PRIVATE HIRE
at Killruddery

Killruddery is the most prestigious privately-owned historic

This iconic estate in County Wicklow includes a

estate in Ireland. Under the stewardship of Lord and Lady

wide range of environments and surprising

Ardee, the magnificent mansion and world-renowned 17th

spaces for corporate events, private dining and

century gardens are lovingly tended by a family whose

team building.

ancestors have lived at Killruddery since 1618.
Less than an hour from both Dublin City and Dublin
Airport, Killruddery offers old-world glamour in a
spectacular rural setting - with exclusive access to
an authentic, lived-in Irish heritage country house
and demesne.

An out-of-the-ordinary
place to unwind and inspire

SPECIAL
OCCASIONS
With a celebratory spirit in the air
It might be a morning’s falconry, a hurling workshop,
an afternoon tea in The Library and House Tour,
a corporate dinner in Killruddery’s rustic-chic barn
- or a spectacular drinks reception in The Orangery,
surrounded by a private collection of marble statues
and sweeping views to the Little Sugarloaf Mountain.

The Orangery, The Dining Room,
The Library,The Drawing Room
and the Grain Store all provide
unforgettable settings for a
private event.

We are happy to create an entirely bespoke
activity programme with a choice of menus to suit
your requirements.

A TASTE OF
Killruddery

Killruddery is a working farm. We raise beef, lamb
and pork here on the estate. Vegetables and fruit are
grown in the Kitchen Garden. We keep hens for eggs
and bees for honey. If we cannot provide all of what
we need, we seek the very best ingredients from local
producers - many of whom participate in our weekly
Farm Market.
We provide a range of set menus for private hire
occasions, prepared by our Head Chef Rafal Lorys,
with Killruddery’s home-grown seasonal produce. Our
menus include: Canapé, Afternoon Tea, Formal Lunch,
Formal Dinner, Four Course Banquet, BBQ Style
Buffet, Hot Buffet, Cold Buffet and Summer BBQ.
Simply pair a suitable menu with one of our
remarkable venues on the estate to create a package
that suits your needs:
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Afternoon Tea

Drinks Reception & Private Dining

Summer BBQ Day Out

An opportunity to host a little afternoon
indulgence with a touch of old Hollywood
glamour. All tea delicacies are served with
Lady Meath’s conserves, homemade from
ingredients foraged on the estate.

Host an exquisite drinks reception in
Killruddery’s Orangery, a Victorian
glasshouse inspired by London’s
Crystal Palace. Our talented Head Chef
presents an extravagant three or four
course seasonal menu for a fine dining
experience.

Choose an invigorating activity workshop
on Killruddery’s Bowling Green, followed
by a hearty, organic Summer BBQ hosted
in our Horse Yard. This is a day to throw
caution to the wind and have fun.

Venue Options
The Dining room
The Library
The Orangery
Sample Menu
Individual cakes and pastries
Assorted finger sandwiches
Killruddery’s finest mini sausage rolls
Pots of freshly brewed tea and coffee

Venue Options
The Dining room
The Library
The Orangery
Grain Store
Sample Menu
Starter (e.g. Seasonal soup)
Sorbet (e.g. Raspberry & Elderberry)
Main course (e.g. Stuffed loin of
Killruddery pork)
Dessert (e.g. Pavlova, Wexford
strawberries & cream)
Pots of freshly brewed tea and coffee

For all private hire enquiries, please contact our Events Team
E events@killruddery.com T 01 286 3405 (Ext. 3)

Venue Options
The Bowling Green
The Nook
Horse Yard
Grain Store
Sample Menu
Killruddery pork sausage in a flour bap
6 oz beef burger in a Blaa bun
+ choice of 3 salads
Heirloom tomato salad with garden herbs
Dressed garden leaves and herbs
Killruddery’s own garden slaw

