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Guest Speakers 
Bobby Kerr - MC

Bobby Kerr is probably best known for his role as a ‘Dragon’ on RTE’s popular business 

programme, Dragon’s Den. Aside from becoming a Dragon, in 2009 he spearheaded the 

sale of the Kerr family business - Newpark Hotel in Kilkenny - for €23 million. Bobby got 

the business bug at a young age while helping his father run the four star Newpark Hotel in 

Kilkenny. At 16 he was introduced to the hotel kitchen where he sweated his way through two 

summers, learning some of the favourite game dishes that he still cooks today. As Managing 

Director of Bewley’s Oriental Cafe, Bewley’s Franchising and Bewley’s Bakery he oversaw 30 Bewley’s Cafes 

and a bakery with a turnover of €40 million. Bobby lives by the sea in Sandycove, with his wife Mary and their 

four daughters. He is actively involved in raising money for Blackrock Hospice and through the organising of 

Fitzgerald’s Sailing Regatta and after dinner speaking he has raised over €70K for the hospice over the last 

three years.

John Kelly – Employment Law: What your business Needs to Know

John Kelly is an Assistant Principal Officer with the Inspection Service of the Workplace 

Relations Commission. Mr Kelly is the Regional Manager responsible for the labour inspection 

in the East and the South–West operational regions of WRC (including Dublin and Limerick). 

Based in the WRC office in Carlow, his areas of responsibility include inspections of 

employment permits, employment issues for migrant workers and the domestic work sector. 

He represents the WRC on interdepartmental structures dealing with Human Trafficking 

for Forced Labour and the Hidden Economy, and on a number of occasions been and Irish delegate at the 

International Labour Conference of the I.L.O. Mr Kelly has served in various Irish Government Departments 

(including Justice, Agriculture, Revenue, Environment and Jobs, Enterprise & Innovation) giving him a wide 

perspective of the administration of Government in Ireland and its implementation. Mr Kelly also spent a number 

of years working in the NGO sector, working on issues such as social exclusion, long term unemployment, 

disadvantaged communities and empowerment of minority groups.

Mary Daly – EHO Inspections : How to comply with Food Safety & Allergen Legislation

Mary is a graduate of both UCC and DIT. She served as an Army Officer for 21 years where 

she project managed Food Safety and HACCP for the Defence Forces both at home  

and overseas. 

With a wealth of experience she established The Food Safety Company (formerly Mary Daly 

& Associates) in 2000. The company has since grown to become the leading provider of 

food safety consultancy and certified training services in Ireland. 

Acknowledged as a leading expert in food safety, she is the preferred professional to a number of national 

organisations. She has worked closely with the Environmental Health Officers Association and the National 

Hygiene Partnership (NHP) in course design for food safety training. She is a licensed trainer on behalf 

of both bodies for twenty years. She was invited to rewrite the manual on The Management of Food 

Hygiene for the NHP in 2008. She has conducted research for SAFEFOOD into the correct conduct of  

food markets. 
Mary is a founder member and now Chairperson of The Food Safety Professionals Association (FSPA).
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Colin Harmon – Future of the Restaurant Industry

 Colin Harmon is the owner of 3fe Coffee and a four time Irish Barista Champion. 3fe has a 

reputation as one of the worlds pre-eminent specialty coffee businesses since opening in 

the lobby of a Dublin Nightclub in 2009. Today they run three cafés and also roast coffee 

for coffee shops, restaurants and online retail customers. He has also recently self-published 

his first book entitled “What I know about running coffee shops” which has sold over 10,000 

copies across the world and holds a Masters Degree in Innovation, Enterprise and Design 

from UCD Smurfit Business School in Dublin.

James Hennebry - Future of the Restaurant Industry

James has spent a number of years immersed in the specialty coffee world working 

alongside industry leaders such as Caravan Coffee Roasters (UK), Five Senses Coffee and 

Mork Chocolate (both Australia). In 2016, along with former Caravan colleague Mat Russell, 

he set about opening their first coffee shop in the City of London. In less than 12 months 

Rosslyn has become one of the established leaders in the UK’s fast developing take away 

coffee sector. Listed in Sprudge’s (an industry leading publication) Top 8 Best New Cafes in 

the World 2018 and described by eater.com as ‘the most notable opening of 2018’, ‘an illustration of how far 

London has come and where it might go’ and ‘a template for the next phase of evolution of specialty coffee 

in London’. James intends on growing Rosslyn to multiple sites in addition to a wholesale business over the 

coming months and years.

Katia Valadeau - Future of the Restaurant Industry

Katia is a social media consultant and has been writing about food about food for a few years. 

She focusses on Irish food, small producers, gastro tourism and the social aspect of the food 

industry in Ireland. She can be found at http://www.properfood.ie/

Nicola Zammit – Making Ireland a World Class Foodie Destination

Nicola is the Co-owner of TwoCooks Restaurant Sallins 

Nicola Trained in Professional Kitchens and worked in high end Restaurants around the world 

for 15 years before opening her own place with her husband in 2016. Nicola competed on with 

the Irish national Culinary Team internationally for several years. 

With a small team of ten staff, TwoCooks Restaurant Received a Bib Gourmand from Michelin 

in its first year of operation, as well as several other awards in its 3 years it has been open. Named best Casual 

dining by Catherine Cleary in 2016. Waterways Ireland 2017, Best Restaurant in Leinster Restaurant awards 

2018/2019 Nicola and Josef have two children and have a passion for Modern cuisine as well as healthy home 

cooking and experimenting with wild and fermented foods.
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Rob Krawczyk - Making Ireland a World Class Foodie Destination

Born in County Cork, award winning Irish Chef and proud member of Eurotoques and JRE 
Ireland & UK, Rob Krawczyk, grew up in a home in Schull that revolved around the kitchen, 
influenced by his parent’s strong culinary and artistic heritage. Rob, learnt his skills of curing, 
smoking and fermenting from his Father Frank which feature throughout his cooking style.
After living away, West Corks’ spectacular rich larder is what has drawn Rob home to his roots, 
to open up a Restaurant in the heart of this beautiful area with his partner Elaine Fleming. 

Restaurant Chestnut is a small intimate 18 seater restaurant set in a character filled former pub in Ballydehob 
West Cork. Restaurant Chestnut’s menu, inspired by nature, is an ever evolving menu designed around the 
best of the seasons ingredients. Local herbs, flowers, vegetables, meat and fish are sourced, picked, grown 
and foraged from West Cork and surrounding countryside. Dishes are presented as close to nature as possible 
allowing an honest encounter between Chef and Diner. Restaurant Chestnut opened it’s doors on March 30th 
2018. On October 1st 2018, Restaurant Chestnut was awarded one Michelin Star for Ireland & GB 2019.

Robert Collender - Making Ireland a World Class Foodie Destination

 Having spent years studying and working in the restaurant industry at home and abroad, 
Robert Collender opened Mews Restaurant in 2015 in the village of Baltimore in West Cork. 
Originally conceived as a short-term project, the restaurant is now in its fifth year of business 
and was awarded a Michelin Star in October 2018. Using only ingredients sourced directly 
in West Cork, the project aims to demonstrate how a small restaurant business can provide 
stimulus for a rural economy- by attracting food tourism, creating jobs and supporting small-
scale local food producers. 

Michael Sheary – Transformation through Innovation

Michael Sheary is the co-founder of BuJo, the better burger restaurant located in Sandymount, 
Dublin 4. With a background in hotel management, Michael worked with Hilton, Sheraton & 
Four Seasons before returning to the family pub business. Michael previously was a board 
member of the Dublin pub trade body, the Licensed Vintners Association, before establishing 
BuJo.

Martin Bealin - Transformation through Innovation

After attending Waterford Rtc and achieving 7061 and 7062 city and guilds certification, Martin 
completed placement at Ballymascanlon house before heading overseas to travel and gain 
experience. Traveling to over 40 countries and working in some world class establishments. 
Martin returned to open Global village in 1997
 Our ethos is to produce and source food from the surroundings as close to the Dingle 
Peninsula as possible. The footprint of the produce is clearly displayed on the blackboard at 

the restaurant. It lists daily changing producers, whether it be local shellfish suppliers, fishermen, butchers, milk 
producers, egg producers, cheese makers, local salamis and chorizo etc.
They are proud to produce their own chemical free vegetables in their gardens at Cilliruith, Ventry. This 
commitment to local produce ensures that the menu is seasonal, fluid and evolving with some classic favourites 
remaining. Aside from their Michelin recommendation they are also placed in Mckennas’ guides  “Top 100 
restaurants in Ireland”for the last 10 years, Lucinda O’Sullivan’s “Places to eat” and Georgina Campbell’s “Ireland 
Guide”.
Martin is a founder member of the Dingle food festival which has grown to become one of Ireland,s premier 
food festivals. Martin is a member of the Dingle sustainable energy community working towards a carbon 
free future for the peninsula. Martin is a member of Euro-toques Ireland Married to Nuala with three beautiful 
daughters he lives in Cilliruith, Ventry on the Dingle Peninsula
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Martin Shanahan - Transformation through Innovation 

Martin Shanahan is the owner of the award winning Fishy Fishy Restaurant and Café in 
Kinsale County Cork. A graduate of Rockwell Catering College, Martin spent his early career 
working in The Butler’s Arms in Waterville and afterwards he became head chef at the popular 
restaurant Jim Edwards in Kinsale. Following this, he went on to open Kinsale’s first gourmet 
store with his wife Marie and then Fishy Fishy Restaurant in 2006. Martin is a resident chef 
on the afternoon show RTÉ Today. In 2009 Martin filmed the first of a successful series of 

television programmes, Martin’s Mad About Fish. This spawned a second series in 2011, Martin’s Still Mad About 
Fish, both filmed for RTÉ Cork. 
Martin teamed up with Paul Flynn to feature in the series Surf ‘n’ Turf which aired on RTÉ in 2012. Martin 
also has a number of successful cookery books to his name, Irish Seafood Cookery and The Seafood Lover’s 
Cookbook, both written with Sally McKenna, and in 2011, Martin’s Fishy Fishy Cookbook, which quickly became 
a best-seller. Following the success of the Surf ‘n’ Turf series, Martin and Paul’s Surf ‘n’ Turf by Martin Shanahan 
and Paul Flynn was put together to share the recipes of the series.

After Dinner Speakers 
Rob Heffernan  

Rob Heffernan, from Togher in Cork city, opted out of the life mapped out for him at a young 
age. Instead of following his father into a trade, he put everything into race walking, and made 
his way to the very top, winning an Olympic medal, a world title and many other awards along 
the way. He is also a qualified sports massage therapist and dreams of one day opening a 
coffee shop. Rob is the only Irish athlete to compete in five Olympic Games and the only Irish 
male athlete to win medals in European and World Championships and Olympic Games.

• GOLD Medallist 50km walk World Championships Moscow 2013

• BRONZE Medallist 50km walk London Olympics 2012

•  BRONZE Medallist 20km walk European Championships Barcelona 2010:   
when he finally got the medal, his name was spelled wrong – Hefferman 

Kieran Donaghy
Kieran needs no introduction in Ireland. His passion and commitment have earned him 4 
All Ireland Senior Football Championship medals, 8 Munster Championships, 2 National 
League Titles, 3 All Star Awards, the CPA Footballer of the Year Award, the Texaco 
Footballer of the Year Award, and he was a key player in the International Rules Series 
(Ireland v Australia) in 2006, 2008 and 2011. To top that, he is on the Irish National 
Basketball Squad, founded the Tralee Warriors Basketball Club – bringing together 

two communities – and the Warriors were the Champions Trophy Winners in 2017. Recently retired 
from football, he is working with SKY TV, eir Sport, the Star Newspaper, Off The Ball on Newstalk, is a 
performance coach for the Galway hurling team, and is business development director for PST Sport.

Sanita Puspure
 Sanita Pušpure is a Latvian-born Irish professional rower. She is the reigning world 
champion in the women’s single scull winning her title at the 2018 World Rowing 
Championships in Plovdiv. She initially competed for Latvia at a junior level, but she moved 
to Ireland in 2006 and began competing for her adopted country in 2010, before gaining 
full Irish nationality in 2011. She was selected as the sole rowing competitor for Ireland at the 
2012 Summer Olympics, where she did not win a medal. In May 2016, she qualified for the 
Women’s single sculls at the 2016 Summer Olympics. In September 2018 she won the single 
sculls at the world championships in Plovdiv, Bulgaria, her first world title. 

• GOLD - 2018 World Rowing Championships

• BRONZE – 2016 European Championships

• BRONZE – 2014 European Championships

KIERAN DONAGHY
Football & Basketball

Background

Kieran needs no introduction in Ireland. His 
passion and commitment have earned him 4 
All Ireland Senior Football Championship 
medals, 8 Munster Championships, 2 National 
League Titles, 3 All Star Awards, the CPA 
Footballer of the Year Award, the Texaco 
Footballer of the Year Award, and he was a key 
player in the International Rules Series (Ireland 
v Australia) in 2006, 2008 and 2011.

To top that, he is on the Irish National 
Basketball Squad, founded the Tralee Warriors 
Basketball Club – bringing together two 
communities – and the Warriors were the 
Champions Trophy Winners in 2017.

Recently retired from football, he is working 
with SKY TV, eir Sport, the Star Newspaper, Off 
The Ball on Newstalk, is a performance coach 
for the Galway hurling team, and is business 
development director for PST Sport.

STRICTLY PRIVATE & CONFIDENTIAL

A proven performer on a 
consistent basis at the highest 
level, Kieran is a role model for 
many young people in Ireland 
and through his ‘Be a Star’ 
basketball camps coaches many 
children every year to not only 
develop motor skills and be 
better at basketball, but also in 
how to manage bullying and how 
to build resilience.

Comfortable in boards rooms, on 
the pitch, in dressing rooms, and 
on stage, Kieran has the drive 
and talent to achieve in his DNA. 

Oh, and he’s also a pretty handy 
golfer and has played with Rory 
McIlroy among others!
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Agenda
 
9:00am - 9:30am Registration

9:30am - 10:30am Simultaneous Breakout Sessions

 

 

 

10:30am – 11:00am Tea / Coffee 
 Sponsored by Java Republic

11:00am - 12:00pm AGM (Members Only)

12:00pm - 12:10pm  Opening of Conference by Minister of State Brendan Griffin 
TD - Department of Transport, Tourism and Sport with special 
responsibility for Tourism and Sport

12:10pm - 1:00pm Future of the Restaurant Industry – Sponsored by Any Excuse

1:00pm - 2:00pm Lunch

2:00pm - 3:00pm  Making Ireland a World Class Foodie Destination –  
Sponsored by Fáilte Ireland

3:00pm - 4:00pm Transformation Through Innovation – Sponsored by Bord Gáis

4:00pm - 4:30pm Tea/Coffee 
 Sponsored by Java Republic

4:30pm - 5:30pm  Building a Team for the Future 
Retention/ Training/ Recruitment

6:30pm Drinks Reception  
 Sponsored by Coca-Cola HBC & Drumshanbo Gunpowder Irish Gin

7:00pm Gala Dinner (Black Tie Event) 
 Introduction to Dinner Wines Sponsored by Gilbeys with Bibendum

Employment Legislation –  
What your business needs to 
know with John Kelly - 
Inspection Service, WRC

 EHO Inspections – How to comply  
with Food Safety & Allergen 
Legislation Hosted by Mary Daly,  
The Food Safety Company
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Many thanks to our sponsors 
AnyExcuse

       AnyExcuse is revolutionising restaurants through social gifting. Combining a transaction platform with an online 
voucher system, this supplements your venue’s marketing activities. AnyExcuse is an award-winning platform 
which drives footfall, through consumers and corporate accounts, to help showcase your business. Visit www.
anyexcuse.com or email info@anyexcuse.com for a demo today. 

Bord Gáis Energy

         We’re Bord Gáis Energy, an energy services and supply company, committed to satisfying the changing needs 
of our customers. We’ve been in operation since 1976 and today provide gas, electricity and home care services 
to over 730,000 residential and business customers throughout the country. Our main locations in Ireland are 
in Dublin and Cork but you’re probably more familiar with our sponsorship programmes and boiler service 
engineers who are out and about visiting homes, businesses and communities. In July 2014 we became part of 
the global Centrica plc Group. Centrica is active in the energy chain - from sourcing it to saving it - and this helps 
us operate more efficiently. To find out more about Bord Gáis Energy, call us on 01 6110133.

Fáilte Ireland

     Fáilte Ireland is the National Tourism Development Authority. Our role is to support the tourism industry and work 
to sustain Ireland as a high-quality and competitive tourism destination. We provide a range of practical business 
supports to help tourism businesses better manage and market their products and services. We also work with 
other state agencies and representative bodies, at local and national levels, to implement and champion positive 
and practical strategies that will benefit Irish tourism and the Irish economy. We promote Ireland as a holiday 
destination through our domestic marketing campaigns and manage a network of nationwide tourist information 
centres that provide help and advice for visitors to Ireland.

Gilbey’s with Bibendum

         Gilbey’s is one of the most respected, legacy wine distribution companies in Ireland. For decades Gilbey’s was 
recognised as the cornerstone of the Irish wine trade dating back to the 1850’s. It combines the heritage and 
reputation of Gilbey’s quality and reliability that has lead the way for the market. Our ambition is to be Ireland’s 
leading wine and spirit supplier. That means delivering exceptional service and quality brands to our customers.

Many thanks to our valued Patrons who will be exhibiting during the Conference
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