
Events & Group Dining
Corporate Events, Private Dining & Celebrations



The Neighbourhood Story
Neighbourhood is a Michelin Guide restaurant in the heart of Naas, Co. 
Kildare. Award-winning food, rare  wines, and a team that treats every 

event like it matters.



From corporate dinners to milestone celebrations, the space  and the 
service are built around you.

Make an Enquiry

Tables for groups fill  quickly. Enquire early to secure your preferred date.

https://www.neighbourhoodnaas.com/events
https://neighbourhoodnaas.com/events


Group Dining Menus
Three set menu options designed for groups of every size. From 

intimate dinners to full private hire. Each  built by Chef Gareth 
Naughton using the finest Irish produce.

Secure Your Booking

https://neighbourhoodnaas.com/events


SET MENUS

Function Room Offer 1
€79 Per Person

  

Starters

Smoked Salmon Goats Cheese (v) White Onion Soup with Truffle (v)

Whipped Tofu, Pickled Maitake, 
Sesame–Nori Crisp, Truffle Ponzu

Kohlrabi, Chicken Jus,

Burnt Lime Foam

Beef Shortrib Ragu,

Pecorino, Wild Mushroom

Beef Tartare

Kohlrabi, Chicken Jus,

Burnt Lime Foam

Mains

Fillet Chicken Monkfish

Smoked Beetroot, Blackberry. 

Hibiscus 

Champagne Braised Leeks, Mussels, Trout 
Caviar, Bonito Beurre Blanc

Hand-cut Linguine, Creamy 
Pecorino, Winter Truffle

Parpardelle (Veg)

Champagne Braised Leeks, Mussels, Trout 
Caviar, Bonito Beurre Blanc

Sides for the Table

Baby Carrots Harissa Honey, Smoked Almonds

Tenderstem Broccoli Pickled Walnut, Citrus Ponzu, Crispy Shallot

Wasabi Mash Kizami

Triple Cooked Chips Confit Garlic Aioli

Desserts

Pavé Cheese (+supp) Cake

Whiskey, Coffee, Salted Banana Ice 
Cream

Quince, Truffle Honey,

Rye Crackers

Tonka Bean Ice Cream, Vanilla, 
Pear, Hazelnut, Crème Diplomat

Cheesecake

Quince, Truffle Honey,

Rye Crackers

All of our beef is 100% Irish

A discretionary service charge of 12.5% applied to all group bookings.

If you have any allergens let your server know, our full allergen menu is available upon request.

Example Set Menus



Function Room Offer 2 Function Room Offer 3
€95 Per Person  €110 per person

Canapés

Arancini Tempura of Prawns         
Kohlrabi, Chicken Jus,


Burnt Lime Foam
Kohlrabi, Chicken Jus,


Burnt Lime Foam Canapés

Arancini Tempura of Prawns

   Kohlrabi, Chicken Jus,

Burnt Lime Foam

Kohlrabi, Chicken Jus,

Burnt Lime Foam

Starters
Starters

White Onion Soup with Truffle (v) Smoked Salmon  Scallops
Tuna Scallops White Onion Soup with Truffle

Whipped Tofu, Pickled Maitake, 
Sesame–Nori Crisp, Truffle Ponzu

Kohlrabi, Chicken Jus,

Burnt Lime Foam

Beef Shortrib Ragu,

Pecorino, Wild Mushroom Whipped Tofu, Pickled Maitake, 

Sesame–Nori Crisp, Truffle Ponzu
Kohlrabi, Chicken Jus,


Burnt Lime Foam
Beef Shortrib Ragu,


Pecorino, Wild Mushroom
Goats Cheese (v)  Beef Tartare

Beef Tartare Goats Cheese (v) Smoked Salmon
Kohlrabi, Chicken Jus,


Burnt Lime Foam
Kohlrabi, Chicken Jus,


Burnt Lime Foam Kohlrabi, Chicken Jus,

Burnt Lime Foam

Kohlrabi, Chicken Jus,

Burnt Lime Foam

Kohlrabi, Chicken Jus,

Burnt Lime Foam

Mains
Mains

Rib Eye Fillet Chicken
Rib Eye Fillet Duck

Smoked Beetroot, Blackberry. 

Hibiscus 

Champagne Braised Leeks, Mussels, Trout 
Caviar, Bonito Beurre Blanc

Hand-cut Linguine, Creamy 
Pecorino, Winter Truffle Smoked Beetroot, Blackberry. 


Hibiscus 
Champagne Braised Leeks, Mussels, Trout 

Caviar, Bonito Beurre Blanc
Hand-cut Linguine, Creamy 

Pecorino, Winter Truffle

 Monkfish Parpardelle (Veg)
Chicken Monkfish Parpardelle (Veg)

Champagne Braised Leeks, Mussels, Trout 
Caviar, Bonito Beurre Blanc

Hand-cut Linguine, Creamy 
Pecorino, Winter Truffle Champagne Braised Leeks, Mussels, 

Trout Caviar, Bonito Beurre Blanc
Hand-cut Linguine, Creamy 

Pecorino, Winter Truffle
Hand-cut Linguine, Creamy 

Pecorino, Winter Truffle

Sides for the Table Sides for the Table
Baby Carrots Harissa Honey, Smoked Almonds Baby Carrots Harissa Honey, Smoked Almonds

Pickled Walnut, Citrus Ponzu, Crispy ShallotTenderstem Broccoli Pickled Walnut, Citrus Ponzu, Crispy ShallotTenderstem Broccoli 

Wasabi Mash Kizami Wasabi Mash Kizami

Confit Garlic AioliTriple Cooked Chips Confit Garlic AioliTriple Cooked Chips

DessertsDesserts
Cheese (+supp) CakePavéCheese (+supp) CakePavé

Quince, Truffle Honey,

Rye Crackers

Tonka Bean Ice Cream, Vanilla, 
Pear, Hazelnut, Crème Diplomat

Whiskey, Coffee, Salted 
Banana Ice Cream

Quince, Truffle Honey,

Rye Crackers

Tonka Bean Ice Cream, Vanilla, 
Pear, Hazelnut, Crème Diplomat

Whiskey, Coffee, Salted Banana Ice 
Cream

Cheesecake Baked AlaskaCheesecake Baked Alaska

Quince, Truffle Honey,

Rye Crackers

Tonka Bean Ice Cream, Vanilla, 
Pear, Hazelnut, Crème Diplomat

Quince, Truffle Honey,

Rye Crackers

Tonka Bean Ice Cream, Vanilla, 
Pear, Hazelnut, Crème Diplomat

Includes: Selection of side orders, petit fours, coffee or tea.
Includes: Selection of side orders, petit fours, coffee or tea.

All of our beef is 100% Irish

A discretionary service charge of 12.5% applied to all group bookings.

If you have any allergens let your server know, our full allergen menu is available upon request.

All of our beef is 100% Irish

A discretionary service charge of 12.5% applied to all group bookings.

If you have any allergens let your server know, our full allergen menu is available upon request.

Example Set Menus



Drinks & Packages
Complement your dining with our curated wine 
packages from Champagne or Prosecco to specially 
selected wines from France, Spain, Italy and more.



WINE Packages

Drink Packages
P  P C G  

Option 1 — €55 per person

Welcome Drink
Glass of Prosecco

White Wine Red Wine

Pinot Grigio delle Venezie DOC, Corte delle Rose, 2024

or 


Rueda, Verdejo, Lagar del Rey, Bodega Valdehermoso, 2024

Castillon-Cotes de Bordeaux, Chateau Canon Montsegur, 2022 
Or 

La Garnacha, Salvaje de Moncayo, Rioja 2022

Option 2 — €75 per person

On Arrival
Glass of House Champagne

White Wine Red Wine

Rueda, Verdejo, Lagar del Rey, Bodega Valdehermoso, 2024

or 


Sauvignon de Saint Bris, Domaine Sorin Coquard, 2024

Marques del Silvo, Crianza, Rioja, 2022

or 


Valpolicella Classico, Venturini, 2024

Option 3 — €95 per person

On Arrival
Glass of House Champagne

White Wine 
Red Wine

Saint-Veran, Domaine de la Croix Senaillet 2023

or 


Sancerre, Domaine de la Rossignole, 2025

Crozes-Hermitage, Domaine Aleofane, 2024

or 


Savigny-les Beaune &quot;Ez Connardises&quot;,

Domaine André, 2019

All of our beef is 100% Irish

A discretionary service charge of 12.5% applied to all group bookings.

If you have any allergens let your server know, our full allergen menu is available upon request.

Sample Wine Packages



Introducing you to your 
Executive Chef

Executive Chef, Gareth Naughton, has spent over 15 
years working in some of Ireland’s most acclaimed 
Michelin Star kitchens, including the iconic l’Écrivain. A 
former Leinster rugby player, Gareth went on to open 
Circa in 2019, where his refined cooking and focus on 
Irish seasonality earned a coveted Bib Gourmand.



Led by Gareth, Neighbourhood’s kitchen is a story of 
heritage and reinvention. Grounded in classical French 
technique, built on the best of Irish ingredients, and 
elevated with a beautiful Asian twist, his food is precise, 
soulful, and always surprising. Neighbourhood has since 
been awarded RAI Best Restaurant Kildare 2026 and 
featured in the Michelin Guide 2025 for the third 
consecutive year.

At Neighbourhood, we believe fine dining should be as 
welcoming as it is luxurious. Under Gareth’s direction, 
every dish reflects our philosophy: respect for craft, 
passion for flavour, and hospitality without compromise.



It’s all in the details
Make Your Event Truly Unique

Entertainment
Add live entertainment to your evening 

with a DJ or live band in the lounge.

Music
Take over the aux and we can play your 

favourite music throughout the event

Signature Cocktails
Work with our expert mixologists  to 

create a one-of-a-kind cocktail  inspired 

by your brand or occasion.

Bespoke Menus 
Custom-designed menus featuring your event 

name, company branding, or a personalised 

message for your guests.



Introducing The 
Upstairs Private Space
The Upstairs Function Room at Neighbourhood is 
a fully private setting for up to 40 guests. With 
warm interiors  and refined style, it creates the 
perfect atmosphere for corporate dinners, 
milestone occasions, and intimate  celebrations.



Our dedicated function staff team will take care 
of your event from start to finish.

Capacity: 15–40 guests, fully private.



The Upstairs Bar
The Upstairs Private Space comes with its own bar 
and lounge, a room of your own for aperitifs before 
dinner and a considered glass after. 



Behind the counter sits a deep selection of Irish 
whiskey, fine wines, and carefully made cocktails. A 
dedicated bar team is exclusively yours for the 
evening, attentive without intrusion, shaping the 
pace of the room around your guests.



Private Hire & Corporate Celebrations
Whether you’re planning a corporate dinner, a team  celebration, or a 
private event, Neighbourhood offers a fully private upstairs dining room 
for up to 40 guests,  or full venue hire for larger events.

Downstairs Dining Room - 60 Covers

Lounge / Bar - 20 (Drinks Only)

Upstairs Dining Room - 40 Covers Across 2 Levels

Make an Enquiry

https://neighbourhoodnaas.com/events


The Perfect Gift
Give the gift of unforgettable dining. 
Neighbourhood vouchers are the ideal choice for 
colleagues, clients, or  loved ones.

Shop Vouchers 

https://neighbourhood.voucherconnect.com


Your Event at 
Neighbourhood Awaits
Exceptional food, curated wines, and unforgettable 
evenings in Kildare’s leading Michelin Guide 
restaurant.

Book Now

(045) 954 466

restaurant@neighbourhoodnaas.com

1 North Main Street, Naas Co. Kildare W91 RH96

https://neighbourhoodnaas.com/events

