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Pat Weir, who owns Weir’s
Multyfarnham with his wife
Una, has long been an
important and extremely
likeable figure in the local
hospitality service. 
This week, Pat talks about the
highly successful gourmet
pub, his life growing up in
Mullingar and how covid
changed how businesses view
themselves. 

What were you like as a child? 
We grew up in the Beehives where I
was one of  nine children. There
were three boys and six girls. We
walked up town twice a day for
school. Across the road from our
house was Leavy's and they had
dairy cows in the field – that’s
where we used to get our milk from
kids.  Hillside Drive was built when
we were kids and that was behind
us and then Newlands was built.
The streets got busy, they weren’t
just roads anymore.
We were never at home. We

played football on the street all the
time from the minute we got home
from school until dark. Our play-
ground was the canal line and the
railway track – that’s where we
grew up. 
My mother never had a minute

having to feed nine of  us and lunch
time would go on from around
12.30pm to 4pm. The old man would
go home and take his break from
the shop at around 3pm. Then, as
soon as lunch was out of  the way,
there was dinnertime. 
My mother was a nurse before

that in the county hospital and my
father owned Weir’s Chemist.
Weir’s was the family business and
when you were coming home from
school you’d go in and collect all
the post and go up to the post of-
fice. That was one of  the jobs you’d
have to do coming home from
school. 
Memories of  my childhood were

fun when I look back now – I re-
member Eddie Byrne used to have
a paint shop in Mullingar and used
to sell paint and bicycles. Eddie
used to write headlines for his ads
in Canton Casey’s and it would say
things like ‘Pope comes to
Mullingar to buy paint from Eddie’
and ‘Ayatollah buys 20 cans of
paint from Eddie’. He used to write
headlines that were unbelievable
and people used to buy the paper
just to see what he was saying. 

What drives you?
Well the customers drive me, when
they choose to come to Weirs in
Mutyfarnham for their special
event, be it their birthday, anniver-
sary or the Christmas Party. That
gives me the best feeling and
means we are doing a good job.  We
get a boost from seeing the happi-
ness on people’s faces when they
are satisfied. After Covid, when we
were allowed to reopen our busi-
ness, that was the best and people
were so happy to be out meeting
their friends again.  Everyone was
happy to sit outside in our new out-
door dining area and didn’t com-
plain about the cold once. The
added space was built quickly and

see what makes them tick and find
out what brought them to this won-
derful part of  the world.

What’s your biggest
achievement to date?
Being married for more than 23
years is right up there.  Both my-
self  and Una realised that, warts
and all, we are in this for the long
haul.  We support each other and
together have achieved more than
we could ever have wished for.
My two girls Eleana (21) and

Donna (18) are great. Eleana is
doing her Erasmus year in Spain
studying International Business.
To watch them grow and see
Eleana become a leader during our
business restructuring because of
covid was fantastic.  From a quiet
girl growing up, she has managed
to create and live her best life.   She
came to work in Weir’s and became
a manager straightaway. There was
literally no experienced staff  in the
hospitality industry in Ireland and
after covid – it was a disaster area.
Eleana realised she was going to
have to be a huge help in us moving
forward and achieved results in all
the challenges put to her.  Donna is
in Leaving Cert in Loreto and has
plans to travel and see the world
which I’m sure she will. She is fo-
cused on her education and is look-
ing forward to spreading her wings. 

What makes you happy?
Music – playing and listening to the
Blues ironically.  Learning some-
thing, achieving e.g learning how
video editing works for example.
Taking on a challenge and even if
you don’t succeed, knowing you’ve
tried. 
Seeing the girls becoming great

young women. Also living in a vil-
lage like this which is such a spe-
cial place. I go for a cycle or a little
bit of  a run nearly every day.
There’s a loop that is ten kilome-
tres, I cycle or run listening to
music. There’s no traffic and I
might see one tractor. I’ve a chal-
lenge for myself  to complete 5km
by December. It’s great for main-
taining mental health.  I cycle
around 10km at the moment and it
brings you down to the lake and out
country roads and you see cattle in
fields and swans in the lake. 
What also makes me happy is that

we open the doors and you don’t
know who’s going to come in. We
had cowboys from Dallas one week
and Canadians the next. The people
you click with will break bread
here or have a few drinks and you
are meeting different people all the
time so it keeps you fresh. People
are great and I love to talk to the
kids coming in about who they play
football for. 

What is your pet peeve?
People getting narky for no reason
and not realising what they have.
Just people who complain about
everything and are negative.  They
don’t seem to appreciate life – it is
short and we should grasp it and
live to our best. Be positive and
make the good days outnumber the
bad ones. 

What is your favourite trait in
someone?
The ability to laugh at themselves
and not take themselves too seri-
ously and the ability to smile. If
something goes askew, they just fig-
ure out a way to carry on and do it
with a smile on their face.
You’ll find that there is a genuine
kindness in these people and I
think that they both work hand in
hand. 

UPCLOSE
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we continued our business with
gusto. Business needs planning
and during Covid we had time to
plan for our future. We had a new
restructured business to develop.  
At the start of  every year, I try

and make a five-year and yearly
plan and look at what I can
achieve. Then I figure out what I
can do and where to start from.
Covid gave us the chance to have

a look from outside the business at
what was going on. 
For example, our website was a

disaster up until three or four
months ago. We had a nice website
but it wasn’t very productive and
no one was in control of  the con-
tent or upkeep of  it. So I put a plan
together to make a new website
and also to focus more and more
on social media.  
We have worked and lived in the

village of  Multyfarnham for
around 30 years and worked hard
to create the business we have. You
find out what you need to learn
and what needs to happen. Once
you’ve done that you can formulate
a plan and then everything be-
comes easier. 
So if  you don’t know how to do

something you ask somebody that
does know and they can help you.
If  I were to list what I’ve learned
in the last twenty years, it would
be a long list. I think a lot of  peo-
ple get to a stage in life where they
say they are finished learning and
just carry on doing what they’re
doing and Covidreally gave busi-
nesses a chance to look at that. 
It gave us a chance to see what

else we could do in terms of  inno-
vation. You just keep moving for-
ward like that. It’s amazing the
help that’s out there if  you look for
it like the Local Enterprise Office
(LEO) for example. There’s a re-
source where you can learn about
finance for example or digital mar-
keting. 
Age doesn’t matter. Everyone

who achieves anything has to re-
ally work at it. There is nothing
that is easy. If  you want to do
something, there is only one way
it’s going to happen. 

What’s the best advice you’ve
ever been given?
My mother use to say ‘It doesn’t
matter as long as you are clean and
respectful, hold your head up and
don’t worry about any of  them.’ 

Where did your love of the
hospitality industry come from?
As soon as I started working in the
bar I found it was a great place to
meet people and get to know them
and also, more importantly, to
make people happy. Our job is all
about this in the restaurant as well
as the bar. We see families out cele-
brating birthdays, anniversaries
or just out for a meal together and
we know we have done a good job
when they leave happy.
In a lot of  jobs it is the same day

in, day out, week in, week out but
not so in the hospitality industry.
Every day is a new day and you are
meeting different people from all
walks of  life and all sorts of  back-
grounds all the time and this keeps
you fresh every day and brings
new challenges and opportunities.
That’s one of  the reasons I love the
job. 
One of  the other great advan-

tages of  working in the hospitality
industry is a lot of  the people you
work with are younger and have a
fresh outlook and this also keeps
us fresh. If  you’re not changing
and not willing to make change in
the hospitality industry you’re in
serious trouble. Things are chang-
ing all the time and we always
need to change.

I think she meant live your best
life, be happy and don’t worry
what people think of  you.
You hear it down the years and

you don’t give it a lot of  heed but I
think treating people the way
you’d like to be treated is impor-
tant. The world can be harsh and
it’s about taking the time to ask
yourself  if  you are going the right
way about something – to be more
constructive rather than critical. 
We worry far too much about

what people think about us and
think we know what everyone else
is thinking and overanalyse an
awful lot of  stuff  when it’s not im-
portant. What is important is that
we are humans and nice to each
other and kind and have food and
warmth and the people around us
are cared for. 

Who are your role models and
why?
My mother was a big role model.
She was able to keep everything to-
gether and was a brilliant woman. 
My Dad was a very strict man

and was also a role model of  mine. 
Zelenskyy is also someone I ad-

mire. To take on the might of  Rus-
sia and say ‘You’re not going to do
that here’ and rally his country is
amazing. 
Springsteen is another one – just

an ordinary guy with an ordinary
guitar who kept plugging away and
is still there. Every time you see
him interviewed he has a smile on
his face loving life, loving what he
does today and still creating bril-
liant music. 
Also nurses, doctors and teachers

– they are real heroes. They should
be paid double. 
The people involved in Tidy

Towns don’t ask for anything. In
yesteryear it was easier to run
Tidy Towns or other voluntary or-
ganisations and there is much less
of  that in today’s world because we
all have such busy lives. Those that
still continue and run community
centres like the Active Retirement
club – the organisers here are in-
credible. What an organisation!
One week they’re off  to Vienna
and the next week they’re running
a national Pickleball competition.

Choose three words to describe
yourself?
Adventurous, genuine and opti-
mistic  - I am genuinely optimistic
that life is just an adventurous
challenge.

‘Living in a village
like this which is
such a special place
makes me happy...’

Pat Weir
Gourmet pub owner in Multyfarnham

– In an interview with 
Claire Corrigan

There are always huge challenges
and none so much so as a busy Sat-
urday night or Sunday and you get
such a kick out of  when you have
fed and watered so many people
and they have all left happy and
you are a big part of  their wonder-
ful night or day.
The hospitality industry is a

great industry to meet people – not
just locals but we meet people from
all over the world.
All the tribes, all colours, all na-

tions turn up at some stage and it’s
great when you get a chance have a
chat with some of  these people and

Pat and Una Weir pictured with
their daughters Eleana and Donna. 


