
WHERE WOULD 
YOU GET IT?

Cashel Palace Hotel General Manager 
Adriaan Bartels chats to us about the 
redevelopment and reopening of the 
historic Irish property. 

Ireland is steeped in rich culture and heritage, 
and this is uniquely displayed in our world-
class hospitality offering. As renowned hotelier 
Adriaan Bartels puts it, “Where would you 

get it?” We are inclined to agree. Where else 
would you find a proliferation of castles, country 
houses and stately homes, beautifully restored and 
transformed into luxury destination retreats?  

Adriaan would know. He has had an illustrious 
career in the Irish hospitality industry and is 
now General Manager of the newly restored and 
reopened Cashel Palace Hotel in Co. Tipperary, 
an iconic property with its own unique Irish 
history, now owned by the Magnier family. Hotel 
& Restaurant Times was delighted to sit down 
with Adriaan to talk about his exciting new role, 
the hotel’s refurbishment, and his views on the 
challenges the hospitality industry faces. 

Cashel Palace was built in 1732, and the property 
and its surrounds are soaked in Irish history. 
The hotel has views of the Rock of Cashel, one of 
Ireland’s most spectacular archaeological sites, and 
the area is known for being the seat of the Kings 
of Munster. Nearby are historical landmarks like 
Holy Cross Abbey, Cahir Castle, and Hore Abbey 
Ruins. Cashel Palace Hotel also has a fascinating 
connection to Guinness. Adriaan fills us in: “Cashel 
Palace was an archbishop’s palace in the 1700s 
and when Archbishop Arthur Price lived here,” 
he explains. “his land agent Richard Guinness, 
provided food for the house and made ale from 
hops in the garden. Richard’s son Arthur was the 
archbishop’s godson, and when Arthur Price died, 
he left father and son one hundred pounds each. 
Arthur went to St. James’s Gate in Dublin and 
used his money to set up a brewery, and the rest 
is history. We like to think that the Cashel Palace 
Hotel is the godfather of Guinness!” 
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The Cashel Palace Hotel honoured 
this history by naming one of the 
hotel’s bars the Guinness Bar, 
and a new hops garden has been 
created with plants originating 
from the property’s garden in the 
1700s. Adriaan tells us genuflecting 
to the property’s history was 
crucial, and this became a guiding 
light when planning the restoration. 
This came about when the Magnier 
family purchased the property in 
2015 and got planning permission 
to restore it in 2016. Adriaan came 
on board in 2018 and played an 
integral part in the property’s 
redesign and reopening. Opening 
a historic property, particularly a 
five-star luxury offering, was no 
doubt a challenge, but Adriaan 
tells us it was one he relished. With 
a decades-long career working in 
luxury hotels, it’s easy to see why. 

“I love this industry,” Adriaan tells 
us. “I wanted a career that was 
entrepreneurial and where I could 
travel the world. I was born in 
Kenya and moved to Ireland when 
I was 14. I studied hospitality and 

worked in the Park Hotel Kenmare 
and The Shelbourne. After that I 
worked in the UK for a while and 
when I came back was asked to be 
Assistant Manager in Sheen Falls. 
I went back to the UK and was 

|  Cashel Palace Hotel. Photo Credit Naoise Culhane

|  Exterior, Nighttime, Cashel Palace Hotel. Photo Credit Naoise Culhane
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the Train Manager on the luxury 
train, The Royal Scotsman, for 
two years which was an amazing 
experience, and upon returning to 
Ireland became General Manager 
of Sheen Falls. I was there for 
nine years before moving to the 
Cliff House Hotel for another 11 
years.” Adriaan heard whisperings 
that Cashel Palace was going to be 
reopened and put his name into 
the ring. “I met the Magnier family 
and luckily was asked to help set up 
the hotel from the very beginning.” 
Adriaan says. “As a hotelier it is a 
rare privilege to be involved from 
the planning of the hotel design, 
construction and installation of 
the interior design followed by the 
purchasing of all the operating 
supplies and equipment, and then 
putting the team together to open 
the hotel.” 

Adriaan leant on his experience 
in luxury hotels when working 
on the hotel’s design, and three 
pillars informed the refurbishment 
– clever functionality, beauty and 
enjoyment, and historical integrity. 

“We wanted the property to work 
operationally as well as financially,” 
Adriaan tells us. “I suggested a 
smaller amount or rooms, so there 
could be larger suites and I also 
wanted to put the ballroom in a 

PART OF

Proud to be the communications 
partner for Cashel Palace

“Wishing the Cashel Palace Team all 
the best with your beautiful new hotel. 

It has been a pleasure working with you 
and we look forward to contunuing the 

relationship into the future.”

The Avita 5G Team

avita.ie | (01) 912 0406 | sales@avita.ie

• Business Telephony
• Enterprise Wi-Fi
• LAN/WAN Networking
• Contact Centre
• IP Voice

|  Darragh O’Flaherty, Head Chef, This Bishop’s Buttery, Stephen Hayes, Exec Chef and Darren 
Mulvihill, Head Chef Banqueting. Photo Credit, Naoise Culhane
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part of the hotel that would not 
bother others, so even if there was 
a 200-people function, other guests 
would not be affected. It’s an old 
building, so we worked closely 
with a conservation architect from 
Tipperary County Council and a 
local building company, Mulcahy’s, 
who were top class. The newer 
parts of the property were built 
to zero emissions standards, and 
the choices we made were as eco-
friendly as possible, for example we 
sunk a well on the grounds which 
provides drinking water for guests 
for dinner.”

The rooms have been sensitively 
restored by Mrs. Susan Magnier, 
who worked on the overall interior 
design with London-based designer 
Emma Pearson. The brief was to 
make the property feel more like 
a country home than a hotel, a 
retreat where guests can come to 
get away and relax. “This is why 

we have keys for the doors instead 
of swipe cards, for example,” 
Adriaan says. “We have cleverly 
integrated technology in the hotel 
in other areas, but this is one of 
our touches to make Cashel Palace 
Hotel feel like a home away from 
home.” The property also has close 

ties with horseracing, so the hotel 

has integrated subtle touches. 

For example, the background 

‘music’ in the bathrooms feature 

the famous races of the horses 

trained by Ballydoyle and owned by 

Coolmore.

11

Feel-good 
connected 
commerce
We connect software and 
payments that lift your guest 
experience to a remarkable level

WeArePlanet.com

is part of

Cashel Palace deployed an end-to-end integrated 
solution comprising:

•  HotSoft Property Management System
•  Volante Point of Sale
•  Hoist Fusion TV
•  Hoist Fusion Internet Access

Other ‘Connected Commerce’ solutions from 
Planet include:

•  Gift Card Management
•  Internet Booking Engine
•  Online Front Desk
•  Integrated Payments

For further details, please contact sales.ie@hoistgroup.com or 056 77 919 00

|  Bridal Suite, Cashel Palace Hotel. Photo Credit Naoise Culhane 
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Given the focus on developing 
the property into a destination 
retreat, Adriaan tells us adding 
a spa was crucial. He explains: 
“We’re a Relais & Châteaux and 
Ireland’s Blue Book property 
and so a luxury Irish hotel of this 
level needs a spa. We’ve linked 
with an organic company called 
Bamford for the products and 
we’re working with Skin by Olga, 
who is Dublin-based but comes 
and does bespoke treatments for 
guests. Our spa places a lot of 

focus on health and wellness, and 
we offer online or in-person yoga 
every day and talks on topics like 
crystal healing and mental health. 
We have a gymnasium, relaxation 
room and outside terrace as well as 
a beautiful swimming pool with a 
section outside that has a view of 
the Rock of Cashel. To complement 
that there’s a sauna, steam room, 
jacuzzi and seaweed baths. It’s a 
year-round spa and would be lovely 
even in winter if people want to get 
away and have a relaxing break.” 

So, the accommodation and 
relaxation are taken care of, what 
about the food? Adriaan tells us 
the food and beverage offering is 
guided by top quality local produce 
and good old-fashioned Irish warm 
hospitality. Headed by Executive 
Chef, Stephen Hayes, the Cashel 
Palace Hotel’s fine dining option is 
The Bishop’s Buttery for lunch and 
dinner, which features a flagstone 
floor, vaulted ceiling, and open 
fireplace, and a menu packed with 
ingredients from local Tipperary 

| The Spa, Cashel Palace Hotel. Photo Credit Naoise Culhane |  View of Rock of Cashel from Bathroom of Bridal Suite, Cashel 
Palace Hotel. Photo Credit, Naoise Culhane 

|  Equine Concierge Julie McGrath Cashel Palace |  View of Rock of Cashel, Cashel Palace Hotel. Photo Credit, Naoise Culhane 
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producers. Cheeses, beef, hams, 
and lettuces are supplied by nearby 
farms, and fresh herbs come from 
a hydroponic farm twenty minutes 
away. 

“I’m overwhelmed by the quality 
and standard of food production,” 
Adriaan says. “It’s amazing. When 
you come to stay here you can 
meet the people who make your 
food and that’s such an authentic 
experience. We want you to meet 
the Hayes family who provide the 
beautiful yoghurt you’re having 
at breakfast, or the Grubb family 
who make the famous Cashel 
Blue cheese up the road from 
here. Or visit Veronica Molloy 
and her family who provide us 
with beautiful bespoke preserves 
called Crossogue. Ten minutes up 
the road is a Piedmontese herd of 
cattle. You could not write it, it’s 
phenomenal.” 

The hotel also houses the Guinness 
Bar for a relaxing drink; the Queen 
Anne Room, serving breakfast 
and traditional afternoon tea; a 
private Resident’s Cocktail Bar; 
and Mikey Ryan’s, a casual offering 
adjacent to the property. There are 
also several private dining options 
from the Glass Well to The Secret 
Garden for BBQs and events like 
the second day of a wedding, and 
Donoghues Pub, a traditional 
Irish bar that, shock horror, has no 
televisions. “We want to offer a ‘spit 
on the floor’ Irish bar with Irish 
traditional music,” says Adriaan. 
“The kind of bar where you get a 
great pint of Guinness and lots of 
good old-fashioned craic!” 

No chat with a hotel’s GM is 
complete without discussing 
industry challenges, the big one of 
course being staffing. Adriaan tells 
us he has been relatively fortunate 
with staffing, but some areas have 
been more difficult than others. 

“I think there’s a huge disconnect 
with what people think the industry 
is like,” he tells us. “People are 

|  The Gym, Cashel Palace Hotel. Photo Credit Naoise Culhane 

|  The Drawing Room, Cashel Palace Hotel. Photo Credit Naoise Culhane 

|  Entrance Hall, Cashel Palace Hotel. Photo Credit Naoise Culhane 
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still talking about how the wages 
are low and hours are long. Most 
hoteliers know that’s not the way 
forward anymore but that message 
is not getting out there and people 
are getting the wrong end of the 
stick. In this industry you need 
practical experience and sometimes 
you’re paid a lower wage while 
gaining that experience, but there 
are huge opportunities to move 
quickly. It’s about having a bit of 
patience and enthusiasm to learn. 

This industry is so diverse and 
can offer something for everyone 
– from sales to finance to IT or 
simply operations. There’s a porter 
who started with me recently, who 
never worked in a hotel before, and 
his mum said that as a result of 
working with new colleagues and 
meeting all the guests he’s become 
so much more confident in himself 
and loves his job. That’s the magic 
of this industry that makes me 
really buzz.”

Adriaan tells he thinks there’s a lot 
of talk on what needs to change 
for the industry to grow, but not 
enough action. “We all talk about 
the good old days when we had 
CERT, which, for example, used 
the likes of the Kenmare Bay Hotel 
for on-the-job training. When it 
closed for the winter people went in 
and worked in the hotel as trainees 
in all departments of the hotel. 
After a winter of operation, where 
they were tutored by experienced 

| The Bishop’s Buttery, Cashel Palace Hotel. Photo Credit, Naoise Culhane |  The Residents Bar, Cashel Palace Hotel. 
Photo Credit Naoise Culhane 

|  Staircase, Cashel Palace Hotel. Photo Credit, 
Naoise Culhane 

|  Avenue Suite Cashel Palace Hotel. Photo Credit Naoise Culhane 
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teachers, they would come out 
and work in hotels in the summer. 
How simple is that concept and 
why can’t we replicate it? They 
have trainee hotels in many other 
countries. Why not here? It’s so 
important to have connection 
with the schools, but we need to 
have a place for students to gain 
experience when they finish school. 
We need young people coming into 
the industry for it to grow, but not 
much seems to be done. Tourism is 
a golden egg for this country and 
needs much more investment and 
support.” 

Despite the challenges ahead 
however, Adriaan maintains a 
sunny outlook. “We have no 
choice but to be positive about the 
future,” he tells us. “We’ve got to. 
Our nature in the industry is to be 
open-hearted and welcoming. It’s 
part of our DNA to be positive!” 

We couldn’t agree more. Q

For over 40 years Cork Bar and 
Catering have been providing 
bespoke solutions for the hotel and 
hospitality industry.  Our end to 
end services commence with the 
initial design to the servicing and 
maintenance following completed 
PQOP�MVL�ÅVQ[P�IVL�QV[\ITTI\QWV�
Cork Bar & Catering Equipment 
were delighted to design, supply 
and install each of  the kitchens for 
the Cashel Palace Hotel. 
The project involved the 
installation of  three kitchens 
including the Bishops Buttery, 
Queen Anne and Ballroom 
Kitchens and a range of  stainless-
steel fabrication for all the bars in 
the hotel.  
<PM�PW\MT�_I[�\PM�ÅZ[\�PW\MT�
in Ireland to take delivery of  
Marrone Custom Cooking Suites 
from Italy which have been 
installed in some of  the top hotels 
in in world.  The Marrone Suite 
delivers both style and substance 
_Q\P�IV�MٻKQMV\�XZWNM[[QWVIT�IVL�
dynamic working space for the 
chefs at the Cashel Palace.

Contact Us: Ballycurreen Industrial Estate, Kinsale Road, Cork
Tel: +353 21 4316055   

Email: sales@corkbarandcatering.com
www.corkbarandcatering.com     

Follow Us: Linkedn In / Facebook / Instagram

We wish Adriaan Bartels and his team every success in the future. 
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Dunmore Woodwork Co Ltd, Dunmore, Kilkenny, R95Y361, Ireland
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| Adriaan Bartels, GM, Cashel Palace Hotel. Photo Credit Naoise Culhane 

| Cashel Palace Hotel. Photo Credit, Naoise Culhane

| The Yoga Room, Cashel Palace Hotel. Photo Credit, Naoise Culhane 


