G H T L Y  D U S T E D  C A L A M A R I
With a sweet chili & mango salsa. (77kcal)

V E N I S O N ,  P A N C E T T A  &  R E D 
W I N E  C R O Q U E T T E S  (217kcal)

 M I N I  P I G S  I N  B L A N K E T S 
With cranberry sauce. (236kcal) 

H A N D - M A D E  S A L M O N  & 
D I L L  F I S H  C A K E S *
With tartare sauce. (178kcal)

S P I C E D  G R A I N S  S A L A D  ( V E )  (44kcal)

BRONZE BUFFET
S A L T  &  P E P P E R  C H I C K E N  W I N G S

With a BBQ glaze. (407kcal)

B E E R - B A T T E R E D  M U S H R O O M S  ( V )
With a sour cream dip. (190kcal)

P U L L E D  B E E F  B R I S K E T  S L I D E R S  (264kcal)

W H O L E T A I L  S C O T T I S H  S C A M P I
With tartare sauce. (126kcal)

 M I N I  P I G S  I N  B L A N K E T S 
With cranberry sauce. (236kcal) 

T O S S E D  G R A I N  S A L A D  ( V E )  (44kcal)

S M O K E D  S C O T T I S H  S A L M O N  &  AV O C A D O
On toasted rustic bread. (178kcal)



Allergen Information. Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions 
do not include all ingredients. Full allergen information will be available from 31st August 2024 to allow you to confirm your booking.  
At this point our easy to use allergen guide will be available for you to use on the food section of  our website or on our Glass Onion app.  
The information available is, to the best of  our knowledge correct, however is subject to change between the time of  advance booking and 
the time of  dining. 
If  you have any questions, allergies or intolerances, or you require our allergen information, please let us know before booking and at the time 
of  your visit.
Please refer to our allergen information at the time of  your visit to check for changes. 
(V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, however some of  our preparation, cooking and serving 
methods could affect this. If  you require more information, please ask your server. *=contains alcohol. Fish dishes may contain small bones. 
Adults need around 2000 calories a day.
Where table service is offered, a discretionary service charge of  10% may be added.
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VEGETARIAN BUFFET
 (1092kcal)

S P I C E D  F A L A F E L  S L I D E R S  ( V )

B E E R - B A T T E R E D  M U S H R O O M S  ( V )
With a sour cream dip. 

S W E E T  P O T A T O  &  A P R I C O T
F A L A F E L *  ( V E )

H A L L O U M I  &  V E G E T A B L E  S K E W E R S  ( V )

G O AT S  C H E E S E  &  S P I N A C H
C R O Q U E T T E S  ( V )

With tomato salsa. 

T O S S E D  G R A I N  S A L A D  ( V E )  (44kcal)

SIDES
PR ICE  PER  I T EM  PER  PERSON

Add a selection of  sides onto any buffet

T O S S E D  G R A I N  S A L A D  ( V E )  3 . 0 0 
With pineapple & lemongrass dressing. (44kcal)

H A N D - C U T  N AC H O S  ( V )  3 . 0 0 
With guacamole, sour cream and salsa. (158kcal)

C H U N K Y  C H I P S  ( V )  3 . 5 0
(340kcal)

B R I T I S H  C H E E S E 
S E L E C T I O N  ( V )

Double Gloucester, Farmhouse Cheddar, 
Blue Shropshire and Somerset Camembert 

cheese with a selection of  crackers,  
English beer chutney and celery. (397kcal)

D E S S E R T  P L A T T E R  ( V )
Salted caramel profiteroles with chocolate 
sauce and baked vanilla cheese cake, with  

a raspberry sauce. (646kcal)

 M I N I  M I N C E  P I E S  ( V )
A festive favourite.  

(89kcal per pie)

DESSERTS
3.00  PER  I T EM  PER  PERSON

Finish your buffet with some savoury or sweet treats

SHARING BOARDS
L A N D L O R D ’ S  P L A T T E R * 

Sticky pork sausages, venison & pancetta croquettes*,  
chicken bites, Padron peppers and halloumi fries,  

with a selection of  dips. (1944kcal)

S A N D W I C H  B O A R D
Roast beef  & horseradish, chicken & avocado,  

mature Cheddar cheese & chutney* and free-range  
egg mayonnaise sandwiches. (4461kcal)

Please ask for more information and pricing
*Landlord’s Platter is not available in Scottish sites.


