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About The Pavilion

Located on the North Campus of the 
University of Limerick, The Pavilion is a 
multi-purpose venue operated by Master 
Chefs, one of Ireland’s leading catering 
companies who have catered to some of 
the most high profile events in the country 
over the past decade.

The Pavilion is the perfect setting for your next event with a 
stylish bar and lounge offering panoramic views, two modern 
conference rooms with a combined capacity to host up to 
150 delegates and a stunning Veranda perfect for your next 
Summer party.

The Pavilion has played host to a wide variety of events from 
weddings & corporate BBQ’s to teambuilding events & award 
ceremonies.

Open 7 days a week from 9am to 11.30pm, our team can tailor 
any event to your individual needs.





Events

The Pavilion is the perfect setting for 
your next event with seasonal menus 
showcasing the finest local producers. 

We offer private spaces for groups of 10 to 150 people and the 
option to hire the full venue exclusively for up to 300 guests.

We have hosted a wide variety of occasions and our 
coordinators are on hand to help you plan your next event.

• Corporate events
• Teambuilding
• Christmas parties
• Weddings
• Birthdays
• Graduations
• Retirement celebrations
• Exhibitions
• Product launches 
• Award ceremonies
• Summers BBQs

Get in touch on 061 411522 or email sales@masterchefs.ie



Conference

Our modern conference room is sound 
proofed and benefits from natural light.

Equipped with recently upgraded AV equipment, high 
speed WiFi, lifts, ramps and air conditioning. Unlimited 
free parking is available on site to all delegates.

The space can be divided into 2 rooms which makes it the 
ideal venue for groups of 10 to 150 people with Master 
Chefs providing a variety of dining options tailored to suit 
your needs.

Get in touch on 061 411522 or 
email sales@masterchefs.ie

“Working with Pat and the staff at the 
Pavilion was nothing but a pleasure 
in respect of the highly professional 
experience, facilities and service 
when hosting part of the Presidential 
State visit in October 2021. From the 
planning, to the delivery, no stone 
was left unturned as the Pavilion 
rose to the challenge of showcasing 
the hospitality on offer. Many 
congratulations and appreciation for 
the work done.”

Andrew Carey
Corporate Communications Officer 
University of Limerick



Function Room Layouts

Theatre Style 
 
Room 1 65 pax 
Room 2 55 pax 
Full Room 150 pax

Boardroom Style 
 
Room 1 40 pax 
Room 2 40 pax 
Full Room 80 pax

Banquet Style 
 
Room 1 60 pax 
Room 2 60 pax 
Full Room 130 pax

Classroom Style 
 
Room 1 40 pax 
Room 2 40 pax 
Full Room 80 pax

U Shape 
 
Room 1 30 pax 
Room 2 30 pax 
Full Room 70 pax



Bar & Lounge

Our stylish bar & lounge, with soft 
furnishings and panoramic views is a 
welcoming space where visitors can relax 
and catch up over coffee and enjoy our 
freshly baked pastries & cakes. 

Lunch is served from 12pm to 3pm daily or why not join us for 
dinner and enjoy a wide range of wine, beers & spirits.

The Pavilion bar & lounge is open 7 days a week from 9am to 
11.30pm.



The Veranda

Our Veranda with views of the Clare 
Hills provides the perfect backdrop for 
your corporate Summer party or private 
celebrations.

Our BBQ menu caters for all tastes and our outdoor bar facility 
is the perfect finishing touch for your event.

Get in touch on 061 411522 or email sales@masterchefs.ie



UL’s Newest  
Sports Facility

UL is home to a multi-purpose, fully 
floodlit, all weather synthetic grass park 
with two full size 3rd generation soccer 
pitches, one full size 3rd generation 
rugby pitch and a full size 3rd generation 
GAA pitch. 

This is the largest artificial grass development in Ireland to 
date designed to IRB, GAA and FIFA specifications. The 3G 
all weather surface plays like natural grass and is designed for 
full contact.

Each full size pitch can be sub-divided to create smaller 
sized playing areas. Player comfort is a priority and this 
synthetic surface is unlike most others as it eliminates carpet 
burn and reduces the risk of injuries caused by the other hard 
or uneven surfaces. 

In addition to the state of the art playing fields, a sports 
pavilion which contains a reception area, eight changing rooms 
with underfloor heating, two squad rooms and The Pavilion bar 
& restaurant.

For reservations call 061 213369 and for group bookings call 
061 411522 or email sales@masterchefs.ie



We bring more to the table
For over three decades Master Chefs has been setting 
standards within the food industry. Over that time we 
have evolved from being a conventional event catering 
operation into a more diverse and ambitious business, 
garnering multiple awards along the way. An independently 
owned Irish business, we are industry leaders in sustainable 
practice, fully committed to our goal of becoming a 
zero waste enterprise as we continue to champion local 
producers. As Master Chefs continues to grow - one thing 
will remain unchanged - our focus on the highest levels of 
excellence in everything that we do.

WHAT WE DO
At Master Chefs we are proud to offer a diverse range of 
services within the sector in the areas of education, health 
care, sport & leisure, the high street and, of course, events.

Our umbrella is a broad one. We are producers, caterers 
and restaurateurs in our own right, with a number of award-
winning eateries including Copia Green - an innovative new 
sustainable and nutrition-focused café - within our growing 
portfolio. 

The scale of our operation has grown steadily to match our 
ambition for the brand. We bring the same passion and 
attention to detail to our catering partnerships with third 
level institutions as we do for sell out events at Thomond 

Park Stadium. Scaling up for the complete spectrum of 
events has become second nature to us. Talk to us about 
how we could help you with your upcoming event, business 
place catering or anything food related.

OUR AWARDS
We take great pride in what we do and our reward is the 
way in which our products and services are received by our 
clients and their patrons, nevertheless…

• Master Chefs were named ‘Best Event Caterer’ at the 
2018 Gold Medal Awards - the literal gold standard for 
the industry 

• ‘Best Catering Job’ at the 2018 National Hospitality 
Awards (NHA) - the pre-eminent pan industry awards 
for the Irish hospitality sector.  

• ‘Best Retail & Hospitality Business’ 2018 at the Limerick 
Chamber Regional Business Awards.  

We don’t do it for the accolades, but the recognition of our 
drive and ambition doesn’t hurt!

SUSTAINABILITY AT MASTER CHEFS
We are as serious about sustainability as we are about 
quality and service. The initiatives that we have put in 

place across our business have enabled Master Chefs to 
be recognised as industry leaders in best practice. With 
the recent purchase of a farm in Co. Limerick, we drive our 
future plans further with plans to produce our very own 
high quality organic foods. 

Our mission is simple clear, create inspiring vibrant eateries 
that have sustainability at the centre of every business 
decision we make along the consumption life-cycle, what 
we choose, purchase, consume & discard.

CONTACT
Want to talk to us about your event, business place or 
anything food related?

You can call us at:

Dublin Office: 01-5312420
Limerick Office: 061-411522



Opening Hours

We’re open 7 days a week, 9am to 11.30pm

Cuisine: Contemporary
A La Carte: Mains From €10.50

Sunday Lunch: Yes
Wheelchair Facilities: Yes
Credit Cards: Yes
Private Dining Facilities: Yes
Wifi: Yes

Contact

The Pavilion is situated in the University of 
Limerick’s North Campus.

The Pavilion,
North Campus
University of Limerick,
Limerick
V94 F7XW

View on campus map 
Tel: 061-213369

If you’d like to discuss hosting your upcoming 
event with us, please email Sales@masterchefs.ie or 
The Pavilion Restaurant Manager, 
Patrick Moriarty – pavilion@ul.ie
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