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ABSTRACT: Ireland has a thriving and dynamic food scene due to its expanding population and rising standard of 
living. This makes it more appealing for would-be business owners to enter the food and beverage (F&B) sector. This 
essay will examine the ins and outs of opening a restaurant in Ireland, offering insightful analysis and suggestions for 
possible investors. 
 

Setting up a food and beverage business in Ireland offers exciting opportunities in a thriving culinary scene. With a 
diverse and food-loving population, there is a demand for various cuisines and dining experiences. The key to success 
lies in understanding the local market, identifying your target audience, and creating a unique brand identity.  
 

Ireland has a thriving and dynamic food scene due to its expanding population and rising standard of living. This makes 
it more appealing for would-be business owners to enter the food and beverage (F&B) sector. This essay will examine 
the ins and outs of opening a restaurant in Ireland, offering insightful analysis and suggestions for possible investors. 

 

I. INTRODUCTION 

 

Embarking on the journey of setting up a food and beverage business in Ireland opens doors to a rich culinary 
landscape and a thriving market fueled by a combination of local demand and a robust tourism industry. As a country 
known for its warm hospitality and diverse culinary preferences, Ireland offers entrepreneurs a promising environment 
to establish and grow their ventures. However, success in this dynamic sector requires careful consideration of legal 
requirements, a keen understanding of the local market, and a commitment to delivering quality products and 
experiences. This introduction outlines the essential steps and considerations that entrepreneurs must take into account 
when entering the exciting realm of the food and beverage industry in Ireland. 
Setting up a food and beverage business in Ireland can be a rewarding venture, given the country's vibrant culinary 
scene and thriving tourism industry. However, like any business endeavor, it requires careful planning, adherence to 
regulations, and a solid understanding of the market.  

 

II. HISTORY 

 

The F&B scene in Ireland has changed significantly in the last few years. While traditional restaurants and bars are still 
widely available, new trends have also evolved, such as: 
Emphasize using organic and locally sourced ingredients: As consumers seek more fresh, sustainable food, the number 
of farm-to-table restaurants and organic food options is rising. 
International cuisines are getting more and more popular in Ireland, as demand for Asian, Mexican, Italian, and other 
foreign cuisines grows. Irish palates are becoming more daring. 
Casual eating experiences: With an emphasis on value and ambience, consumers are gravitating toward casual dining 
experiences. 
Growth of delivery and takeout services: As a result of convenient dining options possible by technological 
improvements, the food delivery and made takeout industries have experienced a boom. 
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Market Interest and Future Patterns 

The Irish F&B market is supposed to keep filling before long, determined by variables, for example, 
Populace development: Ireland's populace is projected to reach 5.2 million by 2030, making a bigger client base.  
Expanded extra cash: Rising livelihoods will permit customers to spend more on eating out. 
Developing the travel industry: Ireland's flourishing the travel industry will keep on producing interest for eateries. 
Moving purchaser inclinations: Shoppers will keep on focusing on sound, practical, and helpful food choices. 
In 2023, the food market is projected to generate revenue of $11.63 billion USD annually, with a growth rate of 
4.25% predicted. 
With a market volume of 2.35 billion US dollars in 2023, the meat segment is the largest in the market. 
China generates the majority of global revenue, estimated to be US Dollar 1493 billion in 2023. 
Considering the overall population, per-person revenues of US$2302.00 are expected in 2023. 
By 2023, 3.2% of the food market's total revenue will come from online sales. 
The food market is predicted to have a volume growth of 1.7% in 2024 and reach a total of 2541.00 
million kgs by 2028. 
In 2023, the average volume per person in the food market is expected to be 461.80 kg. 
 

III. FUTURE RELEVANT WEBSITES FOR CREDIBLE INFORMATION 

 

Bord Bia: [https://www.bordbia.ie/](https://www.bordbia.ie/) (Irish Food Board) 

 Failte Ireland: 
[https://www.discoveringireland.com/discoverireland/](https://www.discoveringireland.com/discoverireland/) (National 
Tourism Development Authority) 
Restaurant Association of Ireland: [https://www.rai.ie/](https://www.rai.ie/) 

CSO Ireland: [https://www.cso.ie/en/index.html](https://www.cso.ie/en/index.html) (Central Statistics Office) 

 The Irish Times: [https://www.irishtimes.com/ireland/](https://www.irishtimes.com/ireland/) (Leading Irish newspaper) 
 

Name | Contact Details | Employee Strength | Recruitment Process | Revenue (Million Euro) | USP | Pricing Strategy | 
Website | 
|---|---|---|---|---|---|---|---| 
| McDonald's Ireland | [https://www.mcdonalds.com/ie/en-ie.html](https://www.mcdonalds.com/ie/en-ie.html) | 4,500 | 
[https://www.mcdonalds.com/ie/en-ie/careers.html](https://www.mcdonalds.com/ie/en-ie/careers.html) | 400 | 
Accessibility, affordability | Value meals, combo deals | [https://www.mcdonalds.com/ie/en-

ie.html](https://www.mcdonalds.com/ie/en-ie.html) | 
| The Irish Pub Company | [https://irishpubcompany.com/](https://irishpubcompany.com/) | 1,200 | https://... | 180 | 
Traditional Irish pub experience | Live music, sports screenings | 
[https://irishpubcompany.com/](https://irishpubcompany.com/) | 
| Bunsen Burgers | [https://www.bunsen.ie/](https://www.bunsen.ie/) | 250 | [https://www.bunsen.ie/careers-

2](https://www.bunsen.ie/careers-2) | 25 | High-quality burgers, simple menu | Locally sourced ingredients, fast service 
| [https://www.bunsen.ie/](https://www.bunsen.ie/) | 
| Ananda Restaurant | [https://www.anandarestaurant.ie/](https://www.anandarestaurant.ie/) | 100 | 
[https://www.anandarestaurant.ie/](https://www.anandarestaurant.ie/) | 12 | Authentic Indian cuisine | Vegetarian and 
vegan options | [https://www.anandarestaurant.ie/](https://www.anandarestaurant.ie/) | 
 

IV. ANALYSIS 

 

In light of the introduced data, the Irish F&B market offers promising possibilities for business visionaries. In any case, 
achievement requires cautious preparation and execution. Key contemplations include: 
 

Idea improvement: Characterize your special selling suggestion (USP) and interest group. 
Area determination: Pick an area with high people walking through and more than adequate stopping. 
Monetary preparation: Secure subsidizing and foster a practical financial plan. 
Menu design: Offer a different menu taking special care of various dietary necessities and inclinations. 
Showcasing and promotion: Build brand mindfulness and draw in clients through successful advertising efforts. 
Consistence with regulations: Ensure adherence to all food handling and authorizing necessities. 
 

 

http://www.ijirset.com/


International Journal of Innovative Research in Science, Engineering and Technology (IJIRSET) 

                                    |e-ISSN: 2319-8753, p-ISSN: 2347-6710| www.ijirset.com | Impact Factor: 8.423| A Monthly Peer Reviewed & Referred Journal | 

|| Volume 12, Issue 12, December 2023 || 

| DOI:10.15680/IJIRSET.2023.1212015 | 

IJIRSET©2023                                                       |     An ISO 9001:2008 Certified Journal   |                                                  15097 

 

 

 

 

 

 

 

 

 

 

http://www.ijirset.com/


International Journal of Innovative Research in Science, Engineering and Technology (IJIRSET) 

                                    |e-ISSN: 2319-8753, p-ISSN: 2347-6710| www.ijirset.com | Impact Factor: 8.423| A Monthly Peer Reviewed & Referred Journal | 

|| Volume 12, Issue 12, December 2023 || 

| DOI:10.15680/IJIRSET.2023.1212015 | 

IJIRSET©2023                                                       |     An ISO 9001:2008 Certified Journal   |                                                  15098 

 

 

 

 

 

 

 RECOMMENDATIONS 

 

To expand the odds of coming out on top, it is prescribed to: 
1.One popular option is to consider opening a traditional Irish pub. Pubs are an integral part of Irish culture and offer a 
warm and welcoming atmosphere for locals and tourists alike.  
2.You can serve traditional Irish dishes, offer a wide selection of drinks, and even host live music sessions to create an 
authentic atmosphere. 
3.explore the growing trend of healthy and sustainable eating. Many people in Ireland are becoming more conscious 
about their food choices and are looking for options that are nutritious and environmentally friendly. Consider opening 
a farm-to-table restaurant that sources ingredients locally and focuses on fresh, seasonal products. 
4.Ireland has seen a rise in the popularity of international cuisines. Opening a restaurant that specializes in a specific 
cuisine, such as Italian, Mexican, or Asian, can be a great way to cater to the diverse tastes of the Irish population. 
5.Embrace the local produce: Ireland is known for its high-quality agricultural products. Consider incorporating locally 
sourced ingredients into your menu to showcase the Flavors and freshness of Irish cuisine. 
6.Tap into the coffee culture: Consider offering Coffee shops and cafes as they have gained immense popularity in 
Ireland.  
7.Food trucks and pop-up events: Ireland has seen a rise in the popularity of food trucks and pop-up events. These 
mobile setups allow you to reach different locations and cater to a wider audience.  
8.Craft breweries and distilleries: The craft beer and spirits scene in Ireland has been thriving. If you have a passion for 
brewing or distilling, consider setting up a craft brewery or distillery.  
9.Catering and events: Ireland is known for its vibrant social scene and numerous events. 
 

V. CONCLUSION 

 

The Irish food and beverage industry presents a promising opportunity for aspiring restaurateurs. By carefully 
considering the market landscape, developing a strong business plan, and implementing effective strategies, you can 
increase your chances of success in this dynamic and ever-evolving sector. and buyer. 
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It may be an exaggeration to say that interest in food in Ireland has never been higher. Its acquisition was a far greater 
preoccupation in the past. Nonetheless, it is probably accurate to say that interest in food as a source of identity, health 
and entertainment has never been so significant.  
 But when it comes to setting up a food and beverage business in Ireland, there are a few things to consider. First, it's 
important to research the local market and identify the demand for different types of cuisines or beverages. 
Next, you'll need to navigate through the legal and regulatory requirements. 
Additionally, creating a unique and appealing brand identity can help you stand out in the competitive market. 
Lastly, marketing and promotion play a crucial role in attracting customers. 
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