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Résumé 

Cet article étudie l’utilisation du repas diplomatique comme source de 
prestige dans les relations internationales irlandaises entre 1934 et 1940, 
lorsque Éamon de Valera était à la fois président du Conseil exécutif du Irish 
Free State et ministre des Affaires étrangères. Il examine l’évolution de 
l’hospitalité offert sous son mandat et la manière dont il a utilisé le repas pour 
conférer à ses invités de marque à Dublin Castle différents niveaux de 
prestige, révélateurs de leur rang, de leur statut et de leur provenance. Les 
résultats établiraient les bases des protocoles d’État pour recevoir les visiteurs 
importants en vue du rôle international croissant de l’Irlande dans les 
décennies qui suivront. 

Mots-clefs : Gastronomie diplomatique – Relations internationales – 
Irlande – Éamon de Valera – Dublin Castle. 

Abstract 

This article explores the use of the diplomatic meal to confer prestige within 
Irish international relations between 1934 and 1940 when Éamon de Valera 
was both President of the Executive Council of the Irish Free State and 
Minister for External Affairs. It examines how state hospitality evolved under 
de Valera’s leadership and how de Valera used the meal to confer varying levels 
of prestige, indicative of rank, status and provenance, on his guests of honour 
at Dublin Castle. The results would lay the foundation for further 
developments in state protocols for entertaining important visitors in 
preparation for Ireland’s growing international role in the decades which were 
to follow. 

Keywords: Diplomatic Dining –International Relations – Ireland – Éamon de 
Valera – Dublin Castle. 

Diplomatic dining is more than a simple act of eating and drinking. 
It encompasses issues of identity, social networks and hierarchies, 
menu creation and design, cultural innovation and material culture. 
Within the realm of diplomatic relations, dining is increasingly being 
shown as a means to convey prestige, demonstrate status, establish 
relationships and reward friendships.1 In this context, the shared meal 

                                                           
1 Examples of such scholarship include Phillipe Meyzie (dir.), Banquets, 
Gastronomie et Politique dans les villes de Province, XIVe-XXe siècles, Bordeaux, Feret, 
2017 ; Laurent Stéfanini (dir.), À la table des diplomates : L’histoire de France 
racontée à travers ses grands repas, 1520-2015, Paris, Éditions de l’Iconoclaste, 2016; 
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has political purpose: no seat is assigned randomly, no dish served 
casually.2 Offering a meal reinforces feelings of peace and friendship, 
and meals have been used as political tools for centuries – to unite and 
divide, and confirm identities, collectively as well as individually.3 A 
nation’s foodways, i.e. cuisine, etiquette, menus, dishes and such, have 
therefore a communicative as well as functional value.4 

This article discusses Irish diplomatic dining, specifically the period 
between 1934 and 1940, when the Fianna Fáil government led by 
Éamon de Valera built on the foundations of state hospitality put in 
place by the Cumann na nGaedheal government led by the President 
of the Executive Council William T. Cosgrave during the first decade 
of Irish independence.5 The article focuses in particular on state 
dining by de Valera and his use of the meal to confer a hierarchy of 
prestige, indicative of the rank, status and provenance, on his guests 
of honour at Dublin Castle. 

                                                           
White House Historical Society, White House Kitchens and Cooking, Washington, 
White House Historical Association, 2016 ; Daniëlle De Vooght, The King Invites: 
Performing Power at a Courtly Dining Table, Brussels, Peter Lang, 2012; Linda 
Morgan, “Diplomatic Gastronomy, Style and Power at the Table,” Food and 
Foodways, n° 20, 2012/2, p. 146-166; Daniëlle De Vooght, Peter Scholliers (eds.), 
Royal Taste, Food Power and Status at the European Courts after 1789, Surrey, 
Ashgate Publishing, 2011; Marion Godfroid Tayart de Borms, La Table de l’histoire : 
Recettes Revisitées, des Banquets Antiques à Aujourd’hui, Paris, Flammarion, 
2011 ;Ursula Söderlind, The Nobel Banquets: A Century of Culinary History (1901-
2001), Singapore, World Scientific Publishing, 2011; Academia Italiana della Cucina, 
I menù del Quirinale: 150 anni di menu per 15 Capi di Stato, Rome, Instituzione 
Culturale della Repubblica Italiana, 2011; Paul Janssens, Siger Zeischka (dir.), La 
noblesse à table. Des Ducs de Bourgogne aux rois des Belges/The Dining Nobility. 
From the Burgundian Dukes to the Belgian Royalty, Brussels, VUBPRESS, 2008 ; 
Marie Lavendier, Emmanuelle Flament-Guelfucci, Phillip Hyman, Mary Hyman, La 
Table à l’Élysée : Réceptions officielles des présidents depuis la IIIe République, Milan, 
5 Continents Éditions, 2005 ; Letitia Baldridge, René Verdon, In the Kennedy Style: 
Magical Evenings in the Kennedy White House, New York, Double Day, 1988. 
2 Massimo Montanari, Food is Culture, New York, Columbia University Press, 2006, 
p. 93. 
3 Marie Lavendier, Emmanuelle Flament-Guelfucci, Phillip Hyman, Mary Hyman, 
La Table à l’Élysée, op. cit. p. 11; Fabio Parasecoli, “Food: Identity and Diversity,” in 
Darra Goldstein, Kathrin Merkle (eds.), Culinary Cultures of Europe. Identity, 
Diversity and Dialogue, Strasbourg, Council of Europe, p. 11. 
4 Daniëlle De Vooght, The King Invites, op. cit., p. 54. 
5 For an expanded inquiry into this topic, see Elaine Mahon, ‘The Minister Requests 
the Pleasure’: Irish Diplomatic Dining, 1922-1963, Oxford, Peter Lang, forthcoming, 
as well as Elaine Mahon, “‘The President Requests the Pleasure’: Irish State Dining, 
1922-1940,” in Máirtín Mac Con Iomaire, Dorothy Cashman (eds.), Irish Food 
History: A Companion, Dublin, Royal Irish Academy, 2024, p. 664-697, online: 
https://doi.org/10.21427/5WHY-0K87. 

https://doi.org/10.21427/5WHY-0K87
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The study adopts the historical method for archival research,6 
focusing on primary sources from Irish government records held in the 
Irish National Archives, the Military Archives of the Irish Defence 
Forces, repositories which hold the personal papers of key figures such 
as former Irish state ministers and diplomatic representatives, and the 
Documents on Irish Foreign Policy (DIFP7) series. All records were 
assessed for validity and reliability using Scott’s criteria for 
documentary evidence.8 The discussion also encompassed close 
reading of diplomatic history and food history, as well as government 
policy papers, journal articles, books, biographies, newspaper 
editorials and opinion pieces, all of which provided a robust contextual 
underpinning of the subject under discussion. 

The research is framed within Morgenthau’s theory of prestige 
whereby symbolic representation is considered one of the functions of 
diplomacy.9 As the symbolic representative of their country, a 
diplomat must continuously take part in functions which demonstrate 
the prestige in which their nation is held.10 Accordingly, these 
functions can illustrate the relations between nations and serve as a 
barometer of the status of that relationship.11 

The menus offered by de Valera as host were analysed to determine 
whether a hierarchy of prestige was conferred via the meals served.12 
Each meal was coded, first based on the number of courses on the 

                                                           
6 Susan Grigg, “Archival Practice and the Foundations of Historical Method,” The 
Journal of American History, n° 78, 1991/1, p. 288-239. 
7 The Documents on Irish Foreign Policy (DIFP) series was established between the 
Department of Foreign Affairs, the Royal Irish Academy, and the Irish National 
Archives, and is a multi-volume series of documents on Irish foreign policy. The 
first DIFP volume was published in 1998, and subsequent volumes have been 
published at two-yearly intervals. The project makes available Irish government 
department files which are considered important or useful to the understanding of 
Irish foreign policy. Beginning in 1919 with the foundation of the State, the volumes 
are published in chronological order, see Documents on Irish Foreign Policy, 
online: https://www.difp.ie/ [accessed 26 September 2024]. 
8 Scott’s criteria focus on authenticity, credibility, representativeness and meaning, 
see John Scott, “Social Research and Documentary Sources,” in John Scott (ed.), 
Documentary Research: SAGE Benchmarks in Social Research Methods, London, 
SAGE, 2006, p. 3-22. 
9 Hans J. Morgenthau, Politics Among Nations: The Struggle for Power and Peace, 
New York, McGraw Hill, 1985, p. 565-566; the other functions of diplomacy are legal 
representation and political representation, Ibid., p. 257-269. 
10 Id. 
11 William Roosen, “Early Modern Diplomatic Ceremonial: A Systems Approach,” 
The Journal of Modern History, n° 52, 1980/3, p. 452-476. 
12 The codification of menus in this manner has been successfully demonstrated by 
Daniëlle De Vooght, The King Invites, op. cit., p. 71-75. 

https://www.difp.ie/
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menu, then by the number and type of meat dishes served. This choice 
was based on existing scholarship on the history of food; meat has 
historically been expensive and has often been affordable only to a 
small section of the population.13 Food definitions and recipes were 
verified by name and/or preparation using Le Répertoire de la Cuisine 
and/or the Larousse Gastronomique, which also helped identify their 
origin in the French culinary register.14 

Coding also included the number of dessert dishes and the use of 
expensive items such as sugar,15 chocolate and certain exotic fruit. The 
use of other expensive commodities such as lobster and foie gras were 
also considered given their cost during a period which was marked by 
economic war with Britain.16 Finally, the meal was coded as lunch or 
dinner, and the rank and status of the guest of honour was noted. 

The datasets produced by the analysis established five categories of 
international visitors who were guests of honour of the Irish state 
between 1934 and 1940. These consisted of (a) delegations, (b) 
diplomatic envoys, (c) dignitaries, (d) distinguished persons and (e) 
exclusive guests. Dublin was a popular conference destination and 
delegations were typically offered some form of official hospitality by 
the government during their visit. Banquets to officially welcome and 
bid farewell to ministerial envoys to Ireland, as well as those for 

                                                           
13 From an Irish perspective, see Máirtín Mac Con Iomaire, Dorothy Cashman (eds.), 
Irish Food History: A Companion, Dublin, EUt+ Academic Press, 2024, online: 
https://doi.org/10.21427/5WHY-0K87 [accessed 28 September 2024]; this has also 
been the focus of Anthony T. Lucas, “Irish Food Before the Potato,” Gwerin: A Half-
Yearly Journal of Folk Life, n° 3, 1960, p. 8-43; Máirtín Mac Con Iomaire, Pádraig Óg 
Gallagher, “Irish Corned Beef: A Culinary History,” Journal of Culinary Science and 
Technology, n° 9, 2011/1, see https://arrow.tudublin.ie/tfschafart/23/ [accessed 
26 September 2024]; Máirtín Mac Con Iomaire, “Ireland,” in Ken Albala (ed.), Food 
Cultures of the World Encyclopaedia. Connecticut, Greenwood Press, 2011, see 
https://arrow.tudublin.ie/tschafbk/1/ [accessed 24 September 2024]; Máirtín Mac 
Con Iomaire, “The Pig in Irish Cuisine past and present,” in Harlan Walker (ed), The 
Fat of the Land: Proceedings of the Oxford Symposium on Food and Cookery, Bristol, 
Footwork, 2002, p. 207-215, see https://arrow.tudublin.ie/tfschcafcon/1/ [accessed 
24 September 2024]; for an international perspective, see Hans J. Teuteberg, Jean-
Louis Flandrin, « Transformations de la consommation alimentaire », in Jean-Louis 
Flandrin, Massimo Montanari (dir.), Histoire de l’alimentation, Paris, Fayard, 1996, 
p. 733, Jean-Louis Flandrin, L’ordre des mets, Paris, Odile Jacob, 2002, p. 144-145, 
and Reay Tannahill, Food in History, New York, Crown Trade Paperbacks, p. 153. 
14 Louis Saulnier, Le Répertoire de la Cuisine, Staines, Middlesex, Leon Jaeggi, 1982 
(17th ed.), Robert J. Courtine (ed), Larousse Gastronomique, London, Mandrin, 1996. 
15 For a discussion of the economic history of sugar, see Sidney Mintz, Sweetness 
and Power: The Place of Sugar in Modern History, New York, Viking, 1985. 
16 On food in Ireland during this period, see Bryce Evans, “Food in Ireland in the 
1930s and 1940s,” in Máirtín Mac Con Iomaire, Dorothy Cashman (eds.), Irish Food 
History, op. cit., p. 648-663. 

https://eur05.safelinks.protection.outlook.com/?url=https%3A%2F%2Fdoi.org%2F10.21427%2F5WHY-0K87&data=05%7C02%7Celaine.mahon%40TUDublin.ie%7Ca42fe29b5ccd4a7560da08dce23b9dca%7C766317cbe9484e5f8cecdabc8e2fd5da%7C0%7C0%7C638633992882036305%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=vEZxlihodzm%2FEG0EAOdEBKNDZS4wChQ7jZjxf5oQgc4%3D&reserved=0
https://arrow.tudublin.ie/tfschafart/23/
https://arrow.tudublin.ie/tschafbk/1/
https://arrow.tudublin.ie/tfschcafcon/1/
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visiting diplomats, appeared frequently and were of relevance in the 
context of evolving Irish foreign policy and the establishment of 
reciprocal diplomatic relations with other states. The most wide-
ranging category of those identified were dignitaries, comprising 
individual government ministers; representatives of international 
organisations; religious congregations and civil authorities such as 
Lord Mayors; congressmen; military officers and high-ranking 
businessmen. A category of distinguished persons emerged also, 
comprising Prime Ministers, Premiers, senior cabinet members, high-
ranking church representatives and military officers. Finally, the most 
prestigious category of visitors to emerge was exclusive guests, 
comprising heads of states, presidents, archbishops and cardinals 
– both Irish and foreign – and papal representatives. 

The application of Morgenthau’s theory of prestige within diplomacy 
as a barometer of the status of a relationship and the soft power 
conferred by the political meal17 identified a clear hierarchy within 
Irish diplomatic dining at Dublin Castle between 1934 and 1940 
indicative of the rank, status and provenance of the guest of honour. 
The section which follows begins with a short description of state 
entertaining during the first decade of Irish independence in order to 
provide context, and is followed by a discussion of dining under the 
Fianna Fáil government, which is the main focus for this work. 

Irish State Entertainment, 1922-1931 

Under the terms of the Anglo-Irish Treaty of 6 December 1921, the 
twenty-six counties of southern Ireland were established as Saorstát 
Éireann, the Irish Free State, a self-governing dominion of the British 
Commonwealth, obliged to recognise the British king as head of state 
and a Governor-General as the monarch’s representative in Ireland.18 
The Irish Free State was to be governed by an Executive Council 
consisting of a President and Ministers, each with responsibility for a 

                                                           
17 Christian Reynolds, “Diplomatic Gastronomy: the Convivial Nature of the Power of 
Prestige, Cultural Diplomacy and Soft Power” [Conference paper], online: 
https://papers.ssrn.com/sol3/papers.cfm?abstract_id=2603310, 8 May 2015, revised 
3 February 2016 [accessed 25 September 2024]; Sam Chapple-Sokol, “Culinary 
Diplomacy: Breaking Bread to Win Hearts and Minds,” The Hague Journal of 
Diplomacy, n° 8, 2013/2, p. 161-183, online: https://doi.org/10.1163/1871191X-12341244 
[accessed 14 June 2024]; Joseph S. Nye, Soft Power: the Means to Success in World 
Politics, New York, Public Affairs, 2004, p. 11-15. 
18 Brendan Sexton, Ireland and the Crown, 1922-1936: The Governor-Generalship of 
the Irish Free State, Dublin, Irish Academic Press, 1989, p.  16. 

https://papers.ssrn.com/sol3/papers.cfm?abstract_id=2603310
https://doi.org/10.1163/1871191X-12341244
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particular portfolio.19 Under British rule, foreign policy had been 
directed from the Court of St James, so with no precursor department 
remaining from the former British administration, the Department of 
External Affairs (DEA) was created. Amongst its responsibilities were 
the development of an Irish foreign policy, the creation of its 
diplomatic service and the establishment of diplomatic protocols 
relating to its own government and head of state.20 

In the first decade after independence, official policy under the 
Cumann na nGaedheal government led by President of the Executive 
Council, William T. Cosgrave was to keep state hospitality as exclusive 
as possible; it was ‘restricted to Ministers of foreign Governments, 
distinguished publicists of international repute, and to a certain 
extent, industrial magnates’.21 In the absence of designated state 
reception rooms, the Irish government usually entertained at city 
centre hotels throughout Dublin, where the Shelbourne Hotel on 
St Stephen’s Green was a particular favourite. 

Both of the Governors-General who were in office between 1922 and 
1931, Tim Healy (1922-1928) and James McNeill (1928-1932), were 
renowned hosts and used garden parties in particular to entertain 
large numbers of guests. As part of the London Season,22 the annual 
Dublin Horse Show attracted a considerable number of attendees, 
many of whom were guests of the Governor-General. The Irish 
government often proposed to the Governors-General that certain 
visitors to Ireland might be invited to dine at the Viceregal Lodge. 
There was a paucity of government funds available for official 
entertaining during the 1920s, and a somewhat apathetic attitude 
towards the Department of External Affairs in those early years. 
Government leaders were dealing with the aftermath of a civil war 
(1922–1923) and the fact that a sizeable proportion of the population 
still contested the state’s legitimacy. The entertainment offered by 
the Governors-General took place in parallel to that of the Irish Free 

                                                           
19 For a detailed discussion on the formation and role of the Executive Council of 
the Irish Free State, see Nicolas Mansergh, The Irish Free State: Its Government and 
Politics, London, George Allen and Unwin, 1934, p. 172-189. 
20 Elaine Mahon, “‘The President Requests the Pleasure’: Irish State Dining, 1922-
1940,” in Máirtín Mac Con Iomaire, Dorothy Cashman (eds.), Irish Food History: A 
Companion, Dublin, Royal Irish Academy, 2024, p. 664-697; online: 
https://arrow.tudublin.ie/tschafbk/25/. 
21 National Archives of Ireland (NAI), Department of Foreign Affairs (DFA), General 
Registry GR/1/256/3-299, Memo, Fahy, 11 May 1929. 
22 Louis T. Stanley, The London Season, London, Hutchinson, 1955, p. 174. 

https://arrow.tudublin.ie/tschafbk/25/
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State government, and it is possible that behind closed doors, this 
arrangement suited the Executive Council while at the same time 
reinforcing the status of the Governor-General and the prestige 
attached to an invitation to the Viceregal Lodge to outside visitors.23 

The highest-ranking foreign representative to visit the Irish Free 
State during this period was the American Secretary of State Frank B. 
Kellogg, who arrived in Dublin for a three-day visit following the 
signature of the Briand-Kellogg Pact24 in Paris in August 1928.25 A state 
banquet was hosted by Cosgrave in Kellogg’s honour at the Shelbourne 
Hotel, and the menu served reveals the influence of French haute 
cuisine in Dublin restaurants at that time firmly established through 
the presence of foreign-born chefs in the city and trained in the classic 
French tradition.26 Kellogg’s menu followed the standard requisite 
sequence of fine dining, beginning with an hors d’oeuvre followed by 
soup, a fish course, an entrée, the remove, the roast, a sweet and 
savoury entremets, and finished with dessert and coffee.27 

Otto Wuest, the Shelbourne Hotel’s Head Chef and a Swiss national, 
created a ten-course menu for the state banquet which began with a 
choice between Cantaloup Rafraichi (chilled melon) and Caviar sur 
Canapé (caviar canapé) as the hors d’oeuvre, followed by Tortue Claire 
des Indes (clear turtle soup), Délices de Sole aux Laitances (rolled 
fillets of sole, filled with fish roe and poached), Grenadin de Veau 
(thinly sliced fillet of veal, larded with bacon, grilled or braised) au 
Risotto. This was followed by Carré d’Agneau à la Clamart (roast rack 
of lamb, with artichoke hearts, green peas in butter, and château 

                                                           
23 Official records for entertaining during this first decade are sparse, which may 
explain why more detail with regard to state hospitality, and specifically the menus 
served, were unavailable. 
24 The Kellogg-Briand Pact of 1928 was an international agreement in which 
signatory countries promised to outlaw war as a means to pursue international 
relations. 
25 NAI, Department of the Taoiseach TAOIS/S5731, Visit of Mr Kellogg, US Secretary 
of State to Ireland, August 1928, Summary of Events. 
26 On the influence of French haute cuisine in Ireland, see Máirtín Mac Con Iomaire, 
“The Emergence, Development and Influence of French Haute Cuisine on Public 
Dining in Dublin Restaurants, 1900-2000: An Oral History,” sous la direction de Pat 
Dargan, Dublin Institute of Technology, 2009, online 
https://arrow.tudublin.ie/tourdoc/12/ [accessed 24 June 2024]; on the international 
influence of French haute cuisine, see Amy Trubek, Haute Cuisine: How the French 
Invented the Culinary Profession, Philadelphia, University of Pennsylvania Press, 
2000. 
27 Jean-Louis Flandrin, Arranging the Meal: A History of Table Service in France, Los 
Angeles, University of California Press, 2007, p. 87-88, 105. 

https://arrow.tudublin.ie/tourdoc/12/
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potatoes), and Grouse Rôtie (roast grouse), Salade Waldorf (chopped 
celery, red apples and walnuts). The meal ended with Pêches Lucullus 
(a soufflé of puréed peaches flavoured with Kirsch), and Mignardises 
followed by a savoury entremets of Champignons sur Croûte 
(mushrooms on a puff pastry base), dessert, and coffee.28 

Shortly after Kellogg’s visit, and for the first time since the inception 
of the Irish Free State, work began on establishing written state 
protocols for receiving important visitors when Cosgrave requested 
that ‘a detailed memorandum setting out the ceremonial [procedures] 
to be observed in the reception of distinguished visitors to the state’ 
be drawn up.29 Subsequent correspondence shows that External 
Affairs was carrying out the work of a protocol division even if it had 
not been assigned the official title.30 By 1929, when the first 
memoranda was signed off for receiving important visitors to the Irish 
Free State, diplomatic protocol was brought firmly under its remit.31 

Dining with Fianna Fáil, 1932-1940 

Éamon de Valera was an avowed opponent of the Anglo-Irish Treaty. 
When his party won the general election in 1932, it set about 
restructuring the framework of Anglo-Irish relations and brought in a 
new era in Irish foreign policy.32 De Valera believed that as President 
of the Executive Council he should also hold the External Affairs 
portfolio ‘so that there might be no doubt as to the authority with 

                                                           
28 NAI, TAOIS S5731, Menu in Honour of Frank Kellogg, Shelbourne Hotel, 
30th August 1928. 
29 NAI DFA GR 256-3, Letter, McDunphy to Private Secretary, 11 September 1928; 
prior to this, the first diplomatic protocol established was the official Order of 
Precedence, approved by the Executive Council in October 1926, NAI DFA 5/335, 
Letter, McDunphy to Walshe, 13 October 1926; Mahon, The Minister Requests, Peter 
Lang, forthcoming. 
30 NAI DFA GR 256-3, Letter, Fahy, 11 May 1929; although there was a ‘Protocol and 
General Matters’ Section in the Department of External Affairs by July 1947, a Chef 
de Protocol was not appointed until 1949, see Michael Kennedy, “The challenge of 
multilateralism: the Marshall Plan and the expansion of the Irish diplomatic 
service,” in Till Geiger, Michael Kennedy (eds.), Ireland, Europe and the Marshall 
Plan, Dublin, Four Courts Press, 2004, p. 102-130; the first Irish Chef de Protocol was 
Denis McDonald, online: https://www.dib.ie/biography/mcdonald-denis-ronald-
a5639 [accessed 12 March 2024]. 
31 Elaine Mahon, The Minister Requests, Oxford, Peter Lang, forthcoming. 
32 Ronan Fanning, Éamon de Valera: A Will to Power, London, Faber & Faber, 2015, 
p. 161; Catriona Crowe, Ronan Fanning, Michael Kennedy, et al., Documents on Irish 
Foreign Policy (DIFP), Volume IV, 1932-1936, Dublin, Royal Irish Academy, 2004, 
p. xi–xvi; Deirdre McMahon, Republicans & Imperialists: Anglo-Irish Relations in the 
1930s, New Haven, Yale University Press, 1984, p. 6-7. 

https://www.dib.ie/biography/mcdonald-denis-ronald-a5639
https://www.dib.ie/biography/mcdonald-denis-ronald-a5639
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which the Minister spoke’.33 The choice of the External Affairs portfolio 
was a signal of the importance he attached to Irish foreign policy and 
an indicator of how he would direct Ireland’s external relations in the 
years to follow.34 

Within two years, he made substantial changes to the protocols and 
ceremony surrounding his position, reinforcing the separation 
between Ireland and Britain, removing symbols of British colonialism 
and gaining ground in the recognition of Irish sovereignty.35 Following 
an adjustment to the presentation of credentials ceremony, he made a 
series of changes to the arrival and departure of foreign envoys. He 
moved the credentials ceremony to Dublin Castle where he began to 
host a formal banquet in honour of each new minister to formally 
welcome them to their post. When an envoy left to take up a post 
elsewhere, a banquet was given in their honour also. This marks the 
start of a new chapter in official hospitality by the Irish Free State, 
which was extended in 1935 to include certain visitors to Ireland and 
established Dublin Castle’s status as the primary venue for official 
entertaining by the Irish government.36 

The banquets were held in the Throne Room, the Picture Gallery, or 
the small Dining Room, depending on the number of guests. The 
assertion that de Valera appropriated the Throne Room –where most 
of the banquets were held– ‘as a stage for his own brand of majesty’37 
could be said to have extended to the menus served, given their 
resonance in international state banquets of the period. Those served 
at Dublin Castle contain no trace of the meagre repasts and frugality 
for which de Valera was known38 and were more reminiscent of the 

                                                           
33 Ronan Fanning, The Irish Department of Finance, 1922-1958, Dublin, Institute of 
Public Administration, 1978, p. 279; Deirdre McMahon, Republicans, op. cit., p. 17. 
34 Catriona Crowe et al., DIFP, Vol. IV, op. cit., p. xi. 
35 Both acting and previous Governors-General had been listed in previous orders 
of precedence drawn up by the Irish government. When de Valera approved a new 
Order of Precedence in 1934, all mention of the Governor-General had been 
removed, NAI DFA 335/57, Order of Precedence, 28 April 1934. 
36 Elaine Mahon, “‘The President Requests the Pleasure’,” op. cit., p. 664-697, online: 
https://doi.org/10.21427/5WHY-0K87. 
37 William Derham, “(Re)Making Majesty: The Throne Room at Dublin Castle, 1911-
2011,” in Myles Campbell, William Derham (eds.), Making Majesty: The Throne 
Room at Dublin Castle, A Cultural History, Newbridge, Irish Academic Press, 2017, 
p. 265-306, 283-285. 
38 Deirdre McMahon, Republicans, op. cit., p. 42. 

https://doi.org/10.21427/5WHY-0K87
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‘stout, claret and good Tipperary beef’ that de Valera had relished 
earlier in his career as a teacher at Rockwell College.39 

Conferring Prestige at Dublin Castle 

The Welcome Banquet 

Between 1934 and 1940, welcome banquets were held at Dublin 
Castle in honour of American Minister William McDowell, American 
Minister Alvin Owsley, Spanish Minister Alvaro Aguilar, German 
Minister Eduard Hempel, Italian Minister Romani Lodi Fe, American 
Minister John Cudahy, Belgian Minister Maurice Goor, Italian Minister 
Vincenzo Berardis, French Minister Jules Blondel, Spanish Minister 
Juan Garcia Ontiveros and American Minister David Gray.40 

The banquet was an opportunity to formally introduce a newly 
appointed Minister and their principal staff to officials from the 
Department of External Affairs and other government officers with 
whom they were likely to be brought into contact during their stay. 
They were small affairs and outside guests were rarely invited. Guest 
lists were kept short and typically ranged from between 20 to 40 
attendees.41 Contrary to state events such as the Kellogg banquet in 
1928, where the press was allocated a special table, these functions 
were considered private and the press was not invited although if a 

                                                           
39 David McCullagh, De Valera, Volume I: Rise 1882-1932, Dublin, Gill Books, 2017, 
p. 41-42. 
40 NAI DFA 35/188, Dinner for American Minister Mr Owsley, File; NAI DFA 35/200, 
Dinner to the Spanish Minister, Senor Alvaro Aguilar, Dublin, December 1930, File; 
NAI DFA 135/47, Dinner in honour of the German Minister, July 1937 (Dr Hempel), 
File; NAI DFA 135/48, Dinner in honour of the Italian Minister, July 1937 (Signor 
Lodi-Fé), File; NAI DFA 135/54, Dinner to Mr Cudahy, American Minister in Dublin, 
23rd August 1937, File; NAI DFA 135/107, Dinner given by the Taoiseach to Monsr. 
Goor, Belgian Minister to Ireland, File; NAI DFA 135/145, Dinner to Signor Vincenzo 
Berardis, Italian Minister, at Dublin Castle, 28/11/38, File; OPW A35/18/1/39 State 
Ceremonies, Dublin Castle, Dinner to French Minister, 13 April 1939, File; NAI 
DFA 235/64, Dinner to Spanish Minister, Senor Ontiveros, 27 July 1939, File; NAI 
DFA 235/91, Dinner in honour of new American Minister, Mr. David Gray, 15 April 
1940, File; due to the nature of the records, this list may be incomplete. 
41 For example: NAI DFA 35/153, Invitations issued for Minister and Mrs von 
Kuhlmann, 29 October 1934, 21 guests; NAI DFA 35/200, Invitations issued for 
Minister and Senora Alvaro Aguilar, 19 December 1935, 24 guests; NAI DFA 135/48, 
Invitations issued for Minister and Senora Lodi-Fé, 26 July 1937, 27 guests; NAI DFA 
135/47, Invitations issued for Minister and Frau Hempel, 28 July 1937, 27 guests; NAI 
DFA 35/200, Invitations issued for Minister and Signora Berardis, 
28 December 1938, 38 guests; NAI DFA 135/107, Invitations issued for Minister and 
Mrs Goor, 9 May 1938, 32 guests. 
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newspaper requested to know the identity of those who had attended, 
the names of the guests were disclosed.42 

The first welcome banquet at Dublin Castle was held on 9 April 1934 
in honour of the new American Ministerial Envoy to Ireland, William 
McDowell.43 At eleven courses, it was the most prestigious menu 
served at Dublin Castle during this period and reflects the importance 
of the relationship between the two nations. The meal opened with a 
Grapefruit Cocktail, Clear Turtle Soup, followed by ‘Lobster American’ 
(lobster seasoned with salt and cayenne pepper, fried in butter with 
chopped onion, shallots, burnt brandy, white wine, fish stock and 
combined with chopped tomatoes and tomato purée).44 Guests were 
then served Foie Gras with Russian Salad (carrots, turnips, French 
beans, peas, truffles and mushrooms, tongue and ham, lobster, 
gherkins, fillets of anchovies and capers coated with mayonnaise and 
garnished with beetroot, eggs and caviar), Roast Irish Lamb with Mint 
Sauce and French Beans, then Asparagus Mousseline, Limerick Ham 
with a Champagne Sauce followed by Biscuit Glacé.45 To conclude, 
Angels on Horseback (bearded oysters, wrapped in thin slices of 
bacon, skewered and grilled, served on toast), Dessert and Coffee.46 

The menus from the Dublin Castle series were printed in a simple, 
one-card, format, each one, printed with a gold harp and a gilded 
edging and the word Saorstát beneath the harp. The dishes were 
typeset in gold and their names written in English, French and 
‘Franglais’ (a blend of French and English), as was customary at the 
time. This remained the standard format for Irish state banquet menus 
until the 1960s. 

McDowell’s menu is remarkable for several reasons. Firstly, the 
number of courses mentioned above, as well as the presence of items 
such as lobster, oysters and foie gras, and beverages such as 

                                                           
42 Irish Independent, “Dublin Castle Function, Mr de Valera Explains,” 
21 October 1939, p. 8. 
43 NAI DFA 35/152, Menu for Minister McDowell, 4 April 1934. 
44 Louis Saulnier, Le Répertoire, op. cit., p. 82. 
45 Id., p. 194; although items such as Limerick Ham and Irish lamb appear on early 
state menus, the use of specific designated Irish ingredients would not become 
standard until the 1980s. One of the most recent examples of a state menu drawn 
up entirely of Irish ingredients is the official banquet for †Queen Elizabeth II at 
Dublin Castle in 2011, see Elaine Mahon, “Ireland on a Plate: Curating the 2011 State 
Banquet for Queen Elizabeth II,” M/C Journal of Media and Culture, n° 18, 2015/4, 
https://arrow.tudublin.ie/tfschafart/157/ [accessed 30 September 2024]. 
46 Id., p. 238. 

https://arrow.tudublin.ie/tfschafart/157/
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champagne; each of these items are traditionally associated with 
luxury given their cost and the labour intensity of their production or 
harvesting.47 Their presence on the menu is an indication that this was 
a significant occasion. 

Indeed, for the Irish government, international relations with the 
United States were vitally important. De Valera had spent eighteen 
months touring the US from June 1919 to November 2020, to gain 
formal recognition for the Irish Republic (which had been declared in 
1916), and to raise funds to support the independence movement and 
the newly established parliament, Dáil Éireann.48 The United States 
had been the first country to recognise the Irish Free State when it 
accepted the appointment of Irish Minister Plenipotentiary Timothy 
Smiddy as ministerial envoy in Washington in 1924,49 and the 
President of the Executive Council William Cosgrave had been fêted 
by Irish-American communities and leaders of American government, 
business and finance when he visited the United States and Canada in 
January 1928.50 

Reciprocal visits are considered standard practise and an expression 
of friendly bilateral relations between nations,51 and one of the 
outcomes of Cosgrave’s visit to the US was that it laid the groundwork 
for a return visit by a representative of the United States. The return 
visit was the three day official visit of Frank B. Kellogg in August 1928, 
mentioned earlier.52 The Kellogg visit was of great significance for the 

                                                           
47 Alan Davidson, Oxford Companion to Food, Oxford, Oxford University Press, 
2006 (2nd ed.), p. 1396, 1678, 1018; Janis Robinson, Oxford Companion to Wine, 
Oxford, Oxford University Press, 2015 (4th ed.), p. 155. 
48 Helene O’Keeffe, 2024, “De Valera’s American Tour, 1919-1920,” online: 
https://www.ucc.ie/en/theirishrevolution/collections/mapping-the-irish-
revolution/de-valeras-american-tour-1919-20/, July 2024, [accessed 28 September 
2024]. 
49 This was not an entirely smooth process, for a full discussion on the topic see 
Bernadette Whelan, “Recognition of the Irish Free State, 1924: The Diplomatic 
Context to the Appointment of Timothy Smiddy as the First Irish Minister to the 
US,” Irish Studies in International Affairs, n° 26, Special focus: Conflict Resolution 
in South Asia, 2015, p. 121-125. 
50 Francis M. Carroll, “The Irish Free State and Public Diplomacy: The First Official 
Visit of William T. Cosgrave to the United States,” New Hibernia Review, n° 16, 
2012/2, p. 77-97; Gerard Keown, First of the Small Nations, The Beginnings of Irish 
Foreign Policy in the Interwar Years, Oxford, Oxford University Press, 2016, p. 184-
189. 
51 Erik Goldstein, “The Politics of the State Visit,” The Hague Journal of Diplomacy, 
n° 3, 2008, p. 153-178. 
52 NAI TAOIS/S5731, Visit of Mr Kellogg, US Secretary of State to Ireland, 
August 1928, Summary of Events. 

https://www.ucc.ie/en/theirishrevolution/collections/mapping-the-irish-revolution/de-valeras-american-tour-1919-20/
https://www.ucc.ie/en/theirishrevolution/collections/mapping-the-irish-revolution/de-valeras-american-tour-1919-20/


Elaine MAHON – Conferring Prestige within Irish Diplomatic Dining / 89 

  

Irish Free State; it was not only the first official visit by an international 
statesman but more importantly, according to the Irish Minister in 
Washington, it would signal to the world that one of the great world 
powers recognised its sovereignty.53 As one of the official protocols 
marking an Irish state visit,54 Kellogg’s visit included a state banquet.55 
The banquet was held at the Shelbourne Hotel and the menu, created 
by Swiss Head Chef Otto Weiss, was outlined in an earlier section. 

The Caterer 

Dublin Castle did not have a fully serviced professional kitchen on 
the premises during the 1930s56 and was obliged to call on the services 
of an outside catering firm who could carry out the majority of the 
preparations off-site.57 By 1934, the catering firm of Joseph E. Mills had 
become the de facto state caterer, having already catered for state 
events such as the state reception at the Mansion House for the 
Australian Prime Minister James Scullin in 1930 and the state reception 
during the Eucharistic Congress in 1932. Mills had also worked with 
the Irish Department of Defence at McKee Barracks, Dublin, for 
various receptions for visiting US Navy officers, the crew of the Bremen 
flight (the first east-west nonstop transatlantic flight) in July 1928, and 
the visiting military show jumping teams who participated at the 
Horse Show each year.58  

The firm was well known in Irish social circles and was a regular 
winner in the food and beverage service categories at the Irish Food 
and Cookery Exhibitions that took place during Horse Show Week in 
August each year. Mills catered the McDowell banquet and all of the 
other banquets which are the focus of this discussion. The firm would 

                                                           
53 DFA GR 790/3, Letter, Smiddy to McGilligan, 29 August 1928; the United States 
had recognised the Irish Free State in 1924, see Bernadette Whelan, “Recognition of 
the Irish Free State, 1924: The Diplomatic Context to the Appointment of Timothy 
Smiddy as the First Irish Minister to the US,” Irish Studies in International Affairs, 
Vol. 26, 2015, “Special focus: Conflict Resolution in South Asia”, p. 121-125. 
54 Elaine Mahon, “Ireland on a Plate,” op. cit. 
55 See also William Roosen, “Early Modern Diplomatic Ceremonial: A Systems 
Approach,” The Journal of Modern History, n° 52, 1980/3, p. 452-476 and Erik 
Goldstein, State Visit, op. cit. 
56 Work began on installing a fully serviced professional kitchen in Dublin Castle in 
1986 in preparation for the Irish Presidency of the European Council on 1 January 
1990; my thanks to William Derham, Curator, Dublin Castle, for this information. 
57 Given that Mills was a private firm, information with regard to table decorations, 
or service staff and their uniforms in unavailable. This information is not included 
in the relevant government files for the period. 
58 Elaine Mahon, The Minister Requests, Peter Lang, forthcoming. 
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continue to cater for state banquets up until 1947 when the contract 
was taken over by the Hotel Russell. 

The Farewell Banquet 

Farewell banquets were more formal occasions than welcome 
banquets and the number of guests was higher, ranging from 40 to 
upwards of 80, due to the considerable number of people with which 
the minister was brought into contact in the course of his duties.59 
The guest lists included the head and deputy head of government, 
parliamentary secretaries, the Apostolic Nuncio, members of the 
Diplomatic Corps, the Consular Corps, representatives of the Civil 
Service, the Army and the national police service, An Garda 
Siochána.60 Like the welcome banquets, these functions were 
considered private although the media received notification as well 
as the list of guests from External Affairs in advance of the event 
taking place.61 

Between 1934 and 1940, farewell banquets were held at Dublin Castle 
in honour of German Minister Georg von Dehn-Schmidt, American 
Minister Alvin Owsley, Italian Minister Romani Lodí-Fe and French 
Minister Pierre Guerlet.62 

 

                                                           
59 NAI DFA 35/152, Farewell dinner for Minister and Mrs von Kuhlmann, 
29 October 1934, 84 guests; NAI DFA 135/35, Farewell dinner for Minister and Mrs 
Owsley, 15 June 1937, 40 guests; NAI DFA 135/138, Fairewell dinner for Minister and 
Signora Lodi Fe, 6 October 1938, 58 guests; NAI DFA 135/147, Farewell dinner for 
Monsieur Pierre Guerlet, 19 December 1938, 68 guests. 
60 NAI DFA 135/147, Press announcement regarding the farewell banquet for French 
Minister Pierre Guerlet at which took place at Dublin Castle on 19 December 1938. 
61 Irish Independent, “Dublin Castle Function, Mr de Valera Explains,” 
21 October 1939, p. 8. 
62 NAI DFA 35/152, Dinner to German Minister, Herr von Dehn-Schmidt, October 
1934, File; NAI DFA 35/35, Farewell Dinner for Mr A. Owsley, File; NAI DFA 135/138, 
Farewell Dinner to the Italian Minister and Signora Lodí-Fe, File; NAI DFA 135/147, 
Farewell Dinner to Mons. Pierre Guerlet, Minister of France to Ireland, Dec. 19th 
1938, File; due to the nature of the records, this list may be incomplete. 
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Figure 1: Sample menus proposed by the caterer for the banquet in honour of 
German Minister von Dehn-Schmidt, 1934 (Source: National Archives of 

Ireland). 

Von Dehn-Schmidt was the first foreign envoy for whom a farewell 
banquet was held at Dublin Castle. He was leaving to take up duties in 
Bucharest and, on 4 October 1934, de Valera gave a farewell banquet to 
mark the end of his term in Ireland.63 A ten-course menu was offered, 
one less than for McDowell earlier that year.64 Opening with a choice 
between Oysters and Grapefruit,65 the fish course offered Grilled 
Salmon à la Maître d’Hôtel, followed by Lamb Cutlets Soubise (lamb 
cutlets fried in butter, arranged in a crown and garnished with an 
onion and rice purée),66 Roast Duckling with Orange salad, Ham with 
Madeira Sauce, a Cheese Soufflé (made from a reduced white roux, 

                                                           
63 NAI DFA 35/152, Letter, Murphy to Boland, 27 September 1934. 
64 NAI DFA 35/152, Menu ‘In Honour of His Excellency the German Minister, Dublin 
Castle, 4th October 1937’. 
65 It became standard practice in Irish diplomatic dining to offer a second choice of 
hors d’oeuvre such as grapefruit when oysters were being served, Elaine Mahon, The 
Minister Requests, Peter Lang, forthcoming. 
66 Robert Courtine (ed.), Larousse Gastronomique, London, Mandrin, 1996, p. 539. 
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seasoned with egg yolks, and mixed with added cheese and stiffly 
beaten egg whites67), Dessert and Coffee. 

Whereas a single menu had been suggested by Mills up to this point, 
two menus were suggested to External Affairs from the von Dehn-
Schmidt banquet onwards, thus widening the scope of what might be 
offered. A Department official would then choose a dish for each 
course, resulting in the final menus being made up of a selection from 
across the two (see Figure 1).68 The draft menu was then typed up by 
External Affairs and forwarded to the caterer who then arranged for 
the menu card with the gilded edging and lettering, to be printed and 
placed on the table of the banquet in question. 

These welcome and farewell banquets fulfilled a special function 
within Irish diplomatic relations. The attention to detail shown by 
External Affairs in the organisation of the banquets, the creation of 
menus, seating plans and guest lists along with the use of Dublin 
Castle, were each a demonstration of the importance attached by the 
Irish Free State to its relationships with the United States, France, the 
Holy See, Germany, Belgium, Spain and Italy. While the nature of the 
relationship between the Irish Free State and those countries may have 
evolved over time, equal prestige was given to each envoy at the 
banquets at Dublin Castle with the exception the banquet for 
American Minister McDowell discussed earlier. Diplomatic banquets 
became an established part of Irish state hospitality and continued to 
take place after the Department of External Affairs moved to Iveagh 
House in 1941.69 

Conferring Prestige 

By this point, other Irish government departments were entertaining 
important guests also, at city centre venues in Dublin as mentioned 
earlier. De Valera, on the other hand, entertained almost exclusively at 
Dublin Castle during this period, thus conferring significant prestige 
on relations with the nation whose diplomat was the guest of honour 
at a banquet hosted by him at the Castle. In March 1935, he gave a small 

                                                           
67 Louis Saulnier, Le Répertoire, op. cit., p. 239. 
68 For example: NAI DFA 35/152, Menu for Minister von Dehn-Schmidt, Lovell to 
Conway, 26 September 1934; NAI DFA 35/152, Menu for Minister von Kuhlmann, 
Lovell to Conway, 29 October 1934; NAI DFA135/147, Menu for Minister Guerlet, 
Lovell to Belton, 13 December 1938; NAI DFA 235/91, Menu for Minister Gray, Lovell 
to Belton, 8 April 1940. 
69 Elaine Mahon, The Minister Requests, Peter Lang, forthcoming. 
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private dinner in St. Patrick’s Hall for Cardinal Joseph MacRory, 
Archbishop of Armagh and Primate of All Ireland and with this, 
extended dining at Dublin Castle beyond the welcome and farewell 
banquets for the diplomatic corps to a distinguished member of Irish 
society. 

This was the sole occasion between 1934 and 1940 when a member of 
Irish society was de Valera’s guest of honour at a banquet at Dublin 
Castle. Cardinal MacRory had been absent for five months during 
which time he had acted as Papal Legate to the Eucharistic Congress 
in Melbourne.70 It was a relatively small occasion with twenty-three 
dinner guests including the Vice-President of the Executive Council 
Seán T. O’Kelly, several government ministers, the Ceann Comhairle71 
and senior members of the Irish clergy.72 

Mills proposed a choice between a ten-course and an eleven-course 
menu for the dinner for Cardinal Mac Rory.73 This was the only 
occasion, other than the banquet for Minister McDowell in April 1934, 
where an eleven-course menu was proposed at Dublin Castle between 
1934 and 1940. External Affairs chose the ten-course menu, the same 
number of courses as was offered to foreign envoys, thus conferring 
equal prestige on incoming and departing ministers, and the most 
senior representative of the Catholic Church in Ireland. 

As with the banquet for Minister von Dehn-Schmidt, the menu for 
Cardinal MacRory opened with a choice between Oysters and 
Grapefruit for the hors d’oeuvre. This was followed by Cream of 
Chicken Soup and Salmon with Hollandaise Sauce (a warm emulsified 
sauce made with egg yolks and butter and a reduction of vinegar and 
water) as the fish course.74 Guests were then offered a savoury entrée 
of Quail in Casserolle (quail served with rice or duchesse potatoes 
served in a small dish, typically made of cast iron).75 

At this point, the sequence and content of the menu changed slightly, 
a reflection of changes in state menus which had begun abroad and 

                                                           
70 The Irish Times, “Home-Coming of Cardinal MacRory,” 23 March 1935, p. 17. 
71 The Ceann Comhairle is the speaker of the Lower House of Dáil Éireann, the Irish 
legislature. 
72 NAI DFA 35/166, Murphy to Secretary, 12 March 1935. 
73 NAI DFA 35/166, Lovell to Murphy, 9 March 1935. 
74 Robert Courtine, Larousse, op. cit., p. 20. 
75 Id., op. cit., p. 192. 
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which soon would filter down to the Irish model.76 The Cardinal’s 
menu skipped the remove course which typically followed the entrée, 
and passed immediately to the roast course where guests were offered 
Irish Lamb with  New Potatoes, French Beans and Seakale (a tender, 
mild stem vegetable eaten like asparagus).77 Guests were then served 
two sweet dishes in sequence rather than just one, an a Vanilla Soufflé 
entremets (egg yolks, whipped egg whites and vanilla incorporated 
into a pastry cream made with eggs, sugar, milk and a little flour) and 
a Biscuit Glacé (an iced dessert made with egg yolks, sugar, Italian 
meringue and whipped cream), both of which were followed by a 
savoury entremets of Mushrooms on Toast, then Dessert and Coffee.78 

The correspondence does not reveal the reason for the modification 
to the Cardinal’s menu but it is interesting to note the presence of the 
two sweet courses, the Soufflé and the Biscuit glacé, followed by the 
standard savoury entremet, after which another sweet dish, Dessert, 
was served. These three dishes combined would have required a 
substantial quantity of sugar to serve twenty-three guests, compared 
to the single sweet entremets before the savoury entremets on other 
menus. Sugar was an expensive commodity whose price had risen 
dramatically as a result of Fianna Fáil’s agricultural policies and the 
economic war with Britain which was taking place during this 
period.79 Its presence as a principal ingredient in two sweet dishes as 
well as the dessert course denotes a luxurious element to the meal and 
which does not appear on subsequent menus at Dublin Castle up to 
1940. While the Cardinal’s menu contained the same number of 
courses offered to foreign envoys, the increased use of such an 
expensive commodity adds credence to the suggestion that the 
Cardinal was conferred with equal prestige as foreign diplomats in 
Ireland. This is, in and of itself, not all that surprising; many Irish 
political leaders, including de Valera and Cosgrave, were devout 
Catholics and as such showed special consideration and warmth 
towards the church and its representatives.80 

                                                           
76 Elaine Mahon, « ‘The President Requests the Pleasure’ », op. cit., p. 664-697, 
https://doi.org/10.21427/5WHY-0K87. 
77 Alan Davidson, Oxford Companion, op. cit., p. 708. 
78 Louis Saulnier, Le Répertoire, op. cit., p. 225-226. 
79 Joseph J. Lee, Ireland 1912-1985, Politics and Society, Cambridge, University of 
Cambridge, 1989. 
80 Dermot Keogh, Ireland and the Vatican, The Politics and Diplomacy of Church-
State Relations, 1992-1960, Cork, Cork University Press, 1995. 
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Following the dinner for Cardinal MacRory, de Valera began to 
entertain other distinguished visitors at Dublin Castle. Between 1935 
and 1940, he entertained government ministers, businessmen and 
lawyers from the United States, Canada, New Zealand, Australia and 
Tasmania, a smaller range of countries and professions to whom 
hospitality had been offered under Cumann na nGaedheal between 
1922 and 1931. An examination of the provenance of those entertained 
at Dublin Castle suggests that when the prospect of offering state 
entertainment to important visitors arose, de Valera gave priority to, 
or conferred higher prestige on, the relationship between the Irish Free 
State and the United States as seen earlier, and between the Irish Free 
State and Dominions of the British Commonwealth. This is explored 
in the section which follows. 

Distinguished Visitors 

A lack of strictures on Irish airspace in the provisions of the 1921 
Anglo-Irish Treaty in addition to Ireland’s geographical location made 
it a natural gateway between Europe and North America.81 In 1933, a 
series of visits to Galway and Limerick had been carried out by the 
renowned aviator Charles Lindbergh, technical advisor for Pan-
American World Airways (also known as ‘Pan Am’) with a view to 
selecting a site for the European base for the transatlantic service.82 In 
December 1935, it was announced that Foynes in County Limerick, 
near the mouth of the River Shannon, had been selected.83 Later that 
year, on Friday 20 November 1936, Lindbergh landed at Baldonnell 
(now Casement) Aerodrome, a military airbase in southwest Dublin, 
aboard a Miles Mohawk monoplane accompanied by Juan T. Trippe, 
President and founder of Pan-American World Airways.84 They had 
come to discuss the operational schedules that were to be put in place 
for the transatlantic service. 

                                                           
81 John Gibney, “Pioneers and Aviators: A Century of Irish Aviation,” History Ireland, 
n° 22, 2015/3, p. 50-51. 
82 The Irish Times, “Galway-Halifax Air Service, Colonel Lindbergh’s Interest,” 
22 November 1933, p. 8. 
83 The Irish Times, “Transatlantic Air Service, Shannon As Terminal,” 16 December 
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84 The Irish Times, “Lindbergh in Dublin, Transatlantic Air Services,” 
20 November 1936, p. 7; Charles Lindbergh made the first solo transatlantic 
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That evening de Valera held a dinner for thirty-two guests in honour 
of Trippe at Dublin Castle.85 Mills catered the dinner and suggested 
two ten-course menus to External Affairs.86 The menu selected was 
amended to omit the entremets after the roast course and guests were 
offered a nine-course menu. Diners were served Oysters, Cream of 
Celery Soup, a Lobster Entremets, and Braised Sole with Cardinal 
Sauce (a béchamel sauce with fish stock, truffle essence, lobster butter 
and cayenne pepper) served with stuffed tomato. This was followed by 
Roast Pheasant, an Omelette as the savoury entremets, a Glace 
Napolitaine (vanilla, strawberry and pistachio ice cream), Dessert and 
Coffee.87 

Although the reduction in the number of courses mentioned earlier 
at state banquets abroad had begun by this time, the menus offered to 
foreign envoys at Dublin Castle retained ten courses until 1937. 
Visitors, distinguished as they may have been, received slightly shorter 
menus, thus reducing, albeit very subtly, the prestige conferred on 
them. The event remained a prestigious affair nonetheless, given that 
it took place at Dublin Castle but the shorter menu suggests that a 
hierarchy of prestige was established within Irish state dining at 
Dublin Castle, even if it was in all but name. 

Three days later, de Valera gave a dinner at Dublin Castle in honour 
of the Postmaster General of the United States James Farley, a 
prominent Irish-American Democrat, who was visiting Ireland on 
holidays.88 His visit had been announced several weeks earlier by the 
Irish legation in Washington who described him as the most 
outstanding figure in the United States with the sole exception of 
President Franklin Roosevelt.89 It was advised that Farley be accorded 
special honours.90 He had a meeting with de Valera who then held a 
state banquet in his honour at Dublin Castle.91  

                                                           
85 NAI DFA 35/238, Invitation and seating plan for “Dinner at Dublin Castle, on 
Friday, the 20 November, 1936, at 8.30pm to meet Mr and Mrs Trippe”. 
86 NAI DFA 35/238, Letter, Lovell to Murphy, 17 November 1936 and 
18 November 1936. 
87 Louis Saulnier, Le Répertoire, op. cit., p. 8, and p. 232. 
88 NAI DFA 35/237, Visit of Mr Farley – Post Master General of U.S.A. – to Saorstát, 
File. 
89 NAI DFA 35/237, Text of a Decoded Wire, Washington to Estero, Dublin, 
11 November 1936. 
90 Id. 
91 NAI DFA 35/237, Guest List ‘in honour of Hon. James A. Farley, Dublin Castle, 
Monday, 23 November, 1936, at 8 pm’. 
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The twenty-six guests at dinner were served a ten-course menu, 
comprising Oysters, Clear turtle soup, Lobster entremets, Chicken 
Mousse, Roast Saddle of Mutton, Sloke (an Irish seaweed, often 
prepared as a condiment and traditionally served with mutton),92 
Grilled Snipe, Chestnut Pudding and Mushrooms on Toast 
respectively as the sweet and savoury entremets, Dessert and Coffee.93  

The presence of this ten-course menu at the Farley dinner so soon 
after the nine-course menu served to Trippe would support the 
suggestion that a smaller menu was indicative of less prestige as 
opposed to a change in banqueting styles. As Postmaster General, 
Farley was a member of President Roosevelt’s cabinet and therefore 
ranked higher than Trippe, who was not a member of government.94 
Ten was the average number of courses served at welcome and farewell 
banquets at Dublin Castle, save for the menu for American Minister 
William McDowell in 1934. Farley’s menu contained ten courses, equal 
to those offered to foreign envoys during that period. This 
demonstrates that cabinet ministers and foreign envoys were 
conferred with the equal prestige, and that this was higher than the 
prestige conferred by the nine-course menu offered to Juan Trippe just 
a few days earlier. 

In the same manner that different levels of prestige were evident in 
the menus offered above, variations are also evident in the hospitality 
offered to representatives of the Dominions of the British 
Commonwealth at Dublin Castle during that period. 

                                                           
92 Cathal Cowan and Regina Sexton, Ireland’s Traditional Foods: An Exploration of 
Irish Local and Typical Foods and Drinks, Dublin, Teagasc, 1997, p. 69-70. 
93 NAI DFA 35/237, Letter, Lovell to Murphy, 19 November 1936. 
94 Smithsonian National Postal Museum, U.S. Postmasters General, online: 
https://postalmuseum.si.edu/research/topical-reference-pages/postmasters-
general.html [Accessed 12 July 2024]. 

https://postalmuseum.si.edu/research/topical-reference-pages/postmasters-general.html
https://postalmuseum.si.edu/research/topical-reference-pages/postmasters-general.html
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Figure 2: Banquet menu in honour of the Prime 
Minister of Australia Joseph Lyons, 1935 (Source: 
National Archives of Ireland). 

A state banquet was given in honour of the Australian Prime Minister 
Joseph Lyons95 whereas lunch was offered to Richard Butler, the Prime 
Minister of South Australia, and Albert Ogilvie, the Prime Minister of 
Tasmania during their visits.96 As the Prime Minister of the 
Commonwealth of Australia, part of which included Tasmania and 
South Australia, Lyons had precedence over Ogilvie as well as Butler, 
and this is reflected in the hospitality he received. In what may have 
been an acknowledgement of the prestige conferred by a state dinner, 
Lyons was remarked to be pleased at the arrangement.97 The 
hospitality offered to the Australian Premier in 1935 was also of higher 
status than the buffet and small dinner which had been offered by the 
Cosgrave administration for his predecessor, James Scullin, in 1930. 

                                                           
95 NAI DFA 35/178, Letter, Murphy to Boland, 13 May 1935. 
96 NAI DFA 135/103, Guest list for “Lunch to Meet the Prime Minister of Tasmania,” 
18 May 1935; NAI DFA 35/182, Invitation to “Luncheon at Dublin Castle” to “Meet 
the Prime Minister of South Australia,” 1 June 1935. 
97 NAI DFA 35/175, Letter, Dulanty to Walshe, 7 May 1935. 
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Forty-nine guests attended the banquet for Lyons.98 The menu was 
ten courses long (see Figure 2)99 and opened with Anchovy Egg (a soft 
boiled or poached egg, served on a puff pastry croustade with anchovy 
sauce and garnished with an anchovy fillet), followed by Vegetable 
Consommé, Lobster Cream (also referred to as ‘Lobster Bisque’, a 
butter and cream enriched consommé made with lobster, white wine, 
fish stock, burnt brandy, tomatoes and rice), Lamb Cutlets, Roast 
Duckling with Orange Salad, Asparagus Mousseline, a Pear Flan with 
Praline (a combination of roasted nuts and caramelised sugar) Ice 
Cream, Dessert and Coffee.100 

The presence of a press clipping from the Washington Post in 
External Affairs’ records for the Australian Prime Minister’s visit shows 
that the department was, as always, keeping up to date on procedures 
abroad.101 The article discussed the details of the state dinner held by 
American President Franklin D. Roosevelt in honour of Lyons at the 
White House during his visit to the United States. By offering a state 
dinner for Lyons at Dublin Castle, de Valera was offering equivalent 
hospitality to that of the President of the United States and whilst 
Dublin Castle was not the official residence of the President of the 
Executive Council, it was the most prestigious Irish state venue at 
which a guest could be entertained. 

                                                           
98 NAI DFA 35/178, Guest List and Table Plan for “Australian Prime Minister, Dublin 
Castle, 11th May, 1935”. 
99 NAI Office of the President (hereinafter PRES) P414, Menu “In Honour of the Rt. 
Hon. The Prime Minister of Australia, Dublin Castle, 11th May 1935”. 
100 Robert Courtine, Larousse, op. cit., p. 338; Louis Saulnier, Le Répertoire, op. cit., 
p. 43, and p. 732. 
101 NAI DFA 35/178, Washington Post, “Roosevelts Hosts to Premier Lyons, 
Australian Staff,” n.d. 
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Figure 3: Proposed menu for lunch in honour of the Prime Minister of Tasmania 
Albert Ogilvie, 1935 (Source: National Archives of Ireland). 

Lunch, rather than dinner, was hosted in honour of each of Lyons’ 
Dominion colleagues, Ogilvie and Butler.102 Thirty-six guests were 
invited to the Ogilvie lunch where a nine-course menu was served (see 
Figure 3).103 The meal began with Iced Melon, Chicken Cream, Lobster 
en croûte (lobster wrapped in brioche dough and baked until golden 
brown), Roast Lamb with Mint Sauce, accompanied by Vegetables and 
Asparagus, then Caramel Pudding, Biscuit Glace, Dessert and 
Coffee.104 A lunch is less formal than a dinner and although nine 
courses in length, these lunches in honour of Ogilvie and Butler were 
less prestigious than the banquet in honour of their Prime Minister. 

This hierarchy of prestige is also evident in the hospitality offered to 
Hubert Armstrong, the New Zealand Minister for Labour and Walter 

                                                           
102 NAI DFA 135/103, Invitation to “Lunch at Dublin Castle” to meet the Prime 
Minister of Tasmania and Mrs Ogilvie, 18 May 1935; NAI DFA 35/182, Invitation to 
“Luncheon at Dublin Castle” to meet the Prime Minister of South Australia, 
1 June 1935. 
103 NAI DFA 135/103, Menu, 16 May 1935. 
104 Robert Courtine, Larousse, op. cit., p. 293, and p. 125. 
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Nash, the New Zealand Minister for Finance, two ministers within the 
same government who were entertained at Dublin Castle within two 
years of each other. De Valera held a lunch in honour of Armstrong,105 
whereas a dinner was offered for Nash.106 

 
Figure 4: Lunch menu in honour of the Minister of Labour of 

New Zealand Hubert Armstrong, 1937 (Source: National 
Archives of Ireland). 

In July 1937, twenty-six guests were invited to a lunch for Armstrong 
where an eight-course menu was served (see Figure 4).107 The meal 
began with Melon, followed by a Consommé Printannier (a vegetable 
consommé garnished with balls of carrots, turnips, peas and chervil), 

                                                           
105 NAI DFA 135/45, Invitation to “Luncheon at Dublin Castle” in honour of the 
Minister of Labour of New Zealand and Mrs Armstrong, 31 July 1937; The Irish 
Times, “New Zealand Minister in Dublin, Entertained at Dublin Castle,” 
2 August 1937, p. 6. 
106 NAI DFA 235/56, Letter, Boland to Secretary, 29 May 1935; Irish Press, “Taoiseach 
Receives Overseas Minister,” 4 July 1939, p. 9. 
107 NAI PRES/P414, Menu “In Honour of the Minister of Labour of New Zealand and 
Mrs Armstrong, Dublin Castle, 31 July, 1937”. 
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Mayonnaise of Salmon, then Chicken and Ham with Parsley Sauce (a 
white roux enriched with egg yolk, butter, cream and lemon juice, with 
blanched, chopped parsley), Apple Flan and Cream, Cheese cream, 
Dessert and Coffee.108 

 
Figure 5: Banquet menu in honour of the Honourable Walter 
Nash Minister of Finance and Customs of New Zealand, 
1939(Source: National Archives of Ireland). 

Walter Nash, on the other hand, was the guest of honour at dinner in 
July 1939 (see Figure 5). The number of courses served was nine,109 a 
reflection of the reduction in the number of courses which had begun 
at Dublin Castle in 1937 at the state banquet in honour of the incoming 

                                                           
108 Louis Saulnier, Le Répertoire, op. cit., p. 17, 22, 39. 
109 NAI DFA 235/56, Menu “In Honour of The Hon. Walter Nash, Minister of Finance 
and Customs of New Zealand, Dublin Castle, 3 July 1939”. 
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German Minister Eduard Hempel,110 and which was also remarked in 
formal dining in France.111 Guests were served Melon Froid (chilled 
melon), Purée de tomate for the soup course, Truite à la Maître d’Hôtel 
(fillets of trout, fried, poached or grilled and served with butter 
softened to a cream, mixed with chopped parsley, salt, black pepper 
and lemon juice), Cailles au délices (boned quail, stuffed with foie 
gras), Agneau Rôti (roast lamb), Croûte au Champignons for the 
savoury entremets, Pouding Glacé Mont Blanc (an iced dessert of 
whipped cream mixed with chestnut purée), Dessert and Coffee.112 

Although both ministers represented New Zealand, one out-ranked 
the other. Nash was Minister for Finance, a member of cabinet and 
ranked third in terms of hierarchy within his government after the Prime 
Minister and the Minister for Health.113 As a result, Nash was higher on 
the Order of Precedence than Armstrong who was Minister for Labour 
who, although a member of the same government, was not a member 
of cabinet.114 Nash’s higher status was reflected in the more prestigious 
dining occasion held in his honour compared to the lunch which was 
held for Armstrong. 

Written evidence of the intention to establish a hierarchy of prestige 
in the state hospitality offered by de Valera at Dublin is not articulated 
in any of the records. Despite this, it is clear that there was hierarchy 
of prestige in the menus offered to one statesman over another and 
that the type of hospitality, i.e. lunch or dinner, was indicative of the 
rank, status and provenance of the guest. In the examples above, equal 
prestige was conferred on foreign envoys, senior government 
representatives and high-ranking members of the Irish Catholic 
church in Ireland, while greater prestige was conferred on a head of 
government over a cabinet minister, which was greater than the 

                                                           
110 NAI PRES P414, Menu “In Honour of His Excellency the German Minister and 
Frau Hempel, Dublin Castle, 28 July 1937”; the menu for Minister Hempel was nine 
courses long. 
111 Jean-Louis Flandrin, The Meal, op. cit., p. 106-108. 
112Louis Saulnier, Le Répertoire, op. cit., p. 74, 220. 
113 Barry Gustafson, “Nash, Walter,” in Government of New Zealand, Dictionary of 
New Zealand Biography, 1998, online: 
https://teara.govt.nz/en/biographies/4n2/nash-walter [Accessed: 24 April 2018]. 
114 Jim McAloon, “Armstrong, Hubert Thomas,” in Government of New Zealand, 
Dictionary of New Zealand Biography, 1998, online: 
https://teara.govt.nz/en/biographies/3a20/armstrong-hubert-thomas Accessed: 
30 September 2024]. 

https://teara.govt.nz/en/biographies/4n2/nash-walter
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prestige conferred on a minister from the same government, or a 
visiting representative of the business community. 

By 1940, where this discussion concludes, the Irish Free State had 
been transformed out of existence. A new constitution, the 1937 
Constitution of Ireland, came into operation on 29 December 1937115 
and replaced the 1922 Constitution that had established the Irish Free 
State. The new constitution provided for a head of state, the President 
of Ireland and a head of government, the Taoiseach (Prime Minister). 
The first President of Ireland, Douglas Hyde, was inaugurated on 
25 June 1938 and took up residence at Áras an Uachtaráin, formerly the 
Viceregal Lodge, the residence of the Governor General. De Valera 
became Taoiseach and remained Minister for External Affairs and 
Séan T. O’Kelly, who had been Vice-President of the Executive Council, 
became Tánaiste (Deputy Prime Minister). For the first time, official 
hospitality offered by the head of state and the head of government 
would become clearly distinguishable. 

In May 1941, the Department of External Affairs took up permanent 
residence at Iveagh House, formerly a Georgian townhouse of the 
Guinness family dynasty on Dublin’s St Stephen’s Green. From its new 
address, the Department had a venue that would become a window to 
the world of Irish foreign policy and diplomatic relations. With Áras 
an Uachtaráin, Dublin Castle, and Iveagh House, Dublin now had a 
suite of state receptions rooms which would form the core of state 
hospitality and which remains in place to this day.116 

Conclusion 

This paper explores Irish diplomatic dining, specifically the period 
between 1934 and 1940 when Éamon de Valera began to entertain 
foreign diplomatic envoys at Dublin Castle by means of a welcome or 
farewell banquet in 1934. In 1935, he extended dining at Dublin Castle 
to include a high-ranking member of the Irish Catholic Church and in 
1936, to visiting business men and representatives of foreign 
governments. Menus varied in length, beginning with eleven courses 

                                                           
115 Government of Ireland, Irish Statute Book. Constitution of Ireland. 2018, online: 
https://www.irishstatutebook.ie/eli/cons/en/html [Accessed: 30 September 2024]. 
116 The evolution of Irish state dining, material culture and diplomatic protocols 
after World War II, in the context of Ireland’s membership of the United Nations 
and European Union are explored in Elaine Mahon, The Minister Requests, Peter 
Lang, Oxford, forthcoming. 
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for the most prestigious guests and settling on ten courses in honour 
of diplomatic envoys and important visitors to the state. The type of 
hospitality offered reflects the levels of interest in a particular 
relationship, and can be seen in the hierarchy of prestige exhibited in 
the number of courses served, the presence of particular commodities 
or ingredients, and whether the meal was a lunch or a dinner. At a time 
when Irish foreign policy was being developed, when international 
relationships were being established and recognition of the Irish Free 
State was of such importance, the Irish state was establishing a 
framework and culinary repertoire for entertaining guests which was 
equivalent to its French and American counterparts. Not only did this 
emerge as the result of effort and effective planning, it can be placed 
in a context which was based on international best practice and norms. 
The results would lay the foundation for further developments in state 
protocols for entertaining important guests to Ireland in preparation 
for Ireland’s growing international role in the decades which were to 
follow. 

Acknowledgements 

The author would like to thank the Director of the National Archives of Ireland 
for kind permission to reproduce the images contained in this work.


