
GOLD BUFFET
22 . 50  PER  PERSON

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 Sourdough. (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)

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)

T O S S E D  G R A I N  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)

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.

SILVER BUFFET
17. 9 5  P ER  PERSON

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 Sourdough. (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)

P U L L E D  D U C K  C R O Q U E T T E S *
With a sweet chilli mayo. (264kcal)

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)

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 *  (69kcal)

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

BRONZE BUFFET
14 . 9 5  P ER  PERSON

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
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)

T O S S E D  G R A I N  S A L A D  ( V E )
With a pineapple & lemongrass dressing. (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 Sourdough. (178kcal)



Allergen Information. Our easy to use allergen guide is available for you to use on the food section of  our website or on our Glass Onion app.  
We keep it online so that it’s always as up to date as possible and you can filter out dishes containing any of  the 14 major allergens. If  you 
can’t access the internet, we will be happy to provide you with the information. Our food and drinks are prepared in food areas where cross 
contamination may occur and our menu descriptions do not include all ingredients. If  you have any questions, allergies or intolerances, 
please let us know before ordering.
(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. Fish dishes may contain small bones. * = this dish contains alcohol.  
All items are subject to availability. Weights stated are approximate uncooked weights. Adults need around 2000kcal a day. Nutrition information 
is accurate at time of  print. Live nutrition information is available online. 
Where table service is offered, a discretionary service charge of  10% may be added.	
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VEGETARIAN BUFFET (V)
16 . 9 5  P ER  PERSON  (1092kcal)

V E G G I E  B U R G E R  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 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. 

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

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)

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 *  2 3 . 0 0

Balsamic glazed mini chorizos, pulled duck croquettes,  
boneless chicken pieces and Padrón peppers and halloumi  

fries, with a selection of  dips. (1944kcal)

F I S H  P L A T T E R *  2 0 . 0 0
Wholetail Scottish scampi, king prawns with Marie Rose  

sauce and smoked Scottish salmon, beer-battered haddock 
goujons and mini salmon & dill fishcakes with tartare sauce  

and lemon aioli. (1155kcal)

G A R D E N  P L A T T E R  ( V )  1 5 . 5 0
Oven baked mini camembert topped with a truffle infused  

beer chutney, served with Padrón peppers, marinated  
olives, crispy long-stem broccoli, garlic sourdough  

flatbread and dipping aioli. (1300kcal)

S A N D W I C H  B O A R D  3 1 . 0 0
Roast beef  & horseradish, ham & mustard, pulled chicken  

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

Landlord’s Platter & Garden Platter (V) are not available in Scottish sites.



Allergen Information. Our easy-to-use allergen guide is available for you to use on the food section of  our website or on our 
Glass Onion app. We keep it online so that it’s always as up to date as possible and you can filter out dishes containing any of  the 
14 major allergens. If  you can’t access the internet, we will be happy to provide you with the information. Our food and drinks 

are prepared in food areas where cross contamination may occur, and our menu descriptions do not include allingredients.  
If  you have any questions, allergies, or intolerances, please let us know before ordering. If  you require more information,  

please ask your server. All drinks are subject to availability.
Details regarding our dietary information can be found on our main menu.

BOTTLED BEERS 
6 for 27, 12 for 50
Peroni | 330ml
Daura Damm | 330ml

BOTTLED CIDERS
6 for 32, 12 for 58
Rekorderlig Strawberry-Lime | 500ml
Rekorderlig Wild Berries | 500ml

CRAFT BEER 
6 for 30, 12 for 58
Beavertown Gamma Ray | 330ml

LOW & NO ALCOHOL
Mix and Match 6 for 26
Peroni 0.0% | 330ml
Lucky Saint 0.5% Lager | 330ml
Rekorderlig Strawberry-Lime Alcohol Free | 500ml

WINE
Mix & Match 4 bottles for 100, 6 bottles for 145
Oyster Bay | Sauvignon Blanc (New Zealand)
Le Bijou | Rosé (France)
Journey’s End ‘Huntsman’ | Shiraz Mourvedre (South Africa)

PROSECCO
2 bottles for 52
4 bottles for 100

MOËT & CHANDON CHAMPAGNE
2 bottles for 115
4 bottles for 220

SOFT DRINKS
6 for 16
Fentiman’s Ginger Beer | 275ml
Fentiman’s Rose Lemonade | 275ml
Coca-Cola | 330ml
Diet Coca-Cola | 330ml

Looking to book a Nicholson’s pub for your next event?
Choose from a selection of  our drinks bundles below:

We have a delicious range of  classic pub food to pair with your drinks.
From bar snacks to buffets we have a host of  options to cater for your party.


