
TAPAS, COCKTAILS & 
SALSA 
WITH BRIAN REDMOND 
AT THE BRASSERIE 

  Friday 28th October     
 Arrival Drinks from 7.30pm  
 €45    The Brasserie at The 
Hibernian Hotel    056 7771888

Join us for a night of Latin sounds, 
moves and flavours with delicious 
tapas, cocktails and dancing in The 
Brasserie. Hosted by ‘Dancing with 
the Stars’ judge and KCLR presenter 
Brian Redmond, and featuring some 
of Kilkenny’s top dancers, this is a 
fun night out not to be missed and 
a great way to kick off your Bank 
Holiday weekend in style!

ANIMAL FARM
LEARN ABOUT FARM ANIMALS 
ON THE PARADE

 Saturday 29th & Sunday 30th 
October    11am - 4pm 
 The Parade, Kilkenny City

Always a favourite at Savour, Agri-
Aware’s Mobile Farm is a unique 
outdoor classroom which educates 
children and adults through a 
hands-on learning experience.
Young and old are invited to come 
along and learn about the different 
farm animals on Irish farms and the 
roles they play in producing quality 
food that is safe and affordable for 
consumers.

FORAGING TREASURE 
HUNT AND FAMILY 
FORAGING
IN THE DISCOVERY PARK

On Savour Saturday, 11am - 12pm 
and 12pm - 1pm, a ‘Foraging Treasure 
Hunt’ will take place in Castlecomer 
Discovery Park suitable for children 
aged 6-12, €7 per child, adults free. 

This October Bank Holiday weekend 
on Saturday and Sunday spend time 
exploring the woodlands of the park 
in ‘Family Foraging’. ‘Expert’ Session 
(age 8+) 10am - 1pm,  €20 per person. 
Shorter Family ‘Taster’ sessions (age 
5+) 2pm - 3pm or 3.30pm - 4.30pm, 
€5 per person.

HALLOWEEN BAKING
COOKERY DEMO WITH LAURA 
GANNON

  Saturday 29th October
 10am    Free
 Savour Main Stage, The Parade

Join Laura and her junior assistant 
Riley for some spooky Halloween 
baking. There will be mixing, piping, 
decorating and a bit of messing as 
Laura and Riley show you how to 
make some spooky and seasonal 
delights. Fun for all the family, 
experience the joy of baking 
and discover creative ideas for 
Halloween baking!

TALKING ALL THINGS 
NATURAL
WITH MARIA WALSH  
  Monday 31st October    
 11am - 3pm    €40 pp 
 Knockdrinna, Stoneyford

Maria Walsh from Ballymaloe 
Cookery School will talk about all 
things natural, fermentation, herbs 
and foraging in this special Savour 
event. On the day you’ll discover 
how to make kombucha and water 
kefir, forage in the fields, and will 
be served a seasonal lunch using 
ingredients from the garden at 
Knockdrinna.

BIKE AND BRUNCH
A LEISURELY CYCLE TO 
KNOCKDRINNA FARMHOUSE

  Saturday 29th October    
 11am    €38 plus booking fee
 Depart from the Parade

Enjoy a leisurely weekend cycle to 
Knockdrinna Farmhouse in scenic 
Stoneyford where you’ll be served 
a seasonal brunch created with the 
best local ingredients. Vegetarian 
and vegan options are available and 
the cost includes electric or regular 
bike hire plus a guided trip with 
Kilkenny Cycle Tours.

IRISH WHISKEY 
TASTING
THE WINE CENTRE

  Sunday 30th October    
 4pm - 6pm    €20 (over 18s)
 The Secret Garden, Sullivan's 
Taproom 

Sample some of the best Irish 
whiskeys available in the heart of 
Kilkenny City! Start with a whiskey 
cocktail on arrival and finger food 
supplied by Sullivan’s Taproom. The 
evening will showcase four Irish 
distilleries; Blackwater Distillery, 
Ahascragh Distillery, Walsh Whiskey 
and Ballykeefe Distillery. 

MEXICAN PAIRING 
WITH MEHE.CO 
AT BREWERY CORNER

  28th, 29th ,30th October    
 7.30pm    €50 plus bkg fee
 Brewery Corner, Parliament St.

MeHe.Co presents a showcase of 
Mexican flavours using local Irish 
produce paired with the best Irish 
craft beers, each course will be 
paired with a different beer that has 
been carefully selected by the team. 
Begin your evening with a Cosa par 
Picar and welcome drink, followed 
by a choice of vegan or non-vegan 
five course tasting menu.

MEET THE MASTER 
BREWER
WITH IAN HAMILTON 
AT SULLIVAN’S TAPROOM

  Saturday 29th October    6pm       
 The Secret Garden, Sullivan’s 
Taproom    €18  (over 18s) 

Ian Hamilton has a rich background 
in brewing and is now Master 
Brewer at Sullivan’s. Join Ian as he 
talks through the history of brewing 
in Kilkenny and shares the story 
of brewing Sullivan’s beers. Enjoy 
a beer tasting with a half pint of 
Sullivan’s’ core range - Maltings 
Red Ale, Irish Golden Ale and Black 
Marble Stout.

BORDEAUX & CHEESE
THE WINE CENTRE

  Friday 28th October    
 7pm - 9pm    €25pp (over 18s)
 The Secret Garden, Sullivan's 
Taproom

Enjoy a fabulously fun and 
educational evening of wine and 
cheese in the beautiful setting 
of the secret garden at Sullivan’s 
Taproom. Sample a range of wines 
specially selected by French wine 
expert Jerome Opillard, There will be 
10 wines to try, flavourful cheeses 
supplied by ‘The Wild Grazer’, and 
live saxophone music on the night.

FREDDIE WHITE
FINE FOOD & MUSIC  
AT PETRONELLA

  Sunday 30th October     
 7.30pm    €60    Petronella 
Restaurant, The Butterslip, 
Kilkenny    056 7761899

Dine with renowned singer-
songwriter Freddie White in the 
beautiful surroundings of Petronella 
Restaurant on the historic Butterslip 
this Savour weekend. Enjoy an 
evening of hearty, autumnal food 
from a menu specially composed 
by one of Ireland’s best-loved 
musicians, celebrated guest Freddie 
White. 

AUTUMN BBQ ON THE 
TERRACE
AT THE KILKENNY RIVER COURT

  Monday 31st October    
 1pm - 4pm    €21
 Kilkenny River Court Hotel Terrace

Enjoy a succulent BBQ with live 
music on the terrace, taking in the 
stunning views of Kilkenny Castle 
overlooking the River Nore. The 
perfect way to enjoy your Bank 
Holiday Monday and celebrate the 
end of another great weekend at 
Savour Kilkenny!  

AFTERNOON TEA WITH 
GRÁ CHOCOLATES
AT BUTLER HOUSE

  Sunday 30th October    
 1pm    €35 with Tea or Coffee 
 Butler House and Gardens

Take a break this Savour Sunday 
and enjoy afternoon tea in the 
beautiful surrounds of Butler House 
and Gardens where the team have 
created a lavish menu filled with 
sweet and savoury delights. Gráinne 
Mullins of Grá chocolates will join 
guests to talk about launching 
her small business and the special 
touches that help create her award-
winning chocolates.

FARM-TO-FORK 
A TASTE KILKENNY DINNER  
AT STATHAM’S

  Saturday 29th October    
 7.30pm    €75
 Statham’s Restaurant, Pembroke 
Hotel

This ‘farm-to-fork’ event will 
showcase local Taste Kilkenny 
producers through a special menu 
crafted by Statham’s Executive Chef 
Ken Harker and his team, in what 
promises to be a memorable dining 
experience. Ken will be joined by 
a special guest - chef, author and 
TV presenter Rory O’Connell of 
Ballymaloe Cookery School.

MICHELIN DINING 
EXPERIENCE
AT MOUNT JULIET ESTATE

  Thursday 27th October   
 6.30pm    €115
 Lady Helen Restaurant, Mount 
Juliet Estate    056 7773000
Mount Juliet Estate is delighted to 
host a dining experience in the Lady 
Helen Michelin starred restaurant 
in Manor House. Diners can enjoy 
a tasting menu of the Lady Helen’s 
most iconic dishes, created by Chef 
John Kelly. This promises to be an 
exquisite dining experience with MC 
Edward Hayden and a celebration 
of creative, modern Irish cooking. 
Cocktail and champagne on arrival. 
Booking is essential.

SAVOUR STREET 
COCKTAILS
COCKTAIL BAR & 
DEMONSTRATIONS 
AT THE BRASSERIE

  Friday 28th - Sunday 30th 
October    12noon - 6pm    
 Classes are free – cocktail prices 
on menu (over 18s) 
 Brasserie Bar, Hibernian Hotel

Meet award-winning mixologist 
Matheus Gamez, of The iNUA 
Collection, recently named as one 
of the Top 20 mixologists in Ireland. 
Learn the tricks of the trade with 
cocktail demos throughout the 
weekend and enjoy delicious drinks.

WWW.SAVOURKILKENNY.COM

FUNDERS

SPONSORS

MAIN SPONSORS

PARTNERS 2022
Arán Bakery & Bistro
Aroi Restaurant
Ballykeefe Distillery
Billy Byrne’s Bar
Brewery Corner
Butcher Restaurant
Butler Gallery
Butler House Hotel
Café La Coco
Cakeface Patisserie
Canal Square

Cleere’s Bar
Connolly Redmills Cafe
Fig Tree
Flaming Great Istanbul BBQ
Foodworks
Indique
Kilkenny Hibernian Hotel
Kilkenny Ormonde Hotel
Kilkenny River Court Hotel
Knockdrinna
Kyteler’s Inn

La Rivista
Langton House Hotel
Left Bank
Lemongrass
Lyrath Estate Hotel
Macdonagh Junction
Market Cross
Matt The Millers Bar
Mount Juliet Estate
Mountain View
Muse Cafe

Newpark Hotel
Nicholas Mosse
Paris Texas Bar
Pembroke Hotel
Pennyfeather Cafe
Petronella Restaurant
Rafter’s Gastro Pub
Rive Gauche
Rothe House & Garden
Smithwick’s Experience 
Sullivan’s Taproom

The Clubhouse Hotel
The Cutting Veg Cafe
The Hoban Hotel Kilkenny
The House Of Pretzels
The Kilford Arms
The Little Green Grocer
The Orchard House
The Wine Centre
Zuni Restaurant & Hotel

SINCERE THANKS TO OUR ALL FUNDERS, SPONSORS & PARTNERS - YOU MAKE OUR FESTIVAL POSSIBLE!

SAVOUR COMMITTEE 2022: GER MULLALLY | IAN BRENNAN | MARIE LANGTON | HELEN MURPHY
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St. Canice’s Credit Union



CLARE-ANNE O’KEEFE 
& DEIRDRE O’MAHONY
SUSTAINMENT EXPERIMENT 
CONVERSATION

  Saturday 29th October    
 2pm     Butler Gallery

Join chef Clare-Anne O’Keefe and 
artist Deirdre O’Mahony as they talk 
through a menu with dishes that 
reflect soil health – fungi, seaweed, 
ground manure crops, fermented 
foods, and sustainably-produced 
beef – and which are designed to 
directly influence the subconscious.

SUSTAINMENT 
EXPERIMENTS TOUR
HOLLIE KEARNS CURATOR

  Saturday 29th October    
 12pm     Butler Gallery

Project Curator Hollie Kearns, will 
walk visitors through the exhibition, 
discussing The Sustainment 
Experiments feast, the handmade 
dinner service and artworks 
created by Deirdre O’Mahony and 
The Soil Project, an annual artists 
commission at Butler Gallery that 
connects audiences to the earth.

THE GREAT KILKENNY 
BAKE OFF!
HOSTED BY MOUNTAIN VIEW

  Sunday 30th October     
 5pm     €20 + booking fee 
 Savour Main Stage, The Parade
Let’s raise some ‘dough’ for the 
Irish Heart Foundation and watch 
the best Kilkenny hurlers and 
camogie players battle it out in the 
first-ever Great Kilkenny Bake Off! 
Contestants are given a range of 
ingredients and a vague recipe and 
must choose what, and how much, 
to use. We can guarantee you’re in 
for a laugh with this event!

COFFEE DISCOVERY
WITH BROCK LEWIN AND 
BADGER & DODO ROASTERS

  Sunday 30th October   
 4pm     Free
 Savour Main Stage, The Parade
Coffee has a very subtle palate 
but the differences are there to be 
discovered and enjoyed! At this talk, 
learn about what influences a ‘cup’s 
profile’ and try some samples. Brock 
Lewin from Badger & Dodo Roastery 
looks at how a country alone does 
not define ‘cup profile’ and will 
introduce typical coffee flavours.

EDWARD HAYDEN & 
ANNE NEARY
COOKERY DEMO

  Saturday 29th October   
 2.30pm    Free   
 Savour Main Stage, The Parade
Festival favourites and local celebrity 
chefs Edward Hayden and Anne 
Neary return to the Savour stage for 
2022 for plenty of craic, banter, good 
food, and a surprise or two! Edward  
is well known for his appearances on 
Virgin Media One’s Ireland AM and 
Anne Neary runs Ryeland House 
Cookery School.

KEVIN DUNDON
COOKERY DEMO

  Saturday 29th October    
 1pm    Free
 Savour Main Stage,The Parade
One of Ireland’s best-loved and most-
recognised chefs, Kevin Dundon 
can usually be found busy at work 
in one of the Dunbrody Country 
House Hotel kitchens or Dunbrody 
Cookery School. Reflected in all of 
Kevin’s cookbooks, is his passion for 
locally-sourced indigenous produce.

YOUNG FOOD 
PRODUCERS
TASTY TREATS FROM THE FOOD 
PRODUCERS OF THE FUTURE

  Saturday 29th October 
 1pm - 4pm    Free
 MacDonagh Junction Shopping 
Centre

Meet Kilkenny’s food producers 
of the future! This indoor market 
showcases the culinary skills and 
inventions of young chefs, bakers 
and entrepreneurs from first to 
sixth year. Purchase their delicious 
creations and hear about their 
passion for cooking and baking. 

FOODPRENEURS 
FOOD PRODUCT DEVELOPMENT

 Thursday 27th October    
 10am - 1pm    €10
 Parade Tower, Kilkenny Castle
Do you have a food business? 
Are you thinking about product 
development? If so, this special 
seminar for food businesses focused 
on food product development 
and looking at top tips for food 
businesses is for you. In the lead-up 
to the Savour Kilkenny Food Festival, 
Eddie O’Neill of BIA Innovator 
Campus will share top tips to 
success along with MC Chef Brian 
McDermott.

MADRA MONDAY
ALL ABOUT DOGS!

  Monday 31st October    
 1pm - 5pm     Free
 The Marquee, The Parade Kilkenny

New for 2022! Savour Kilkenny is delighted to introduce Madra Monday, 
brought to you by Leader Natural Dog Nutrition. 

Let your four-legged friends be part of the fun on Savour Monday! They 
can take part in the dog food taste-test, try out the agility playground, 
enjoy puppy playdates, and even get a pet portrait from our onsite 
pet photographer. For the humans there will be talks by dog training 
and nutrition experts where you can learn about the best doggy diet, 
behavioral training and how to best care for your fur baby.

THRIVING THROUGH 
MENOPAUSE
FOOD; AN ESSENTIAL 
COMPONENT

  Monday 31st October    
 9.30am - 12.30pm    
 €25 + booking fee
 Savour Main Stage, The Parade
Join Ireland’s leading menopause 
expert Catherine O’Keeffe a.k.a. 
‘The Wellness Warrior’ who will chat 
with medical doctor and menopause 
advisor Dr. Brenda Moran, about 
this sometimes-challenging phase 
of life for many women and their 
families. With food at the centre of 
this event, guests will be treated to 
a cookery demonstration by Jeeny 
Maltese.

SUSTAINABLE HUB
ENGAGING TALKS & 
WORKSHOPS

 Saturday 29th & Sunday 30th 
October    11am - 5pm    Free
 Sustainable Hub, The Parade

A new addition to this year’s 
festival, our Sustainable Hub will 
feature a curated programme of 
engaging speakers and contributors 
discussing a range of topics around 
sustainable living, tackling the 
climate crisis and future-proofing 
our food systems. Open to everyone, 
these free talks aim to inform, 
engage, and empower you.

MEZZE COOK-ALONG
MIDDLE EASTERN COOKERY 
CLASS AT CAKEFACE

  Sunday 30th October
 11am - 1pm  & 3pm - 5pm  €45
 Cakeface, 16 Irishtown, Kilkenny

Nicola and Dvir from the award-
winning Mezze in Tramore, Co. 
Waterford will ‘takeover’ Cakeface 
for a special Savour 2022 event. 
Learn how to create delicious 
authentic middle eastern party 
food and platters and sample some 
delicious recipes from their new 
cookbook!

BEATS & BEER IN THE 
BARREL YARD
AT THE SMITHWICK’S 
EXPERIENCE

  Sunday 30th October    
 6.30pm - 10pm    
 Free (spaces limited)
 Barrel Yard @ Smithwick’s

Roll up to the Barrel Yard @ 
Smithwick’s for a refreshing evening 
of ale and appetising food! The 
newly-opened barrel yard is the 
perfect place to savour a pint, grab 
a bite and enjoy some live music, 
tasty food, delicious pints and a fun 
atmosphere!

SPARKLING WINE 
DISCOVERY
OWEN MURPHY, WINES DIRECT

 Saturday 29th October 
 5.30pm     €20 + booking fee 
 Savour Main Stage, The Parade
Bubbles are the perfect way to 
mark a special occasion or get a 
party started. While Champagne 
claims the limelight, there are a 
host of shimmering alternatives.
Join Wines Direct’s Owen Murphy 
for a refreshing discussion on the 
different types and methods of 
making sparkling wine and what 
makes them so delectable!

KWANGHI CHAN
COOKERY DEMO

  Sunday 30th October    
 3pm     Free
 Savour Main Stage, The Parade

Kwanghi Chan is an award-winning 
chef specialising in Asian fusion. 
He has worked in some of the best 
restaurants in Ireland including the 
5* Cliff House Hotel in Ardmore 
and has represented Ireland in 
international culinary competitions. 
Kwanghi appears regularly on the 
Six O’Clock Show on Virgin Media 
One. He won the RTÉ Player Original 
Battle of the Food Trucks in 2021 for 
his latest venture, Bites By Kwanghi.

‘SIMPLICITY’ BY 
MOUNT JULIET ESTATE
COOKERY DEMO

  Sunday 30th October    
 11.30am    Free
 Savour Main Stage, The Parade

The Mount Juliet duo of Executive 
Head Chef Andy Nolan and Chef 
Luis Hernandez from the multi-
award-winning Hound Restaurant 
at Hunter’s Yard will host a cooking 
demonstration that focuses on 
creating delicious dishes, with 
simplicity being the key.

GRÁINNE MULLINS
COOKERY DEMO

  Sunday 30th October    
 10am    Free
 Savour Main Stage, The Parade

Gráinne Mullins, Head Chocolatier & 
Founder of Grá chocolates, joins the 
Savour 2022 line-up! The self-taught 
chef worked in a Michelin-starred 
restaurant in Aix-en-Provence, 
before returning home to work in 
pastry in many of Ireland’s leading 
kitchens. She won the prestigious 
title Euro-Toques Young Chef of 
the Year 2019, and founded Grá 
Chocolates.

DERRY CLARKE
COOKERY DEMO

  Saturday 29th October    
 11.30am     Free
 Savour Main Stage, The Parade

Derry Clarke is a Michelin Star Chef 
and owner of the award-winning 
restaurant, l’Ecrivain in Dublin, 
where he has been Chef and Patron 
for over 25 years. He’s a regular on 
Virgin Media One’s Six O’Clock Show 
and The Today Show on RTÉ where 
he cooks up delicious meals. Derry is 
a firm festival favourite!

SAVOUR MARKET
ARTISAN FOOD PRODUCERS & 
STREET FOOD

  Saturday 29th & Sunday 30th 
October    10am – 8pm | 10am - 
6pm  The Parade, Kilkenny City

Over 100 artisan food producers 
and street food vendors will serve 
up top class street food, tasty 
desserts, local Kilkenny produce, 
and treats the kids will love!  
MEET THE MCS: Returning to the 
Savour Stage for 2022 we have our 
festival favourites, MCs Edward 
Hayden and Siobhán Donohue. 
CRAFT BREWERS & DISTILLERS: Visit 
the Craft Beer & Distillers marquee 
to sample some exceptional craft 
beers, wines and spirits.

RORY O’CONNELL
COOKERY DEMO

  Saturday 29th October    
 4pm    Free
 Savour Main Stage,The Parade

Rory O’Connell is part of one of 
Ireland’s great food families and co-
founder of the famous Ballymaloe 
Cookery School. He has spent more 
than twenty years cooking in the 
world’s finest kitchens, and has 
twice been awarded the prestigious 
title of Ireland’s Chef of the Year.

DANIEL LAMBERT
COOKERY DEMO

  Sunday 30th October    
 2pm    Free
 Savour Main Stage,The Parade

Tik Tok star and Chef Daniel 
Lambert’s videos include the basics 
of food prep and guides on how to 
cook some Irish traditional staples 
as well as outrageous deep-fried 
experiments and indulgent recipes. 
A fine dining chef at heart, he has 
won three medals for Taste of 
Donegal and has made regular 
appearances on Ireland AM and 
featured on Good Morning America.

JOHN KEANE & 
EDWARD HAYDEN
COOKERY & CONVERSATION

  Sunday 30th October    
 1pm    Free
 Savour Main Stage, The Parade
Join Edward Hayden as he talks to 
John Keane, National President of 
Macra na Féirme, about the strides 
Irish farmers are making towards 
sustainability and the role farming 
plays in the fight against climate 
change. Edward will cook some 
of John’s favourite food, and Matt 
O’Keeffe of The Farm Show On KCLR 
will join the chat.

SAINFOIN, A 
SUSTAINABLE CROP
WITH DEIRDRE O’MAHONY &  
PAT FITZGERALD

  Saturday 29th October    
 11am     Butler Gallery

Join artist Deirdre O’Mahony and 
farmer Pat Fitzgerald of Beotanics 
to discuss Sainfoin, a fodder crop 
with multiple benefits for ruminants 
and soil health. You can also visit 
the exhibition ‘The Sustainment 
Experiments’ of work by Deirdre 
O’Mahony, curated by Hollie Kearns.
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All proceeds go to The Irish Heart 
Foundation to purchase defibrillators for 
County Kilkenny.
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