
B U F F E T  M E N U

CLASSIC NICHOLSON’S BUFFET • 10.95 pp

•  A beautiful selection of freshly-prepared sandwiches. 

•  Soft garlic dough balls with salsa. 

•  Plump wholetail scampi with samphire tartar sauce. 

•  Juicy pigs in blankets. 

•  Tender, grilled chicken fillets with sweet-chilli jam. 

•  Mini steak pies with Nicholson’s pale ale chutney*. 

•  Fresh crudités with hummus. 

•  Home-cooked nachos. (V) 

•  Triple-cooked chips. 

•  Cucumber and quinoa bites.

THE NICHOLSON’S GRAND BUFFET • 13.75 pp

•  A beautiful selection of freshly-prepared sandwiches. 

•  Soft garlic dough balls with salsa. 

•  Plump wholetail scampi with samphire tartar sauce. 

•  Tender, grilled chicken fillets with sweet-chilli jam. 

•  Home-cooked nachos. (V) 

•  Mini steak pies with Nicholson’s pale ale chutney*. 

•  Fresh crudités with hummus. 

•  Triple-cooked chips. 

•  Gloucester Old Spot sausages with BBQ sauce. 

•  Mini pork pies. 

•  Red onion, brie and bacon mini tarts. 

•  Spinach and dolcelatte mini tarts. 

•  Vegetable, salsa and goat cheese mini tarts. 

•  Pulled pork and pancetta bites. 

•  Cucumber and quinoa bites.

Get together with friends, family  or colleagues 
Delicious food, great company and beautiful, historic surroundings – the perfect combination,  

especially washed down with our fine selection of drinks. Our buffets feature a wide range  

of traditional and contemporary dishes, designed to suit all tastes. Enjoy. 
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All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions 
do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering. Full allergen information  

for food and drink is available, upon request. Dishes containing fish may contain small bones. *Contains alcohol or uses alcohol as part  
of the cooking process, please ask a member of staff for further information. A discretionary service charge of 10% will be added.  

(V) = made with vegetarian ingredients, however, some of our preparation and cooking methods could affect this.

THE NICHOLSON’S LUNCHEON • 13.50 pp

•  Slices of gin-cured salmon* with lemon and herb mayonnaise. 

•  Farmhouse bread and butter. (V) 

•  Red onion, brie and bacon mini tarts. 

•  Spinach and dolcelatte mini tarts. 

•  Vegetable, salsa and goat cheese mini tarts. 

•  Triple-cooked chips. 

•  Crunchy slaw. (V) 

•  Quinoa, edamame bean and brown rice salad. (V) 

•  Sweet tomato and red onion salad. (V) 

•  Potato sour cream salad. (V) 

•  Sliced turkey ham and Yorkshire honey-roasted ham. 

•  Sliced roast beef. 

•  Soft garlic dough balls with salsa. 

•  Mini pork pies. 

•  Selection of cheeses with celery, apples and chutney.

NICHOLSON’S HOT BOWL BUFFET • 12.25 pp 
WHERE AVAILABLE

•  Served with a selection of creamy mashed potato, triple-cooked chips and seasonal veg. 

•  Gloucester Old Spot sausage with onion gravy. Vegetarian option also available. 

•  Grilled Scottish salmon with tarragon-infused hollandaise sauce*. 

•  Chicken & leek pie in mustard sauce*. 

•  Macaroni cheese. (V)


