
ADMISSION TO ALL EVENTS IS FREE UNLESS INDICATED. FIRST-COME, 
FIRST-SERVED BASIS. FOR DEMO TENT EVENTS.  

PLEASE ARRIVE 15 MINS PRE-ADVERTISED TIME

FRIDAY/AOINE 29
TIME Description
10am Artisan Baking & Easter Cake Decoration Griffin’s bakery
11am Good Food, Good Friday, Good Fish at Ard Bia
12noon Cooking With NevEn Maguire
1pm The Art of Baking Emer Murray, of Goya’s
2pm Modernist Pigs Wade Murphy, Doonbeg Lodge 
3pm Using the Whole Hen Jess Murphy (Kai) and JP Mc Mahon
4pm Great Fish for Good Friday Leroy Marshall of The House Hotel
5pm Nose to Tail Cooking Jp McMahon & Ray Colleran

SATURDAY/SATHARN 30
10am Fun & Simple Cooking for Kids The Foodie Fourm (Jacinta Dalton & Cormac Handy)
11am Get Stuffed With The Kitchen a Street Food Adventure
12noon Healthy Cooking Demo: Local Irish Flavours The West Restaurant at the 

Twelve & Croi
1pm How to Cook The Perfect Steak Mc Swiggans in association with Heaney Meats
2pm Local Sustainable Suppers Using Modern Ingredients Heather Flaherty, 

McCambridges
3pm Quick and Easy Fish Dishes Malt House with Four Leaf Clover Seafood
4pm Simple Cooking with Local Seafood The Handy Kitchen
5pm What makes Steak great Brasserie on The Corner & James McGeough, Oughterard

SUNDAY/DOMHNACH 31
11am How to Make Your Own Pasta at Home Il Vicolo
12noon Cooking With Seaweed Martin O Neill, West Restaurant at the Twelve
1pm Making Your Own “Beef” Burgers Eat Gastropub @ Massimo
2pm Sushi Wa Café
3pm Home Cooked Luscious Leftovers Sinead Johnstone, Love2cook & GCC
4pm Special Chicken & A Cashew Nut Stirfry Thai Garden
5pm Spring Eating Cookie Monster Jennie Browne, Galway Bake Fest

DEMOs IN the Festival TENT

MORE EXTENSIVE INFORMATION ON ALL EVENTS IS AVAILABLE ON FESTIVAL WEBSITE. all events free 
of charge unless otherwise stated* proceeds of wine tastings’ admission fees will go to Croi. 

all information correct at time of going to press.  

www.galwayfoodfestival .com

THURSDAY/déardaoin 28
Time Venue What Description
5.30pm The Skeff Bar & Kitchen Cocktail lesson* Seasonal fruit and chocolate cocktails. in association with Bacardi. €5.00 donations going to Croi.
6.30pm The Skeff Bar & Kitchen Cocktail lesson* Seasonal fruit and chocolate cocktails. in association with Bacardi. €5.00 donations going to Croi.
6.30pm The House Hotel Cocktail Demo Food Inspired Cocktails
7-9pm Thomas Woodberrys Wine Tasting Wine Tasting - Australia ‘The Next Chapter’
7-9.30pm Love2Cook @ St.Judes Demo & Dine* ‘The Last Supper – Tastes from Jerusalem’.  €40 - Book in advance - 091 521619
8pm Tom Sheridans Wine & Food Pairing* Meet The Wine Maker Sophie Jump Chakana Wines Argentina - 5 Course Meal €29.95 - 091 525315

FRIDAY/AOINE 29
10.30am Upstairs @ McCambridges Coffee Cupping Observe the tastes and aromas of different blends. Pónaire Coffee.
All day Eat @ Massimo tasting* “Forgotten fish from the West of Ireland” €10 (on all day)
12pm The Skeff Bar & Kitchen Baking Demo with Liz Gluten Free Baking Demo - Delicious gluten free treats
12.30pm Tom Sheridans Pizza Master Class for Kids Pre Booking Required as places are limited. Booking essential – 091 525315 
2.30pm Tom Sheridans Pizza Master Class for Kids Pre Booking Required as places are limited. Booking essential – 091 525315
3pm The Skeff Bar & Kitchen Baking Demo with Liz Chocolate Delights Baking Demo - A must for all chocoholics
3-5pm Brasserie on the Corner The Magic of Mussels Marty’s Mussels from Connemara
3.30-6pm THAI GARDEN BBQ* Tasty bites from the barbecue and taster plate from our menu - admission charge
4pm Malt House Restaurant Talk & Tasting Smoked Fish with Brigitta Hedin Curtin from Burren Smoke House
5pm Hotel Meyrick (Oyster Bar) Oyster Master Class Oyster & Beverage Pairing:  Native v Rock. Diarmuid Kelly (Kelly Oysters). Bookings info@galwayoysterfest.com
6pm The Skeff Bar & Kitchen Baking Demo with Liz Delicious homebaked treats and cakes with a seasonal twist

SATURDAY/SATHARN 30
10am-1pm Evergreen Healthfoods (M/guard St) Demo Using Seaweeds in Cooking. Spanish Point Sea Vegetables
11am Martine’s Restaurant Wine Tasting Spanish Wine Tasting. Rafael Alvarez (Approach Trade Wines) & homemade paella! 
11am Malt House Restaurant Food Talk & Tasting Further Easter Food Traditions with Anne and Rev. Patrick Towers 
11-5pm Salthill Hotel Family Fun* Mad Hatters Tea Party  &  Sweet Delights - Prize for best High Tea Hat!
12 noon Kelly’s Bar Tea Tasting & Talk Talk & Tasting with Martin Mehner from House Of Tea
1pm The Kings Head (The Ruby Room) Stand-up Comedy* Joe Rooney ‘Celebrity Come Dine with Me’ winner. Tickets €10 on the door 
1pm Aniar Talk & Demo “The Future of Tradition”
1-2.30pm Busker Brownes Beer Tasting* World Beers Tasting with Clada Group - Around the World in a Dozen Brews (€5)
1-5pm Martine’s Restaurant Street Food Martine’s takes to the streets! Cooking and serving food on Quay Street
2-5pm Evergreen Healthfoods (M/guard St) Demo Ireland’s Raw Kitchen bring their Raw Food to Evergreen 
2-5pm Thomas Woodberrys Wine Tasting Wine Tasting - Italy ‘Top to Toe’
3.15pm The Kings Head (The Ruby Room) Wine Tasting* ‘What wine are we drinking in Galway?’ A quirky look at local wine trends by Peter Boland. €5  per head
3pm Pizza Dozzina at The Twelve Demo Master Pizza Class – using local and seasonal ingredients
3-4.30pm McSwiggans Beer & Food Pairing* World Beer Tasting  by The Clada Group - Beer & Food Pairing - €8
3-5pm Chi Asian Takeaway Demo Open House; view chef Andy Banderas prepare for a busy evening. 
3.30-4.15pm  Martine’s Restaurant Talk & Tasting Dry-Aged Irish Beef Talk & Tasting with Martine’s chefs and butcher 
4pm The Western Restaurant Salmon & Hake five Ways DEMO 5 Simple and tasty fish dishes with head Chef Ken Shaw and Star Seafoods
4pm Eat @ Massimo Wine Tasting Exploring Pinot Noir in association with Febvre
5pm MASSIMO Wine Tasting ‘Wine Election’   Peter Boland of Cases introduces democracy into wine tasting.
5-6.30pm Busker Brownes Beer Tasting* World Beer Tasting  by Clada Group - The Kiwis Have Landed - €5
6-10pm Upstairs at The Twelve Dine & Producees The Twelve Apostles – Specials featuring The Twelve’s Local Artisan Producers
7.30pm The Kitchen (at the Museum) Tastes & Tunes* FEAST; A Sharing Spectacular - 4 Courses (+ Love Potion #9) €40 per person. Book - 091 534883 
8-11pm Thomas Woodberrys Pop-Up Wine Bar* Pop-up Wine Bar- Woodberrys by the Glass ‘For One Night Only’ Proceeds to Croi

SUNDAY/DOMHNACH 31
11am Sheridan’s Cheesemongers Street Food Sunday Morning Sidewalk Alternative Breakfast with Enda McEvoy & Seamus Sheridan
11am-3pm Kelly’s Bar Food Tasting Gluten Free Food: Tasting gluten free foods from Kelly’s Kitchen & B-Free Bakery
12pm Hotel Meyrick Family Fun* Easter Sunday Lunch & Kids Chocolate Masterclass 091 564041 (€25 adults/€12.50 kids) 
12pm Malt House Restaurant Demo & Tasting Versatile Veg with Green Earth Organics
12pm The Pins Bakery at The Twelve Family Fun Kiddies Easter Egg Hunt
12-2pm The Dail Bar Kiddies Cupcake factory Make your own cupcakes. Booking Essential; Text 087 921 4357
1pm The Kings Head (The Ruby Room) Stand-up Comedy* Danny Dowling ‘Come Dine with Me’  winner. Tickets €10 on the door
1-5pm Martine’s Restaurant Street Food Martine’s takes to the streets! - Cooking and serving food on Quay Street
2-3pm Da Tang Noodle House Demo Chef Du Han Tuo shows how to make fresh noodles. Book 091 561 443
2.30pm Mr.Waffle Family Fun Easter Egg Hunt  to Millennium Park to find the orange Easter eggs (Supervised)
3pm Busker Brownes Wine & Food Pairing “It’s not all fish and white” -  Pairing fish with other wines other than white!!
3pm Hotel Meyrick Chocolate Masterclass Chocolate Masterclass with Benoit Lorge for Adults -  Book -  091 564041 
3pm Galway Arts Centre Talk Food in 20th Century Art with JP McMahon
3pm Sheridan’s Cheesemongers Food Tasting* Whiskey, smoked fish and a little cheese taste workshop - Book 091 564829 - €7 booking
3-5pm Thomas Woodberrys Wine & Chocolate Wine Tasting - Wine & Artisan Irish Chocolates
4-5.30pm Busker Brownes Beer & Chocolate World Beer Tasting  with The Clada Group - Beer & Chocolate - An Unlikely Duo
6.30pm McCambridges Irish Whiskey Master Class & Tasting* Seamus Lowry (Irish Whiskey Ambassador - Irish Distillers)  €10 entry with proceeds to Croi. Book 091 562259
7-11pm Salthill Hotel Wine & Food Tasting* ‘Blackrock Vine & Dine’ - Wine & Canape Club Masterclass 
11pm-Late Kelly’s Bar Music & Food The Galway Meatball - Free meatballs at midnight & live music with The Converse Allstars

MONDAY/LUAN 1
12pm Aniar Talk A little history of Curing Pigs. JP McMahon
3-5pm Eat @ Massimo The Whole Hog Free Range Pig on a Spit
2pm Love2Cook @ St. Judes Demo Short cookery class/demo on a variety of culinary uses for wild garlic.  Number limited to 8; Book  091 521619
7.30pm The Kings Head Table Quiz* Galway Food Festival Table Quiz. Tables of 4 €20. Register on the night.

FOOD TRAIL

TALKs various locations

MARKETS

MOBILE FARM

FRIDAY/AOINE 29
1-6pm
10am-6pm

moycullen market
festival village

SATURDAY/SATHARN 30
10am-6pm
10am-6pm
10am-6pm

GALWAY MARKET
woodquay market
festival village

SUNDAY/DOMHNACH 31
10am-6pm
10am-6pm

GALWAY MARKET
festival village

FRIDAY 29
11am - 5pm

South Park Playground:  
Agri Aware Mobile Farm

FRIDAY/AOINE 29
12.15pm Druid History of Food in Galway  Peadar O Dowd
2.15pm Druid The Future of Local Food Brendan Allen,  

Ronan Byrne, Maria Mc Neela & Luke Anthony
4.15pm Druid The Great Debate - Galway Bay Fish Farm 

FULL PANEL DISCUSSION

SATURDAY/SATHARN 30
10.15am museum Making Sense of Food Labels - the Secret to  

Healthy Eating Claire Kerins CROI
11.15am museum Innovation in Food: Molecular Gastronomy &  

Note by Note Cooking Roisin Burke & Patricia Danaher
12.15pm druid Social Media & Food Jacinta Dalton, Caitriona Scully, 

Sally Mc Kenna, Mona Wise
12.15pm museum Food Writing John Mc Kenna
1.15pm museum Vegetable Gardening Carmen Cronin, Cait Curran &  

Kenneth Keavey
2.15pm druid Marketing & Food - From Farm to Fork

Caroline Mc Donagh, Siobhan Lawless, A N Other TBC 
2.15pm museum Culinary Tourism in the WesT Fergus O Halloran, 

JP MC Mahon & Caoimhe Ni Dhuibhinn
4.15pm DRUID The Great Debate - No Such Thing as Cheap Food  

Seamus Sheridan, IFA Rep, Gerald Harney, Jess Murphy



Welcome to the 2nd Galway Food Festival - five days of 
fantastic food and events in Galway on the Easter Bank 
Holiday weekend.
 
Celebrating Galway as a good food destination and with a 
strong a focus on artisan, seasonal and local produce, the 
festival showcases the best that Galway has to offer.
 
Galway Food Festival aims to highlight the diverse food 
culture in Galway and the many ways in which this 
culture can help people to eat better and make good food 
a permanent part of their lives. We hope that the festival 
will leave a permanent legacy of food education, good food 
provenance, and a spirit of a greater culinary community. 
 
For more and for the latest news and programme updates, 
check out the festival blog on www.galwayfoodfestival.com, 
find us on Facebook or follow us on Twitter.
 
Finally, we would like to thank the funders, sponsors 
and participants without whom the festival wouldn’t be 
possible.

Ba mhaith linn míle buíochas a ghlacadh leo siúd a chuir 
maoiniú ar fáil, lenár n-urraí, agus leo siúd atá ag glacadh 
páirte sa bhféile.  Ní bheadh ar ár gcumas an fhéile seo a 
reáchtáil gan a gcúnamh.
 
Enjoy the Festival!

Programme correct at time of going to print and subject to change. 
Check www.galwayfoodfestival.com for updates.


