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WELCOME TO
BURTOWN

urtown is a visually stimulating, 
authentic and versatile venue 

with many different indoor and outdoor 
spaces that can be used in a variety of differ-
ent ways. All are set within the historic build-
ings and grounds of an 18th century backdrop 
and the newly built and chic Green Barn 
Restaurant. 

Each of our spaces takes pleasure in it’s own 
garden setting all backed by wild�ower 
meadows and old parkland dotted with large 
sculptures. The Green Barn is the perfect 
space to host parties and gatherings of all 
kinds, from small to large, during the day or at 
night when it takes on a whole new feel. 



A FAMILY
AFFAIR

 the world extensively and are hands on in oversee-
ing the outcomes of their vision and the day to day 
running of Burtown. For those who might want to 
stay the night we have our three bedroom stable 
yard house and a stunning studio apartment in our 
stable block. 

For us this is an ever evolving project and so we 
love to dig, renovate and decorate, keeping things 
fresh, contemporary and inspired, but with a strong 
eye on sustainability and our heritage.

We are in the process of developing 9 rustic 
contemporary off grid cabins on 20 acres of wild 
�ower meadows along with a micro distillery 
producing gin, whiskey, rum, poitín and botanical 
inspired drinks.

0wners James and Joanna, who also work as a 
photographer, designer and cook, have travelled 



OUR
FOOD

ood is our passion; but we also believe the 
surroundings where we eat and the sounds that we 

hear, all combine to create the perfect offering. We 
always start with the best produce, almost always 
grown here at Burtown, whilst also sourcing the best 
possible ingredients from Irish, Italian and Spanish 
suppliers.

We only ever use seasonal produce on our menus, 
utilising the bounty from our walled garden, polytunnels 
and �eld scale plots and the surrounding farm. Vegeta-
bles and herbs will generally take centre stage, supple-
mented by protein from organic farmers and reputable 
�sheries.

We require groups of 9 or above to avail of our group 
menus. We offer €39 and €55 lunch group menus and 
for dinner a €65 group menu. 

Please note our €55 lunch menu  and €65 dinner menu include entrance to 
our heritage gardens.



ith a farm-to-fork philosophy our menus 

OUR
ETHOS

showcasing the best of what has been harvested 
that day. We are almost 100% self-suf�cient and 
use sustainable methods for all our food produc-
tion. No chemicals or pesticides have been used in 
our food production for as long we have been 
growing here, for well over 150 years. We have 
large compost areas that help the cycle of life and 
so feed and contribute to the soil structure of our 
gardens each year.

Our team of growers oversee the production of 
fresh fruit and vegetables grown in the garden at 
Burtown, ensuring a constant supply of varied 
seasonal produce. The walled kitchen garden, our 4 
acre �eld plot and our polytunnels supply delicious 
fresh produce all year round.

re�ect what is happening in our gardens, 



dining, these elegant versatile spaces can lend 
themselves to many occasions from a sophisticat-
ed party to a more formal corporate dinner. A 
dedicated host is assigned to your area when you 
dine privately with us, ensuring you have a 
seamless dining experience.

The style of our interior and exterior spaces 
throughout Burtown is constantly evolving. We 
love to dig, renovate and decorate, keeping things 
fresh, contemporary and inspired, but with a 
strong eye on sustainability and our heritage.

For summer gatherings our garden terraced rooms 
are manicured Mediterranean style private spaces 
in a variety of sizes to suit many different types of 
dining experiences. 

OUR
SPACES

ur gallery, garden room and garden tent are 
perfect spaces and environments for privateO



gatherings    



THE GALLERY

The Gallery can sit up to 18 guests for private lunches and dinners. 
This space is totally private and separate from the main restaurant. 
All 18 guests dine at the same table creating an intimate dining 
experience. In this double height space the walls are adorned with 
fine art from Irish and European artists while antiques, sculptures 
and objet d’art surround the room. 

Private Space
Capacity : 18 sitting / 30 standing

showcasing the best of what has been harvested 
that day. We are almost 100% self-suf�cient and 
use sustainable methods for all our food produc-
tion. No chemicals or pesticides have been used in 
our food production for as long we have been 
growing here, for well over 150 years. We have 
large compost areas that help the cycle of life and 
so feed and contribute to the soil structure of our 
gardens each year.

Our team of growers oversee the production of 
fresh fruit and vegetables grown in the garden at 
Burtown, ensuring a constant supply of varied 
seasonal produce. The walled kitchen garden, our 4 
acre �eld plot and our polytunnels supply delicious 
fresh produce all year round.



The Garden Room can sit up to 24 guests for semi private 
brunches, lunches and dinners. This charming light filled space 
is ideal for those celebrations and gatherings where you want 
to soak up the atmosphere of the restaurant but also want 
some privacy. Double doors open on to a garden terrace so 
during the warmer months the lines are blurred between the 
interior and the exterior. 

THE GARDEN ROOM
Semi Private Space
Capacity : 18 sitting / 30 standing
Our versatile screens can be moved 
to increase capacity.



GARDEN TENT

The Garden Tent can accommodate 60 guests sitting and 100 
guest standing. This elegant space is decorated with antique 
style moorish lanterns, oversized lush pot plants and a profusion 
of potted herbs. This space suits family occasions where all 
generations can enjoy each others company away from the 
activity in the main restaurant.

Private Space
Capacity : 60 sitting / 100 standing
Season : April to October



corporate    



THE GALLERY

The Gallery can sit up to 18 guests for private lunches and dinners. 
This space is totally private and separate from the main restaurant. 
This space lends itself to boardroom style meetings perfect for 
team building days, presentations and brainstorm sessions.
The Gallery room hire is €250. This included tea/coffees, 
filtered still and sparkling water, use of equipment and use of 
heritage gardens. This is in addition to food costs. Guests can
chose to have brunch €20 or/and 3 course lunch €39.

Private Space
Capacity : 18 sitting / 30 standing
Facilities : Wi-Fi, AV Equipment, Flipchart
                  Tea/Coffee



GARDEN TENT

We understand that our corporate clients have a variety of needs 
when it come to hosting events. Our events team can assist you in 
creating a fully bespoke experience for you and your guests 
whether it be a private intimate group dinner, a standing canapé 
and drinks reception or a gala dinner. The Green Barn Restaurant 
is equipped with an interior and exterior sound system and a PA 
system for speeches. 

Private Space
Capacity : 60 sitting / 100 standing
Season : April to October



STREAM BARN

The Stream Barn is a versatile space located beside the stable yard 
and our woodland garden surrounded on all sides by water. It can sit 
up to 120 people and is our wet day ceremony space, lecture hall, 
yoga room and meeting room. It comes equipped with a high end 
projector and sounds system. It also has a kitchen and bar.
Our events team is on hand to assist you from initial enquiry to 
when your guests leave. 

Private Space
Capacity : 120 sitting / 160 standing
Season : April to October


