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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.

&3 MICHELIN GUIDE

( Reservations open 1 September )



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
4 the finest Irish produce. 4

( Secure Your Booking )



https://neighbourhoodnaas.com/events

FUNCTION ROOM OFFER 1

€79 PER PERSON

STARTERS

ROASTED CURRACH SCALLOPS ) SHORT RIB RAGU ¢
Butter,

BBQ MONKFISH , DRY-AGED BEEF FILLET «
3acon, Hi 3 Pickled Beef Fat Fi key Pe

NBHD TRUFFLE CACIO E PEPE ¢ FEIGHCULLEN ORGANIC CHICKEN ¢
Piri Piri

SIDES

BABY CARROTS « 6 2, MASH « 10
Hc n ter, Lyo s Fr

SET MENUS TRIPLE COOKED GRILLED TENDERSTEM BROCCOLI + 6 (
CHIPS + 7 :

Labneh, XO Chilli Sauce

DESSERTS

NBHD CHEESECAKE ¢ VALRHONA CHOCOLATE PAVE

Example Set Menus



€95 PER PERSON €110 PER PERSON

TRUFFLE ARANCINI TEMPURA PRAWN
Black Garlic and Céis na Tire

GLASS OF PROSECCO
Avocado, Yuzu and Aged Soy

TRUFFLE ARANCINI TEMPURA PRAWN

Black Garlic and Céis na Tire Avocado, Yuzu and Aged Soy
ROASTED CURRACH SCALLOPS IRISH BLUEFIN TUNA TATAKI
Morcilla, Cauliflower, Brown Butter,

Avocado, Pickled Radish, Orange, Macadamia,
Golden Raisins, Vanilla

Burnt Ginger Ponzu
ROASTED CURRACH SCALLOPS IRISH BLUEFIN TUNA TATAKI
FOIE GRAS PARFAIT WHIPPED TOFU

Spiced Plum, Pickled Prun Tenderstem Bre oli Terr
Walnut Praline, Brioche Yuzu

Morcilla, Cauliflower, Brown Butter, Avocado, Pickled Radish, Orange, Macadamia,
npura, Nori Furikake, Golden Raisins, Vanilla

Burnt Ginger Ponzu
White Soy Dress

FOIE GRAS PARFAIT WHIPPED TOF!
AGED BEEF TARTARE OIE GRAS OFU

N Spiced Plum, Pickled Prune Purée, Tenderstem Broccoli Tempura, Nori Furikake,
Truffle and Black Garlic Emulsion, Pickled Shallot, Egg Walnut Praline, Brioche Vuzu Gel, W y Drossing
Yolk Purée and Ballymakenny Potato Crisps

ST TOLA GOAT’S CURD AGED BEEF TARTARE
Figs, lona Farm Beetroots, Smoked

Truffle and Black Garlic Emulsion, Pickled Shallot, Egg
Almonds and Tara Hill Honey

Yolk Purée and Ballymakenny Potato Crisps
FEIGHCULLEN ORGANIC CHICKEN BBQ MONKFISH
Piri Piri Glaze, Sweetcorn and Celeri

Smoked Bacon, Hispi Cabbage, Mussel, Pickled
Fricassée, ck Garlic

Dillisk and Smoked Butter Beurre Blanc
FEIGHCULLEN DUCK BREAST BBQ MONKFISH

Carrot Purée, Duck Fat Carrot, Chicory, Duck Leg Smoked Bacon, Hispi Cabbe
Ragu, Orange and Sichuan Caramel Dillisk and Smoked Butt

DRY-AGED BEEF FILLET DRY-AGED 100z RIBEYE

Gambas, Beef Fat Fries, Café de Paris
> Caesar Butter, House C:

e, Mussel, Pi
Beurre Blanc
DRY-AGED BEEF FILLET DRY-AGED 100z RIBEYE

NBHD TRUFFLE CACIO E PEPE Beef Fat Fries, Whiskey Peppercorn Gambas, Beef Fat Fries, Café de Paris

Calamarata Pasta, Céis na Tire, Kampot Pepper and Truffle Sauce, House Caesar Butter, House Caesar
NBHD TRUFFLE CACIO E PEPE
Calamarata Pasta, Cis na Tire, Kampot Pepper and Truffle

BABY CARROTS « 6 MASH « 10

Hot Honey, Pecan Bone Marrow Butter, Lyonnaise Onions, Fried Shallots

BABY CARROTS « 6 MASH « 10
TRIPLE COOKED GRILLED TENDERSTEM BROCCOLI « 6

Hot Honey, Pecan Bone Marrow Butter, Lyonnaise Onions, Fried Shallots
CHIPS « 7 Garlic Labneh, XO Chilli Sauce

TRIPLE COOKED GRILLED TENDERSTEM BROCCOLI « 6
CHIPS « 7 Garlic Labneh, XO Chilli Sauce

BROWN BUTTER CAKE BAKED ALASKA

Hazelnut, Poached , Créme Diplomat.
Tonka Bean Ice Cream

Mango, Passionfruit, Lime

BROWN BUTTER CAKE BAKED ALASKA

. Hazelnut, Poached Pear, Créme Di

NBHD CHEESECAKE VALRHONA CHOCOLATE PAVE e Boon o e
hite Chocolate, Raspberries, Yuzu Curd,

Dingle Gin and Hibiscus Sorbet

Mango, Passionfruit, Lime
Cocoa Nib Tule,

NBHD CHEESECAKE VALRHONA CHOCOLATE PAVE
White Chocolate, Ra Yuzu Curd, Amarena Cherries, Cocoa Nib Tuile,
IRISH CHEESE PLATE Dingle Gin and Hibiscus Sorbet Pistachio lce Cream
Boyne Valley B4n, Wicklow Brie, M da, Young Buck Blue,
Truffle Honey, Quince, House Chutney, Crackers IRISH CHEESE PLATE
Boyne Valley Bar w Brie, Mossfield Gouda, Young Buck Blue,
Truffle Honey, Qu e Chutney, Crackers




Drinks & Packages

Raise a Glass to the Season

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




WINE PACKAGES

Sample Wine Packages

JRINK OPTION
FOR UPSTAIRS

OPTION 1-€ 55 PER PERSON

"

WHITE WINE

O o d & hateau

- €75 PER PERSON

WHITE WINE

Rueda, Lagar de

€ 95 PER PERSON

ed and a Hou

ON ARR I
ASS OF HOUSE CHAMPAGNE

WHITE WINE D WINE

Domaine

NEIGH
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working in some of Ireland’s most acclaimed Michelin Star
kitchens, including the iconic I’Ecrivain. A former Leinster

[ntroducing you to ‘ ﬂ
your Executive Chef” 1 /

Executive Chef, Gareth Naughton, has spent over 15 years
'.

rugby player, Gareth went on to open Circa in 2019, where his

N
refined cooking and focus on Irish seasonality earned a
coveted Bib Gourmand.
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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.

E



[t's allin the details

Make Your Event Truly Unique

Entertainment

Add live entertainment to your evening with a
D] 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 e

Custom-designed menus featuring your event name,
company branding, or a personalised message for
your guests.




Introducing The
Upstairs Private Space
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The Upstairs Function Room at Neighbourhood is a fully
private setting for up to 46 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. Ve T e ’

Capacity: 15-46 guests, fully private. X e

o



a con51dered glass after.
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Behind the counter sits a deep selection of Irish whiskey,
fine wines, and carefully made cocktails. A dedicated
team is exclusively yours for the evening, attentive
without intrusion, shaping the pace of the room aLr'CSI"

your guests.
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Private lee&C@rwateﬂelebratlons —a ¢
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Whether you’re planning a corporate dmn@ team celebratloh,
event, Neighbourhood offers a fully pnvate upstairs dm‘hg rqggn

‘,:5 i

guests, or full venue hire for larger events. —

& Downstairs Dining Room - 60 Covers
¢ Lounge / Bar - 20 (Drinks Only) ~
@ Upstairs Dining Room - 46 Covers Across 2 Levels

( Make an Enquiry )



https://neighbourhoodnaas.com/events

The Perfect |

Give the gift of unforgettable dining. Neighbourhood

vouchers are the ideal choice for colleagues, clients, or

loved ones.
¥
( Shop Vouchers > <



https://neighbourhood.voucherconnect.com
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Your Christmas at
Neighbourhood Awaits

Exceptional food, curated wines, and unforgettable
evenings in Kildare’s leading Michelin Guide restaurant.

A deposit of €20 per person secures your booking.

Reservations open 1 September.

( Book Now >

(045) 954 466 RS

restaurant@neighbourhoodnaas.com

1 North Main Street, Naas Co. Kildare W91 RH96 (@


https://neighbourhoodnaas.com/events

