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.ǊƛƴƎƛƴƎ ȅƻǳ ŎƭƻǎŜǊ ǘƻ ǿƘŀǘΩǎ ƛƳǇƻǊǘŀƴǘ



Bringing you closer to 
ǿƘŀǘΩǎ ƛƳǇƻǊǘŀƴǘΧ

Our ethos and philosophy is all about bringing you 
ŎƭƻǎŜǊ ǘƻ ǿƘŀǘΩǎ ƛƳǇƻǊǘŀƴǘΣ ǊŜŎƻƴƴŜŎǘƛƴƎ ǿƛǘƘ ƴŀǘǳǊŜ 
and switching off from our busy world. 

Killeavy Castle Estate was bought by Mick and Robin 
Boyle in 2013, and sustainability has been in the heart 
of the story, right from the very beginning, a small 
example of this, was the restoration and re-use of the 
coach house gate, and the slates from the gate house 
roof, being repurposed as bread plates in our Farm-to-
Fork restaurant. 





The Building 

ÅFrom the very inception, the estate's architectural design and 
building materials reflect a dedication to minimising 
environmental impact, incorporating smart seasonal concepts 
to reduce reliance on artificial lighting, maximising sun 
exposure and using sustainable wood finishes throughout the 
site. 
ÅThe hotel is also majorly LED sensor lighting

ÅUse of BEMS (Building Energy Management System) for the 
sustainable use and zoning of the Hotel concerning heat and 
water

ÅKilleavy Castle Estate is an accredited member of Green 
Tourism and has been certified by Sustainable Travel Ireland in 
recognition of its commitment to sustainable practices in 
hospitality. 

Sustainability at Killeavy Castle Estate 
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Hotel Operations & 
Farm to Fork Policy

Å Our award winning Gullion restaurant, is a farm-to-fork 
restaurant, using only local produce, either from the 
estates working farm, or from local suppliers with similar 
sustainability practices as our own.

Å We have over 80 Longhorn Cattle, and 300-400 Cheviot 
sheep, all of which are looked after by our Farm team and 
provide beef and lamb to the estate

Å We grow a variety of vegetables, fruit, herbs and 
specialized plants in our 2 gardens and greenhouse

Å We also have our own beehives and use and sell our own 
honey on the estate.

Å We have a Farm Store on site, to sell all our own produce 
to the local community, as well as an Estate butcher who 
prepares and cures all meats for the estate.
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Immersive experiences

We pride ourselves in providing a range of fully immersive experiences 
on the estate, including:

Å A unique farm to fork experience, through a tour which engages the 
customer with the Estate Farmer, who looks after the animals, to the 
Estate Butcher who prepares and cures all the meats, to the Estate 
Gardner who takes ours guests through the foraging experience, to 
our Executive Chef, who prepares all the food in our taste of the 
estate experience.

Å Cookery Demonstrations, where you can get up close and personal 
with our chef who guides you through a range of different 
demonstrations based around the farm to fork ethos.

Å Forest bathing, and wellness retreats, reconnecting our guests with 
nature.


