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MIiLE BUIOCHAS

TO OUR FUNDERS, SPONSORS & PARTNERS WHO MAKE THE FESTIVAL POSSIBLE

2024 FUNDERS

2024 MAIN SPONSORS

2024 SPONSORS

2024 PARTNERS & FRIENDS

ANNE O’NEILL AUCTIONEERS » ARAN « AROI « BUTCHER « BUTLER HOUSE « BUTLER GALLERY « CAFE LA COCO « CAKEFACE PATISSERIE « CLUBHOUSE HOTEL
* GREENHOUSE RESTAURANT, MOUNTAIN VIEW « HOBAN HOTEL « KILFORD ARMS HOTEL « KILKENNY OBSERVER « KILKENNY ORMONDE HOTEL
» KILKENNY RIVERCOURT HOTEL « KYTELER’S INN « LYRATH ESTATE « MARKET CROSS SHOPPING CENTRE « MATT THE MILLERS » MEDIEVAL MILE MUSEUM
« MODERN PRINTERS « NEWPARK HOTEL KILKENNY « PARIS TEXAS « PETRONELLA « RAFTER’S GASTRO PUB « ROTHE HOUSE ¢« RIVE GAUCHE « SENTRY SECURITY
+ SHENANIGANS WALKS « THE BOOK CENTRE « THE GRAPEVINE « THE PINK BOX « TIP TOP SHOES « TOWER & CASTLE « ZUNI



FAILTE

Join usin Kilkenny, Ireland’s Medieval capital, this October bank holiday weekend for the 16th annual Savour Kilkenny Food Festival.
Featuring a bustling 100 Stall Market; Cookery Demos by top chefs; Dining and Drinks events for every taste; interactive Talks and
Workshops and entertainment for the whole family! Dining events which begin on October 24th are individually priced and take
place in venues around the county. The Savour Market, Cookery Demos, Talks & Workshops and Family Entertainment are free and
take place on Saturday 26th - Sunday 27th October on The Parade in Kilkenny. While on Monday 28th The Parade will play host to
Madra Monday along with a number of new Wellness events and a Camphill celebration of inclusion, food and innovation. A Savour
Kilkenny Street Party will take over on Saturday night, with the Savour Market staying open till 9pm for the first time. A Night Time
Economy initiative, it promises to be fun for all with street entertainment and live music by Abbaesque! With over 80 events at this
year’s festival there is something for everyone! Book event tickets at www.savourkilkenny.com Bigi linn!

SAVOUR COMMITTEE 2024: GER MULLALLY, IAN BRENNAN, FIONA DEEGAN, JIM O’NEILL. FESTIVAL DIRECTOR: MARIAN FLANNERY.
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CRAFT BREWERS &
DISTILLERS MARQUEE

ARTISAN FOOD PRODUCERS AND STREET FOOD FROM ALL Saturday 26th & Sunday 27th October 2024 @ 10.30am -

AROUND IRELAND 8.30pm | 12.30pm - 6pm @ The Parade, Kilkenny. (8] Free
(%) Saturday 26th & Sunday 27th October 2024 @ 10am - 9pm | Raise a glass and join the fun at the Craft Brewers & Distillers
10am - 6pm Q The Parade, Kilkenny. [8)Free Marquee, the liveliest spot at the Savour Market. Your go-to

destination for exceptional craft beers, spirits, and great music!

Take a delicious ramble through the Savour Market this - R -
October bank holiday weekend, exploring top-class street food, -

delectable desserts and local produce, along with treats to Sltua'ted at the heart of the food §t§ll
delight the little ones. The vibrant heart of the Savour Kilkenny | offerings, Kilkenny LEADER Partnership is
Food Festival, nestled against the picturesque backdrop of | Proud to present several emerging food
Kilkenny Castle, the Parade comes alive with over 100 artisan busmes§es based in Kilkenny. Discover
food producers and street food vendors from across Ireland. authentic and bold new flavours from
Relax and soak up the atmosphere - open on both Saturday Syria, Malaysia and Ukraine. Indulge in

and Sunday, with a special late-night opening for the Street ~ |Savoury dishes, cultural street food, and
Party on Saturday. irresistible sweet treats.

SUSTAINABLE - SAVOUR THE PLANET - SUPPORT LOCAL!




DAWN MEATS

Festival favourites and local celebrity chefs Edward Hayden and
Anne Neary create an electric atmosphere on the main stage,
blending cooking, chats, and plenty of craic! Edward Hayden,
known for his infectious humour and practical cooking tips, is a
celebrated chef and food writer while Anne Neary runs Ryeland
House Cookery School and is a published author. Seats fill
quickly, so get there early to avoid disappointment!

(vonmore,

i Tirlan

Aclassically trained chef with a wealth of experience from some
of the world’s top kitchens and co-founder of the renowned
Ballymaloe Cookery School. Rory’s cooking demonstrations
are a highlight of the festival, where he shares insights from
his illustrious career and presents a selection of his favourite
recipes. Known for his emphasis on using the best local and
seasonal produce, Rory’s cooking is a celebration of fresh
ingredients and traditional techniques.

Rachel Allen of Ballymaloe is a celebrity chef and television
presenter, who has also authored multiple best-selling cookbooks,
including ‘Rachel’s Favourite Food’, ‘Home Cooking’, and ‘Rachel’s
Food for Living’ Highly regarded for her simple, yet delicious
recipes, and her emphasis on quality ingredients and traditional
cooking methods, Rachel Allen has become one of the most
beloved chefsin Ireland and around the world.

Chef at Dunbrody Country House Hotel & Restaurant in County
Wexford, Kevin has been an integral part of the festival for
many years. One of Ireland’s most beloved chefs, whether
he’s showcasing his culinary skills in the kitchen, sharing his
expertise at his cookery school, or engaging with audiences
online, Kevin brings an unmatched energy and passion for food
to every event.



EILEENNY

Gary O’Hanlon is an award-winning chef, broadcaster,
columnist, podcast host and Executive Head Chef at Kildare's
K Club, one of Ireland’s most exclusive resorts. His blend
of traditional Irish cooking with modern techniques has
consistently earned him a place among Ireland’s top chefs.
Gary’s vibrant personality and deep passion for Irish produce
makes his demo a must-see.

Join Tom Phelan, Head Pastry Chef of the Michelin-starred Lady
Helen restaurant at the luxurious Mount Juliet Estate, for an
exclusive patisserie masterclass. Experience the art of crafting
exquisite sweet treats under the guidance of a culinary expert
from one of Ireland’s most prestigious dining establishments.
Mount Juliet Estate, a stunning 18th-century country estate
offers award-winning dining, a championship golf course, and
estate activities.

Jeeny’s approach to cooking is to empower, be inclusive and
interactive. Regularly featuring as a celebrity chef on RTE One and
“RTE Radio 1”. Jeeny is passionate about creating vibrant, tasty
dishes that are both practical and approachable. Her cooking
showcases a colorful Latin twist, using top-quality Irish ingredients
to produce stunning, flavorful recipes. Join us for a culinary journey
that promises to tantalize your taste buds.

Join celebrated chef JP McMahon for an unforgettable culinary
experience as he shares his passion and expertise. Founder of
Food on the Edge, an international food symposium, and chair
of the Galway Food Festival, JP is a prominent ambassador
for Irish food and culture and best known as the owner and
culinary director of the Michelin-starred Aniar Restaurant and
the award-winning Cava Bodega in Galway.



CLARKE®

Meet Kilkenny’s newest residents James Kavanagh and William
Murray. James, known for his infectious energy and hilarious
online skits, brings his playful personality to the kitchen,
partnering with William, a talented chef with a deep passion for
fresh, seasonal ingredients. Expect delicious dishes whipped up
with laughter and a whole lot of personality along with insider
tips to elevate your home cooking.

Renowned chef and former patron of the Michelin-starred
restaurant 'Ecrivain, Derry Clarke brings his culinary brilliance
to Savour Kilkenny. In 2023, Derry began his latest venture in The
Club at Goffs in Kildare, a restaurant offering classical dishes
with a modern twist. Derry’s food ethos is simple use the finest
fresh local produce to create dishes that are both exquisite and
straightforward. His dedication to organic & non-GMO foods aligns
with his commitment to sustainable and ethical cooking practices.

Join Laura from the Cakeface Café and Cookery School for
some scrumptious Halloween baking! Come dressed up and be
in with a chance to win some spot prizes.

There will be mixing, piping, decorating and a bit of messing as
Laura and her helpers show you how to make some spooky and
seasonal delights, accompanied by some fun foodie facts!

Meet Lou Robbie, the culinary sensation behind Little Lou
Cooks. A professional chef and social media star, Lou has
captured the hearts and taste buds of families everywhere with
her easy-to-follow recipes, no-bake snacks and engaging online
presence. From her home kitchen, she shares healthy, tasty
homemade lunchbox snacks that are perfect for freezing.



TASTE STAGE

The Savour Stages are the epicentre of the festival where passion Each Chef on the Taste Stage will champion one Kilkenny Food
for food meets the joy of community. Cookery Demos are free, Producer ingredient in their recipes and will source one-third of
but space is limited and entry is on a first come first served basis.  their ingredients from within a 20-mile radius of Kilkenny.
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MC TRACIE DALY, AWARD-WINNING FOOD ENTREPRENEUR

The ever-popular Edward Hayden and Siobhan Donohoe will ALL TASTE STAGE EVENTS SPONSORED BY
once again guide and entertain you through our top cookery

demos with their expert knowledge, engaging questions and [ ?‘EE"‘::’I:‘T:T:* Ff; ;[P #tastekilkenny
witty remarks! o I i
() SATURDAY 26TH OCTOBER 2024
Laura Gannon - Halloween Baking for Kids 10am Foodpreneurs - Growing Your Food business FREE
Little Lou Cooks with Bart & Nicole Pawlukojc. Presented by
James Kavanagh and William Murray LEO Kilkenny
Gary O'Hanlon - Sponsored by Smithwick’s 11.15am | Molly Fitzpatrick - Head Pastry Chef KAl Café | FREE
Experience 12.15pm | Rebecca Sweeney - Head Chef Hooked Restaurant | FREE
Jeeny Maltese - Sponsored by Oak Park Foods 1.15pm | JR Ryall - Head Pastry Chef Ballymaloe House | FREE
Rory O'Connell - Sponsored by Tirlan & 3.15pm | Erica Drum - Zero Waste Kitchen FREE
Avonmore 4.15pm | Clair Dowling- Culinary Director at Tiller + Grain | FREE
Derry Clarke () SUNDAY 27TH OCTOBER 2024
Growing in Bosco’s Boots - Short Film Screening 11.15am | Ashley Gribben - Head Chef at Common FREE
Knowledge
Tom Phelan - The Lady Helen, Mount Juliet Estate 12.15pm | Aidan Ryan - Head Chef at Tribe Restaurant FREE
Kevin Dundon - Sponsored by SuperValu 1.15pm | Danni Barry - Head chef at Ballynahinch FREE
Loughboy Castle Hotel
JP McMahon 2.15pm | Seaneen Sullivan - Co-owner & Director L. FREE
Rachel Allen Mulligan Grocer
Edward Hayden & Anne Neary - Sponsored by 3.15pm | Sinéad Moclair - Owner & Head Chef at Noinin | FREE
Dawn Meats 4.15pm | Clare Anne O’Keefe - Demo inspired by Jane FREE
Dinner 2050 - Panel Discussion and Movie O’Malley’s ‘Kitchen Counter’
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Saturday 26th October @ 10am
Q Taste Stage, The Parade (@] Free

Saturday 26th October @ 11.15am
Q Taste Stage, The Parade (8] Free

REBECCA
SWEENEY

Saturday 26th October @ 12.15am
Q Taste Stage, The Parade (@] Free

Gain valuable insights and practical
advice for growing your food business
with Bart and Nicole Pawlukojc of Aran
and Local Enterprise Office Kilkenny.
Hosted by award-winning entrepreneur
Tracie Daly, this event offers expert
guidance for budding food entrepreneurs
looking to succeed in the industry.

(5 Saturday 26th October 0 1.15pm
Q Taste Stage, The Parade (@] Free

Head chef and baker extraordinaire
at Kai and Hapi Bakery, Molly brings
her exceptional pastry skills to Savour
Kilkenny. Molly’s talent quickly became
evident at Kai where she now leads the
pastry team with creativity and precision.
Come see a master baker in action!

(5 Saturday 26th October 03 15pm
Q Taste Stage, The Parade (@] Free

The dynamic head chef at the multi-award-
winning Hooked in Co. Sligo, Rebecca’s
culinary passion is deeply rooted in her
family’s heritage of fish and shellfish
farming. In 2022, she was selected for the
Taste the Atlantic Young Chef Ambassador
programme.

Saturday 26th October @ 4.15pm
Q Taste Stage, The Parade (@] Free

JR travels for two months each year,
gathering inspiration for his craft as one of
the most talented pastry chefs in Ireland.
Pastry Chef of the Year at the Food and
Wine Awards in 2022, he showcases his
mastery of desserts at Ballymaloe House,
publishing “Ballymaloe Desserts” in 2022.

MMnnTﬂlem -"i:‘tﬁh.
SPONSORED BY (ff | Bt ()
P w.w,..m“ Lk

A vibrant, fun and conscious chef with
a passion for seasonal Irish produce,
sustainability, growing and travel.Growing
her own ingredients and minimizing
food waste, Erica shares practical tips to
help home cooks make the most of their
ingredients while contributing to a more
sustainable food culture.

Clair is a master of flavour and texture
with a passion for seasonal local
produce. Her life-long love of food fuels
the sustainability and nutrition-focused
ethos behind award-winning Tiller+Grain.
Trained in London, Clair worked under
food writer Yotam Ottolenghi and
acclaimed Australian chef Skye Gyngell.

tastekilkenny



Sunday 27th October o 11.15am
Q Taste Stage, The Parade (&8 Free

Sunday 27th October @ 12.15pm
Q Taste Stage, The Parade (@] Free

Sunday 27th October @ 1.15pm
Q Taste Stage, The Parade (@ Free

Former head chef at Ottolenghi’s famous
kitchens in London, Ash moved to the
west coast of Ireland working in Little
Fox, Hugo’s Bakery and is currently Head
Chef at Common Knowledge. She cooks
from the heart, delivering big, bold, fresh
flavours using the best Irish ingredients.

Sunday 27th October @ 2.15pm
Q Taste Stage, The Parade [@]Free

Executive head chef and director of
'Tribe', the family run award-winning
restaurant group. Aidan trained with
many top Irish chefs and is a Ballymaloe
alumni and former Cookery School
teacher. With an ethos for homegrown
goodness, every dish Aidan creates has a
focus on local and Irish.

Sunday 27th October @ 3.15pm
Q Taste Stage, The Parade (@] Free

Executive head chef at Ballynahinch Castle
Hotel, with a career spanning continents.
Danni made history earning a Michelin
star as head chef at Michael Deane’s
EIPIC, only the second Irish woman to do
so. Her cooking philosophy is simple yet
sophisticated, with an innovative approach
to flavour and presentation.

Sunday 27th October @ 4.15pm
Q Taste Stage, The Parade [@]Free

A cook, sustainability activist, food scholar,
and drinks sommelier, Seaneen is known
for her expertise in pairing Ireland’s
indigenous drinks with local food. She
owns and directs Lovely Food at L. Mulligan
Grocer. An advocate for sustainable
kitchen practices, she is co-founder of the
global #thisisirishfood campaign.

SPONSORED BY |

Meet head chef and co-owner of highly
acclaimed Kilkenny café-restaurant Noinin,
which has a reputation for delicious, fresh
and inventive food. Sinéad, a Ballymaloe
Cookery School alumni, loves to combine
the fantastic produce available in Kilkenny
and surroundings with influences and
cooking techniques from around the world.

-'Q:I'Il:lllll!\I Tl b beta,

Dhepurtment of Agriculere

Inspired by Jane O’ Malley’s painting
‘The Kitchen Counter’, this fun and
educational food event investigates the
intersection of Kilkenny’s Culinary and
Artistic history. Clare Anne will be cooking
exciting recipes using the best Kilkenny
produce, highlighting the significance of
the Butler Gallery’s O’Malley Collection.

B gus Mars @ #tastekilkenny
Fond @l the Maring =
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SIP' &
SAVOUR

AT PARIS TEXAS

A CULINARY EXPERIENCE BY CHEF
ANDY NOLAN & KWANGHI CHAN

HOSTED BY MARK WILLIAMS

Thursday 24th October

©6.45pm

Q@ Paris Texas Bar & Restaurant, High St.
Kilkenny. [81€54.95 (+bk fee)

Thursday 24th October

© 7pm Q The Hound Restaurant,
Mount Juliet Estate, Kilkenny, R95E096.
(81€85 (€110 with wine package)

Six course tasting menu with wine pairings.
Relish a culinary journey featuring six
courses of the finest seafood and locally
sourced meats from Irish shores and soils.

Each dish, expertly crafted by our executive
chef, is paired with a complementary wine
for an extraordinary dining experience.
Explore a variety of wine styles guided by
a renowned sommelier from Bibendum
Wines. Enjoy a relaxed atmosphere as you
discover a selection of intriguing wines and
culinary delights.

Indulge in an unforgettable evening
of culinary artistry and live music at
the award-winning Hound Restaurant.
Experience a unique collaboration
between Executive Chef Andy Nolan and
renowned guest chef Kwanghi Chan,
as they craft an extraordinary menu
that seamlessly blends the finest local
ingredients with Asian-inspired flair.
This exclusive dining event promises a
symphony of flavours and unexpected
culinary combinations to captivate the
most discerning palates. An exceptional
fusion of Irish and Asian cuisine awaits—
an evening not to be missed.

Thursday 24th October @ 7pm
Q Butcher Restaurant, The Butterslip,
Kilkenny.

[(8]€110 per person

A dining experience for the meat lovers!
An evening where diners will be treated
to a welcome cocktail followed by a five-
course beef-centric tasting menu paired
with delicious wines.

The event will be hosted by farmer
and 'Butcher' restaurant owner Mark
Williams who will give his unique insight
into how the perfect steak is produced
from 'Farm to Fork' in a fun and
informative evening.

VISIT SAVOURKILKENNY.COM TO BOOK




BRIDGE:RTON

AT LYRATH ESTATE

& DANCE
BER

WITH DANCING WITH THE STARS
JUDGE BRIAN REDMOND

THE " 4
MUSICI
TABLE

s

MARY BYRNE AT PETRONELLA

Friday 25th October @ 7pm
Q Manor House at Lyrath Estate,
Kilkenny, R95 F685.

[21€120 (+bk fee)

Friday 25th October @ 7.30pm
Q Ember, Kilkenny Hibernian Hotel
Kilkenny.

(81 €50(+bk fee)

Friday 25th October @ 7.30pm
Q Petronella, Butterslip Lane,
Killkeny.

[21€85 (+bk fee)

Canapés & bubbles on arrival followed
by five course dinner with wine.

An enchanting evening of Regency
elegance at Lyrath Estate. This Bridgerton
-themed event promises a night of
glamour and sophistication, beginning
with canapés and bubbles in the opulent
drawing rooms. Greeted by the Lady and
Lord of the House, immerse yourself in
the charm of high society and indulge
in a sumptuous 5-course dinner that will
transport you straight to the pages of
your favourite novel. A night of timeless
elegance and unforgettable memories!

Includes tasting menu and prosecco on
arrival.

An evening of dancing and dining at
Ember at the Kilkenny Hibernian Hotel,
hosted by Dancing with the Stars judge
and KCLR host Brian Redmond. Put on
your dancing shoes and join Brian as he
shows you the steps, while enjoying a
delicious tasting menu inspired by the
South African Braai grill, with seasonal
ingredients cooked entirely over an open
fire. The menu is a celebration of fresh,
local Irish produce and Head Chef Wesley
Bearpark’s South African roots.

Petronella’s legendary Savour Kilkenny
event is back with an unforgettable night
of music and dining. We're thrilled to
announce that Mary Byrne, the iconic
Irish singer from The X Factor, will
serenade you throughout the evening!

Begin with a drinks reception and indulge
in a delicious three-course menu curated
with Mary herself. This is an evening of
harmony, flavour, and pure joy that you
won’t want to miss!

Book your spot now for an extraordinary
night of great food and incredible music!

VISIT SAVOURKILKENNY.COM TO BOOK
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WITH KILKENNY LEADER
PARTNERSHIP

AT BUTLER HOUSE

BALLYMALOE ALUMNI DINNER

Saturday 26th October

© 12pm-3.30pm

Q@ Home Rule Club, John’s Quay,
Kilkenny, R95T283. [8]€12 (+bk fee)

Saturday 26th October

O 1-3pm

Q Butler House, Patrick Street, Kilkenny.
(8] €47 (+bk fee)

Saturday 26th October

©5.45pm

Q Medieval Mile Museum, Mary's Lane,
Kilkenny. [81€130 (+bk fee)

This popular Kilkenny series returns to
Savour. Highlighting food from around
the world, prepared by new members
of our community in Kilkenny, with
a selection of typical lunch dishes
followed by dessert and tea and coffee.
There will be an emphasis on healthy
food options as many of the cooks have
completed the HSE designed 'Healthy
Food made Easy' programmes run by
Kilkenny Leader Partnership.

Includes welcome drink. Gluten Free
option at a supplement.

A perfect setting for Afternoon Tea, the
Lady Eleanor Room in the stunningly
elegant 18th Century Dower House of
Kilkenny Castle. Quite a ritual at Butler
House, afternoon tea is served in the
Georgian reception room, with its large
bow windows, original decorative
ceilings and views to Kilkenny Castle
beyond the walled garden. This
stunning setting combines with a
delicious menu of homemade sweet
treats and savoury delights to create an
exceptional experience.

Includes six courses, beginning with
oysters & Guinness in the Back Room at
82 John St. Rory O Connell, co-founder
of the Ballymaloe Cookery School joins
forces with past students and head pastry
chef at Ballymaloe House, JR Ryall, to
create a delicious and convivial evening
in the heart of Kilkenny. Seasonal and
local ingredients will create a table of
autumnal delights, a celebration of the
golden season and a feast for the senses.
Beginning with live music, oysters and
Guinness in The Back Room guests will
then be guided to the museum to enjoy a
five-course set menu.

VISIT SAVOURKILKENNY.COM TO BOOK




WITH SINGER MARY BYRNE

IN ASSOCIATION WITH

STATHAMS -
SUPPER CLUB

WITH CHEF KEN HARKER & HOST
RACHEL ALLEN

L5

NIGHT OUT %

ATARAN™"

GUEST CHEF - IAN DOYLE

Saturday 26th October @ 7.30pm
Q Mountain View, Ballyhale,

Co. Kilkenny, R95 NH31.

(8] €80 (+bk fee) Bus available

Sunday 27th October @ 7.30pm
Q Stathams Restaurant, Kilkenny
Pembroke Hotel, Patrick St. Kilkenny.
(21 €80 (+bk fee)

Friday 25th, Saturday 26th &

Sunday 27th October

© 6.30pm Q Ardn Bistro, Barrack Street
Killkenny. [€3€80 (+bk fee)

Begin your night with a complimentary
red carpet drinks reception, setting the
perfect tone for an evening of glitz and
sophistication. Enjoy a luxurious five-
course tasting menu, specially curated
by Head Chef Ger Dunne, showcasing
the best in locally-sourced ingredients.

As you savour each course, enjoy a
show-stopping performance by Mary
Byrne, bringing to life iconic movie hits
that will have you singing along. Dress
to impress for this evening of cinematic
charm and culinary excellence - it
promises to be a night worthy of an
Oscar.

Includes Stathams welcome cocktail,
and after dinner digestif cocktail by
festival sponsor Coole Swan. Introducing
“Stathams Supper Club” a new monthly
series of exclusive dining experiences.
Guided by Chef Ken Harker, this club is
designed for food enthusiasts to come
together regularly, enjoy exceptional
meals, meet top chefs, producers, and
local craft makers, and explore the finest
local flavours. For this inaugural event,
Stathams are delighted to welcome
back special guestchef, author, and TV
presenter Rachel Allen, to introduce
each course. Celebrate local food, great
company, and the best of Kilkenny!

Five course casual menu with shared
dishes and a complimentary glass of
bubbly.

A special dining event featuring a casual
menu crafted by the talented guest chef
lan Doyle. lan was awarded a Michelin
Star in 2021 at The House at Cliff Hotel
in Waterford, and is currently based at
the Michelin-recognised The Bow Room
Restaurant in York. For this special
event, lan has designed a five-course
casual menu with shared dishes, perfect
for enjoying with friends or family in
a relaxed atmosphere, inspired by his
travels from around the world.

VISIT SAVOURKILKENNY.COM TO BOOK
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LEAD TO

WITH SPECIAL GUEST & RHONE WINE
EXPERT PAT SMITH

WITH WALSH DISTILLERY
& JD FLYNN

BY THE WINE CENTRE

Friday 25th October

© 7pm-9pm

Q Sullivan’s Taproom Secret Garden,
John Street, Kilkenny.

(8]€35

Saturday 26th & Sunday 27th October
© 1pm &3pm (both days)

Q Alice’s Bar, Kyteler’s Inn, St. Kieran’s
Street, Kilkenny.

(8] €45 (+bk fee)

Saturday 26th October

© 2pm-4pm

Q Sullivan’s Taproom Secret Garden,
John Street, Kilkenny.

[8]€35

Get the facts. Be DaiNE

Strictly 18+ only. Duration 2 hours.

Enjoy a superb evening in the heart
of Kilkenny. and sample a specially
curated range of French Rhone Valley
wines, introduced by special guest &
Rhone expert Pat Smith. There will be
a selection of stunning wines from this
famous wine region available to try,
paired with a range of cheeses supplied
by The Wild Grazer. This is an event not
to be missed for wine lovers!

Strictly 18+ only. Duration 1 hour

Join the creators of the Irishman and
Writers Tears to celebrate the 700
years of Whiskey in Kilkenny. Join as
we explore the link between Bishop
Ledrede and Alice Kyteler through
whiskey, with storytelling, tastings, and
you might even see a spirit or two on the
way out. Tasting includes 6 whiskeys, a
short talk on Alice Kyteler - and maybe
something special for the end.

Strictly 18+ only. Duration 2 hours

Enjoy a superb afternoon in the heart
of Kilkenny city by sampling a delicious
range of sparkling wines along with
delicious nibbles supplied by The Wild
Grazer - with live DJ playing for the
duration! This is an event not to be
missed!

VISIT SAVOURKILKENNY.COM TO BOOK



WINE TASTING WITH LORCAN O’BRIEN

BARREL:YARD
ISPECTAL
SAVOUR
SESSION

AT THE SMITHWICK’S EXPERIENCE

IRISH & SCOTTISH WHISKEY TASTING

Saturday 26th October

© 7pm-9pm

Q@ sullivan’s Taproom Secret Garden,
John Street, Kilkenny.

[e1€35

Sunday 27th October

© From 6pm

@ Barrel Yard at The Smithwick’s
Experience Kilkenny.

(8] Complementary entry

Sunday 27th October

© 4pm-6pm

Q@ sullivan’s Taproom Secret Garden,
John Street, Kilkenny.

[e1€25

Strictly 18+ only. Duration 2 hours

Celebrate the spirit of Spain through
wine right here in the heart of Kilkenny.
with special guest Lorcan O’Brien.
Sample a specially curated range of
stunning Spanish wines over the course
of two hours, perfectly paired with a
range of cheeses supplied by The Wild
Grazer!

Food truck on site.

Limited spaces available.

Head to Smithwick’s Barrel Yard for an
unforgettable evening featuring live
music by BURNCHURCH, a dynamic
four-piece band redefining Irish music
with their unique blend of traditional
melodies and contemporary flair. The
Burnchurch siblings—Sadhbh, Siofra,
Eanna, and Ruairi—will captivate you
with their eclectic sound. Enhance your
experience with delicious offerings from
a local food truck, perfectly paired with
Smithwick’s Ales and exclusive brews.

Strictly 18+ only. Duration 2 hours

The age-old question, who invented
whiskey? The first written record of
Aquae Vitae (the water of life) was right
here in Kilkenny way back in 1324.
That was 700 years ago this year - and
170 years before our Scottish cousins
came to it. Help us to celebrate the 7th
centenary, tasting a range of award-
winning Irish & Scottish whiskies. Goody
bags on departure worth €25.

VISIT SAVOURKILKENNY.COM TO BOOK
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HIGHBANK

TASTE & TOUR

ORCHARD EXPERIENCE

WITH THE CALDER-POTTS FAMILY

CHEESE & >
cﬁnwmm

WORKSHOP WITH THE WILD GRAZER

WORKSHOP WITH DENISE WALSH

Thursday 24th & Friday 25th October
© 10am (1.5hour tour) @ Highbank
Orchard, Farmley, Cuffesgrange, Co.
Kilkenny, R95 W58P. [8] €35 (+bk fee)

Friday 25th October @ 7pm - 8.30pm
Q@ Rothe House, 16 Parliament St.
Kilkenny.

(81 €60 (+bk fee)

Friday 25th October @ 3pm - 4pm
Q Mayfair Library, Parliament St.
Kilkenny.

(8] FREE - Booking essential

Enjoy a special owner guided tasting tour
through the organic orchards at Highbank
followed by a distillery visit and samplings
of vinegars, syrups, and apple spirits.

Learn how to style and arrange your own
cheese & charcuterie board using the
best of local Irish produce.

YOGA BRUNCH BLISS WITH KORU
WELLNESS & THE WILD GRAZER

PILATES, WINE & CHEESE WITH KORU
WELLNESS & THE WILD GRAZER

Get the best out of your pumpkin flesh
and pumpkin seeds with a delicious
selection of seasonal recipe ideas.

FORAGING WALK, TALK & FEAST WITH
EIMEAR MURPHY

Saturday 26th & Sunday 27th October
© 10am - 12pm @ Koru Wellness, Castle
Yard, Kilkenny.(81€55 (+bk fee)

Saturday 26th & Sunday 27th October
©3pm-5pm Q Koru Wellness, Castle
Yard, Kilkenny.[8J€65 (+bk fee)

Saturday 26th & Sunday 27th October
O 12pm Q Kilkenny Castle Park
(& Adult €30 | Child €15 | Under 12s €7

Suitable for all levels, this session
combines yoga and meditation with
Trisha Norton in a serene environment,
followed by a wholesome brunch platter.

Suitable for all levels, begin with an open-
level Pilates class led by Odyssey Pilates.
Followed by a luxurious wine and cheese
platter.

Learn to identify an array of edible and
medicinal plants and fungi. Followed
by a feast prepared with local foraged
ingredients.

VISIT SAVOURKILKENNY.COM TO BOOK




SAVOUR
(ING) ART

SAVOUR(ING) ART IS A SERIES OF
EVENTS WHERE THE WORLDS OF FOOD

AND ART INTERTWINE, CURATED BY
FOOD DESIGNER CLARE ANNE O’KEEFE.

We are inviting you to taste, savour, and
appreciate art, so come immerse yourself
in this flavourful journey, and let's
rediscover the essence of art and food,
together. It is an exploration of senses,
and a celebration of the deep-rooted
connection between the culinary and the
artistic.

Thursday 24th October @ 6pm
Q Butler Gallery, Evans' Home, Kilkenny,
R95 YX3F.[@1€18

Friday 25th October @ 3pm
Q Butler Gallery, Evans' Home, Kilkenny,
R95 YX3F. (& Free - Booking essential

Saturday 26th October @ 11am
@ Rothe House, 16 Parliament St.
Kilkenny. [81€12

Join the Butler Gallery Tour Guides and
Food Designer Clare Anne O’Keefe as they
investigate and respond to the artworks
that have inspired this year’s Savour(ing)Art
Programme through a culinary lens. This
free tour even includes a taste of the art!

Saturday 26th October @ 2.30pm -
4.30pm @ Rothe House, 16 Parliament
St. Kilkenny. [81€18

Dive into the vibrant world of art at Butler
Gallery with an exhilarating tour peppered
with tailored cocktails and libations inspired
by Kilkenny’s abundant produce. Guided
by Food Designer Clare Anne O’Keefe
participants will embark on a sensorial
exploration, as art is translated and activated
through thoughtfully crafted beverages.

Experience a fully sensory cooking lesson
in Rothe House with Clare Anne O’Keefe.
Tour the beautiful garden while sipping on a
garden herb Renaissance-style wine punch.
Learn about the secrets and uses of fragrant
Medieval herbs, the Merchant trade routes
that brought these spiced recipes and the
historical significance and secret codes of
their depiction in Gothic Art.

Children’s food and historical art workshop.
Using a culinary treasure map, sleuth your
way through Rothe House’s hidden garden
to uncover an ancient recipe for delicious
sweet treats ready to be gobbled up!
Suitable for 8 to 14 year olds.

EART
WORKSHOP

Monday 28th October @ 2pm-
3.15pm Q Butler Gallery, Evans' Home,
Kilkenny, R95 YX3F. (8] €15

EDIBLE

Set within Butler Gallery’s Learning Centre
this  workshop offers young culinary
enthusiasts a chance to craft delicious
design. Participants will dive into a tactile
world of taste, design and colour to create
satisfying take-home treats inspired by the
gallery’s vibrant (yet inedible!) collection.

VISIT SAVOURKILKENNY.COM TO BOOK
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NEWPARK

25th to 28th October @ Entry from
10.30amto 11am Q Jurassic Newpark,
Newpark Hotel. (81 €30 (+bk fee) Tickets
must be pre-booked 24hrs before event

SAVOUR
FAMILY
& KIDS

SAVOUR KILKENNY IS A PLACE FOR THE
WHOLE FAMILY WITH A WIDE RANGE OF

FAMILY FUN AT THE SAVOUR MARKET &
THROUGHOUT THE WEEKEND.

From a Kid’s Carnival on Canal Square,
family friendly circus shows with Monsieur
Gusto on the Parade to interactive
walkabouts and stilt walkers throughout
the weekend, there is something to keep
the whole family entertained!

SSIC

TEDDY BEARS’
PICNIC AND
STORYTIME

Friday 25th October @ 11am
Q Mayfair Library, Parliament St.
Kilkenny. (@] Free-Booking required

o

PUMPKIN PATCH™

Saturday 26th & Sunday 27th October
©O11am- 6pm @ Savour Market, The
Parade. 8] Pumpkins & Photos €3-€10

UGHES.

'FARMING

Join the Team at Mayfair Library for a special
Savour Kilkenny ‘Teddy Bears’ Picnic &
Storytime. Children can bring their favourite
soft toy and enjoy stories, songs and rhymes.
Booking is required.

-

A AuTT.vE i
OF.TASTE Wit
MONSIEUR GUSTO.

Saturday 26th October @ 1pm &
3.30pm Sunday 27th @ 12pm & 2pm
Q@ Savour Market, The Parade.

(8] Free

Come pick your last-minute pumpkin
and snap an autumnal family photo. Find
the perfect pumpkin to carve, soak in
the festive autumn vibes -it’s the perfect
festive Halloween experience

MAKE APPLE DbNUTS

Monday 28th October

© 10am -age3-6 |1lam-age6-12
Q Savour Stage, The Parade.

(81 €15 per child

A family-friendly morning filled with
dinosaur-themed activities, delicious
dino- themed picnic, and a chance to
explore incredible life-sized dino exhibits
as you step back into a prehistoric
adventure at Jurassic Newpark! Kids can
enjoy the interactive dino exhibit and farm
and have 30 minutes on the DINO bounce.

Whether it’s juggling 5 apples (& eating
one), cooking up a jugglers breakfast;
balancing a tray of glasses & a bouquet of
flowers (on his head), or simply performing
some magic with a list of impossible
ingredients, this is one Circus picnic show
that the entire family can digest!

Join Deirdre from The Cool Food School for
a fun, interactive cooking class that will take
your children on a Sensory Food Exploration
journey. From chopping to mixing to food
listening, this hands-on experience is
designed to make healthy food fun and
engaging for kids. Each child will make their
own version of an apple donut on the day!



Carnival rides on Canal Square. Suitable for children 3 - 12
years of age. Enjoy crépes and candy floss from Pipers, coffee
and treats from local vendors!

Learn about the historical significance of steam engines and
their vital role in the evolution of food production in Ireland.

Kids can choose from a variety of designs, including spooky
Halloween themes or magical unicorns and fairies.

Interactive walkabout with Magic Shows, balloon modelling
and a chance to give your own circus tricks a go!

Latvian folk-dance group renowned for representing Latvian
culture in Ireland A Kilkenny festival favourite, these talented
dancers will enchant you with their vibrant costumes and
intricate routines.

TASTE KILKENNY /¢’
STREETIPARTY

LATE NIGHT FOOD MARKET & ENTERTAINMENT
NIGHT TIME ECONOMY INITIATIVE

Saturday 26th October 2024 @ 6-9pm
Q Night market, The Parade, Kilkenny. [8] Free entry
Abbaesque - Kilkenny Castle. Free but ticketed. Doors 6.30pm.

As part of Kilkenny’s Night Time Economy Initiative, the Savour
Kilkenny Market will open late (9pm) on Saturday 26th with a
family-friendly street party, including street entertainment, live
music and the Savour Market!

Get into party mode and dance the night away with one of
Ireland’s best-loved tribute bands Abbaesque, on stage from
6.30pm-8pm. Free but ticketed - www.savourkilkenny.com.
Delight in the offerings from our food stalls, visit the brewers
and distillers’ tent for craft beverages, and soak up the party
atmosphere.
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SPONSORED BY

WITH LIZ SHORTALL & GRAINNE BURKE

I 4 “' /

ELLENROCHE -
RAISING HEALT
EATERS

FUELLING YOUNG MINDS & BODIES

Friday 25th October @ 10am-1pm @ Avalon House
Hotel, Castlecomer, Co. Kilkenny. {8 €25 - includes lunch

Monday 28th October 2024 @ 1.30pm @ Savour Stage,
The Parade, Kilkenny. [8] Free - Booking required

This workshop will provide an introduction to a more
mindful approach to food and its impact on our emotional
regulation. With a particular emphasis on our emotional
responses and the link to how we consume food.

Registered Dietitian & founder of Nutri Vive, Ellen will guide
you through the essentials of fuelling your child’s growth,
development, and learning. With practical strategies to
encourage children to try new foods and make mealtimes
more enjoyable!

/ :
NE O’KEEFF
LLNESS " |

LIVING YOUR BEST LIFE IN YOUR 50s

Monday 28th October 2024 @ 12.30pm @ Savour Stage,
The Parade, Kilkenny. {81 Free - Booking required

Monday 28th October 2024 @ 2.30pm @ Savour Stage,
The Parade, Kilkenny. [8] Free - Booking required

Ciara is a self-taught home cook and qualified Health &
Nutrition Coach with a passion for promoting healthy eating
habits, she is particularly enthusiastic about reducing sugar
intake and incorporating whole foods into her recipes.

Practical tips on optimising your health in your 50’s and
beyond. Catherine will talk about weight management,
heart, bone and cognitive health and the key steps you can
take to manage your health in these years.

VISIT SAVOURKILKENNY.COM TO BOOK




LUk ) BROUGHT TO YOU BY CONNOLLY’S RED MILLS, LEADER
NATURAL DOG NUTRITION

Monday 28th October @ 12pm - 4pm
Q The Parade, Kilkenny. (&) Free

After the paw-some success of last year’s event, we're tail-waggingly
excited to bring back Madra Monday.

Enjoy tasty treats and nibbles, snap some bark-tastic photos and
let your pups play to their hearts’ content with playdates and
playgrounds. Connolly’s RED MILLS, Leader Natural Dog Nutrition
team of pet experts will be available on the day to answer all your
questions on dog health, nutrition & behaviour. With tons of fun
activities - it’s going to be a paw-fect day out for all!

2
=
Q
=
o
=
[+ 4
-
S
=
(7]

sl A CELEBRATION OF INCLUSION, FOOD, AND INNOVATION
Monday 28th October @ 11am -4pm
Q Taste Stage, The Parade, Kilkenny. [ Free

Dedicated to improving the employment prospects of people with
disabilities, Camphill Initiatives for Social Enterprise (CISE) will
transform the Taste Stage into a vibrant hub of culinary excellence
and social inclusion.

CAMPHILL | ..
. v ti ith the trai d their tutors, with informati
INI IA "E i E:Ink\sl,er;éggisnglworkih;?:,ezzgnapp:;rra::czgs bv)\/lI splenci(:lmgaule\;i

chefs. Learn about the variety of skills being taught, from butter-
making and vegetable growing to baking and cooking.

Enjoy delicious samples, make purchases, and engage in

IN DISCUSSION WITH EDWARD HAYDEN

Monday 28th October @ 3.30pm
Q Savour Stage, The Parade, Kilkenny. [8] Free - Booking required

Refreshments available - all proceeds in aid of Carlow Kilkenny
Homecare Team.

Savour Kilkenny Food Festival is proud to present a talk with the
legendary women who have transformed Kilkenny’s food scene!
Join us for a lively discussion with Anne Neary, Helen Finnegan,
Oliva Goodwillie, Julie Calder-Potts, Mary Walsh and Mag Kirwan,
who, together, have revolutionized how we think about food in
Ireland, putting Kilkenny on the gastronomic map. This is an event
for everyone who loves food, cherishes local produce, and admires
the power of strong women.

VISIT SAVOURKILKENNY.COM TO BOOK
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SPONSORED BY

p)
THE FUTURE OF
FOOD IN IRELAND

MOVIE & PANEL DISCUSSION WITH MC SANTINA KENNEDY

SPONSORED BY

OATIER

@ raricie

BREAKFAST & PANEL DISCUSSION - MC COLM O'REAGAN

Sunday 27th October @ 5.30pm @ Savour Stage, The
Parade. (@] Free - Booking required Suitable for ages 12 yrs+

A collaboration between Wicklow chef and food historian Tadgh
Byrne and Dublin filmmaker Max Barry, this eye-opening film
explores how Ireland will eat in 2050. Looking at how technology
will change farming, food security, robot chefs, drone deliveries
and sustainability in the food supply chain. Panelists will include
Chef JP McMahon, Dairy Farmer and IFA leader Brendan Hickey,
Farmer Suzanne Crampton from Farming for Nature, and local
horticulturalist Shane Hatton, Bosco’s Garden.

SHORT FILM SCREENING OF BOSCO’S GARDEN

Saturday 26th October @ 6pm
Q Savour Stage, The Parade, Kilkenny. [8] Free

After the passing of Shane’s brother, Bosco, he and his family
set out to fulfil a dream they had shared. Over 4 years, they
transformed an empty field into a no-dig permaculture
homestead, market garden and food forest. This is their
story. A tale of growth. A film and a dream, many years in
the making. A dedication to Shane’s brother, Bosco, and the
garden named in his memory.

Friday 25th October @ 8.30am - 10.30am
Q@ Stathams Restaurant, Pembroke Hotel. (81 €15 (+bk fee)

Enjoy a laugh-out-loud ‘bio’-comedy session with ‘Climate
Worrier’ Colm O’Regan & get insights from ‘nature nuts’ Brian
& Gilly, (Wildacres) on ‘Wildlife, Wilding and Well-being’. Learn
about sustainability in your business with plans and actions to
make meaningful environmental impacts in our daily lives with
Goatsbridge Trout MD Aoife Kenny and John Ryan owner of
Kilkenny’s Pembroke Hotel. Also get some insight into Kilkenny’s
climate action plan from Kilkenny County Council.

SPONSORED BY

Joolell KILKENNY
ﬂ'n LEADER
PARTNERSHIP

Friday 25th October @ 10am - 1pm @ Thomastown
Community Hall, Co. Kilkenny. [8] Free - Booking essential

A seminar exploring food, waste, and the circular economy.
Food waste solutions and opportunities require collaboration
and innovation at all stages of the food system. Take part in
this practical and creative seminar to explore community-
led approaches to food waste alongside policy initiatives.
Refreshments provided by Pattern Makers, a creative and
cultural exchange project.

VISIT SAVOURKILKENNY.COM TO BOOK



SAVOUR
KILKENNY

FOOD FESTIVAL

OCTOBER BANK HOLIDAY

@ Taste Stage & Information
€ savour Stage

Craft Brewers &
Distillers Marquee

@ Mayor's Walk Picnic Area,

Pumpkin Patch & Kids Zone |

The Parade Market
Stalls & Food Trucks

Castle Road Market
Stalls & Food Trucks

@ Canal Square Little Kids
Carnival Area

@ Abbaesque Stage

© Kilkenny Castle Park
Picnic Area

@ Public Toilets
© First Aid & Ambulance
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SAVOUR SUSTAINABILITY ACTIONS

Each year we work to improve our systems to reduce the footprint of the festival and to create awareness
among the public of sustainable practices. At this year’s festival we have a number of new initiatives that will
help us to reduce our impact on the environment while still enjoying the festival to the fullest:

+ Segregation of waste into green, brown and black bins with an increased effort to put food and
compostable waste in the food bin.

« 2GoCups (deposit / return scheme). Reuseable Savour Shopping Bags (on sale at Savour Market).

« Refill Ireland Mobile Hydration Station (ditch single use plastics and get your water here).

« My Gug Food Waste Disposal (turning food waste into Biogas for cooking).

« Cardboard compactor on site for vendors to recycle their cardboard.
+ Allvendors sign up to and adhere to our 'green charter. W R‘
A\\ /4



FIND OUT MORE & TO BOOK
EVENTS SCAN THE QR CODE
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