


A VENUE FOR MEMORABLE MOMENTS

In the heart of Gothenburg stands the Dicksonska Palace. A historic building that, after extensive restoration, is now 
opening its doors to a new era. With its rich local heritage, central location, and sophisticated atmosphere, it offers 
a setting where history and modernity can come together. Here, we want our guests to be able to host events that 

leave lasting impressions and cherished memories, with the very best conditions at hand.

WELCOME TO DICKSONSKA 
PALATSET





Since the 19th century, Dicksonska Palatset has carried a tradition of welcoming wonderful guests. A 
tradition we intend to continue by offering, planning, and hosting all kinds of events on our 

banquet floor. A number of different halls are available as a canvas for your ideas and for what you 
want to achieve with your event. The entire floor can also be rented, with a maximum capacity of 130 

seated guests.

Despite the building’s long history and grand design, no event is too large or too small for our palace. 
Our different spaces can be adapted to everything from gala dinners and weddings to product laun-

ches, birthdays, and anniversaries. The house is a restored listed building under culture protection and, 
despite its English Neo-Renaissance architecture, is fully equipped for modern events with possibilities 
to set up sound, lighting, and screens. An experienced team is also available and will and help you with 

everything from booking to execution.

ÉVÉNEMENTS AU PALAIS





THE RED ROOM

THE CORNER OF THE PALACE

The Red Room is our smallest and most intimate space, located in a corner with large windows that let in a soft 
natural light. It is perfect for smaller gatherings where closeness and exclusivity are in focus. The Red Room 
is ideal for hosting a talk before lunch or dinner, for a pre-dinner drink, or as a mingling space. It can also be 
transformed into a showroom where you can present your products or collections.

WHERE HISTORY MEETS FLEXIBILITY

The hall is decorated with a crystal chandelier, red curtains, and carpets that remain faithful to the building’s 
original architecture. In the southern part of the room stands a handcrafted Steinway & Sons piano, the golden 
standard among pianists. All rooms and halls can be combined when planning your event.
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THREE COURSE MENU 895:-
A unanimous choice of starter, main course, and dessert for the entire party.

STARTERS

 
Parma Ruliano with a salad of grilled artichokes and endive, green croutons, and aged Gammelknas che-

ese.

Spice-seared cured halibut with soy pearls, wasabi cream, brown butter with hazelnuts, watercress, and 
pickled rutabaga.

Grilled and marinated scallops with lobster aioli, citrus, mustard cress, and sea coral.

MAIN COURSES

 
Herb-baked, lightly salted cod loin with shellfish sauce,butter-fried wax beans, and a potato 

croquette with black truffle and parmesan

Whole roasted beef tenderloin with tomato and tarragon jus, celeriac and miso cream, butter-fried wild 
mushrooms, and pommes Anna.

Thyme-confited chicken from Knäred, artichokes barigoule, and a sauce of roasted chicken and white 
port wine.

 
DESSERTER

 
Chocolate mousse with passion fruit curd 

White chocolate bavarois with cloudberries

Basque cheesecake with lightly whipped cream

SAMPLE MENU FALL 2025

Valid until September 2025. All prices exclude VAT. 



SPEGELSALEN

THE PALACE’S LARGEST HALL

Spegelsalen is our largest hall on the banquet floor, where you can truly raise the level of your 
event planning. The generous space and beautiful interior can be used and adapted to elevate your 
celebration or event to the level you seek. As the name suggests, Spegelsalen is covered in mir-
rors and decorated with beautiful reliefs, restored and recreated in the architectural style in which 
Dicksonska Palatset was originally built in the late 19th century.

MIRRORS AND RELIEFS IN HARMONY

The hall can also accommodate long guest lists, over 120 guests standing and 80 seated. Our event 
portfolio presents the current menu options that can be served during your event. If you are inte-
rested in learning more about Spegelsalen, do not hesitate to contact us via the button below.
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CANAPÉS 75:- / A PIECE

 
Tartlet with cured Bømlo salmon, apple & fennel, and mustard-dill sauce 

 
Crispy pastry shell with Västerbotten cheese, caramelized onion, and white-

fish roe 
 

Hand-peeled shrimp with dill mayonnaise on Danish rye bread

OYSTERS 135:- / PER PERSON

Valid until September 2025. All prices exclude VAT. 



D’OSCAR

A WELCOMING ROOM

With its medium size, D’Oscar is designed to host receptions and gatherings that matter. Its location and 
harmonious design create an inviting atmosphere that sets the tone for any type of event, from casual mingling to 
seated dinners.

INTIMATE ELEGANCE

Book D’Oscar for social or intimate occasions. With its elegant and distinctive interior, the room is perfectly suited 
for tailor-made events. Here, you have the freedom to set the tone for a unique experience.
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A TRIBUTE TO THE GRANDEUR OF NEO-RENAISSANCE

At one of Gothenburg’s most prestigious addresses, on the corner of Södra Vägen and Nya Allén, stands the mag-
nificent Dickson Palace. This splendid three-story building in Florentine Neo-Renaissance style was erected in 1862 
by Baron Oscar Dickson, a successful businessman who built his fortune on the forests and sawmills of northern 

Sweden.Together with his wife, Marika von Rosen, a Greek princess, he envisioned a home that would reflect their 
high status and refined taste.

To realize this vision, Oscar commissioned the English architect William Allen Boulnois, who had previously desig-
ned Överås for Oscar’s brother, James Dickson. Construction began in 1859 under the supervision of master builder 
Philip Jacob Rapp and was completed three years later. The result was a 928-square-meter palace with more than 

30 rooms, where materials and craftsmanship were imported from England.

THE HISTORY OF THE DICKSON 
PALACE, DATING BACK TO 1862. 





BEVERAGE

Valid until September 2025. All prices exclude VAT. 

SPARKLING

Cava 1551 Brut, SPA                                                                                  104/625

Champagne Etienne Dumont Brut, Champagne FRA                                 150/895

WHITE WINE

La Méridionale Blanc, Langedoc FRA                                                         95/475

Solitär Riesling Trocken 2021, Mosel GER                                                       560

La Croix ST-Laurent Sancerre 2021, Loire FRA                                                750

Talbott Kali Hart Chardonnay 2020, California USA                                       650

Domaine Laroche Chablis Saint Martin 2021, Bourgogne FRA                         750

RED WINE 

La Méridionale Rouge, Languedoc FRA                                                      95/475 

Ogier Lirac les Chenaies Grenache Syrah 2021, Rhône FRA                             570

MacMurray Pinot Noir 2019, Russian River USA                                              680

Louis M Martini Napa Valley Cab. Sauv 2018, California USA                         950

Clos de l´Oratoire des Papes Châteaneuf-du-Pape Rouge 2020, Rhône FRA 1100 

BEER

33 cl Mellerud Utmärkta Pilsner 4,5      68

33 cl Gamla Riksarkivet IPA 5,7           105

CLASSIC COCKTAILS 140

Old fashioned

Negroni

Spicy Margarita

Dry martini

Espresso Martini

SIGNATURE COCKTAILS  150

Kanel Negroni

Sparkling Red Berry 

Mexican Mule 

Alcohol free                                   30
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