
Musgrave MarketPlace 

Musgrave MarketPlace is Ireland’s leading wholesale supplier to foodservice, retail and SME 

businesses with over 14,000 retail and foodservice lines covering confectionery, soft drinks, 

grocery, chilled, frozen and dry catering food, alcohol, non-food and equipment.  

 

Experts at hand 

The Musgrave MarketPlace team is truly passionate about food and shares decades of 

experience in the food industry. The in-house team is made up of specialists including trends 

expert, Dr. Deirdre Moriarty, Head Development Chef, Clement Pavie, and a whole team of 

Product Specialists that are available to you when you need them.  

 

Service 

Musgrave Marketplace offers excellent service to its customers, with an online store for quick 

and convenient shopping, delivering goods straight to your business. It has a dedicated telesales 

team on hand to help with any orders and a Click & Collect service which enables you to place 

your order online and collect it at a convenient time in your local branch.  

 

Nationwide delivery 

Musgrave MarketPlace operates a fleet of over 100 vehicles which service the entire country. The 

multi-temperature trucks ensure customers can get ambient, chilled and frozen product on the 

same single delivery. 

 

Variety 

As well as stocking all leading brands along with an extensive range of own-brand products, 

Musgrave MarketPlace has a ‘free from’ range which offers products that do not contain gluten 

or dairy, as well as healthy alternative snacks. In the last three years, it has added over 200 ‘free 

from’ products to their range and sales in this area have grown by 80%.  

 

Investment 

Musgrave MarketPlace has invested close to €10m so far developing Food Emporiums in 

Ballymun, Robinhood , Belfast and Cork. Inside the newly revamped Food Emporiums at Musgrave 

MarketPlace, customers will find a bespoke butchery service, an onsite fishmonger, a coffee 

concession, a Food Theatre, with regular product demonstrations, a gin palace, and an 

expanded product range to cater to the changing tastes of customers. 

 
 

 

 



 

Supporting Future Food Leaders 

 
Musgrave MarketPlace is committed to growing business in a way that benefits its surroundings 
and community. It recently announced a new series of ‘Chef Skills Masterclasses’ with Michelin 
Star Chef Danni Barry in partnership with online chef-led platform Chef Network. These classes 
are in direct response to the need to attract and retain top talent in the industry and increase 
the culinary developmental opportunities for chefs.  
 
Musgrave MarketPlace is dedicated to working with and assisting the professional needs of 
Ireland’s future food leaders. It made a significant investment of €346,000 in the development 
of DIT’s School of Culinary Arts and Food Technology, which saw the establishment of the 
Musgrave MarketPlace’s Scholarship Programme and the sponsoring of its new state-of-the-art 
training restaurant, due to open in autumn 2019. 
 
Commitment to the RAI 
 
Musgrave Marketplace is pleased to offer preferential pricing to members of the RAI with massive 

savings across all Musgrave MarketPlace categories.  

 
 

 
 

 


