
When you book your event with us, you will have the opportunity to choose the
package that best suits your wishes and vision. The per‑guest price includes standard
furnishings, a simple floral arrangement from our own garden (adapted to season and
availability), table settings with light grey linen napkins and tablecloths, printed menu
cards, and speakers for ambient background music.

We accept bookings per room, which means that several events may take place on
the same date and time. If you wish for exclusivity and a completely private
celebration, you are warmly welcome to submit a request to book the entire house at
info@ulriksdalsvardshus.se. Please note that package prices apply to all guests,
regardless of dietary restrictions.

Upon completing your booking, we issue a prepayment invoice for 25% of the total
booking value. For full booking terms and conditions, please refer to the separate
document.

Add-ons:

Staff:
All of our packages include two hours of consultation with our staff.
For additional consultation before your event: 850 SEK per started hour

Late-night extension after 01:00:
Maximum 1–2 hours, additional cost 5,000 SEK per started hour

Table décor:
Additional floral decorations: Price upon request

Technical equipment:
Microphone and amplifier: Price upon request
Stage: Price upon request
DJ: Price upon request
Lighting: Price upon request

For menu options and menu add-ons, see the next page. Prices and content are subject to change.

Package 1

Canapés, 3 varieties
Starter
Main course
Dessert

1425 SEK per person

Package 2

Canapés, 3 varieties
Starter
Main course
Dessert
Cake

1600 SEK per person

Package 3

Canapés, 3 varieties
Starter
Main course
Dessert
Cake
Late‑night snack

1765 SEK per person



Canapés:

All of our menus include the following three
canapés to begin with:

Fennel‑seared salmon with trout roe and
lemon cream
Vendace roe with cultured cream and
onion
Cheese emulsion made from Efterglöd
cheese with fig

Prices and content are subject to change.

MENY AUGUST 1st - OCTOBER 31st 2026

Menu Add‑Ons:

Late‑night snack 165 SEK/person:

“Stockholmare” hot dog with
accompaniments (bread, mustard,
ketchup, crispy onions, Skagen mix)
Ulriksdals pizza: 

        - Tomat, mozzarella och chorizo 
        - Tomat, mozzarella och basilika

Cake 175 SEK/slice:

Princess cake
Chocolate cake

Olives and almonds 130 SEK/person

You compose your own menu from the selections below. Please note that the entire party must
choose the same menu. We will, of course, take allergies into account and can offer vegetarian
alternatives:

Starter:
Kalix vendace roe with smetana, red onion, lemon, and butter‑fried toast
Grilled beef tartare with semi‑roasted tomatoes, pickled onion, soy emulsion, and Jerusalem
artichoke crisps

Main Course:
Seared pike‑perch with golden beetroot, Sandefjord sauce, caviar, and pommes duchesse
Whole roasted veal loin with port wine sauce, morel mushrooms, and citrus‑baked carrot

Dessert:
Yogurt ice cream with crumbled brownie and chocolate mousse
Crème brûlée with raspberries
Tarte Tatin with walnut ice cream and caramel flavored with rum and vanilla

Children’s Menu 395 SEK/person:
Vegetable sticks with dip
Beef with French fries and Béarnaise sauce
Ice cream with seasonal fruit



Main Dining Room and Queen Silvia’s pavilion

In the heart of the house, you will find our Main Dining Room - the largest of our venues
- accommodating up to 120 guests. Here you are seated with views of the garden, our
cultivation beds, and the shimmering Edsviken. We set the room with round tables in

various sizes, as well as a two‑tiered long table, and fill the space with seasonal plants
grown in our own garden. During the summer months, the windows can be opened

toward the garden to let in the warm summer air.

Adjacent to it is our Pavilion - a bright and airy glass structure with generous ceiling
height, where both the walls and the roof are made of glass. Here you are surrounded

by the beautiful nature that embraces the manor. The Pavilion accommodates up to 55
guests and is set with round tables, decorative plants, and elegant tableware. It offers

the feeling of sitting right in the middle of nature while enjoying food prepared with
vegetables from our own garden.

When renting, you have access to both spaces together, providing a cohesive and
flexible area for mingling, dining, and celebration - with nature present in every part.

Capacity:
55–180 guests

Venue hire Mon–Fri: 34,000 SEK (menu, beverages and any additional options not included)
Venue hire Sat–Sun: 38,000 SEK (menu, beverages and any additional options not included)

Technical equipment:
Speakers for background music

Furnishing:
Round tables and one rectangular table for up to 10 guests, with the layout adapted to the
number of guests in the booking.
If you wish to deviate from the original furnishing, an additional cost will apply upon
request.



North Veranda

Upstairs in the manor house, you will find the North Veranda.
Here we can accommodate large parties of up to 70 guests. The
North Veranda is surrounded by large windows that let in plenty

of natural light and offer views of our garden beds and the
shimmering Edsviken.

Here we set beautiful round tables with plant arrangements from
our own garden. You and your guests can gather in a historic
setting with striking views and a close connection to nature.

Adjacent to the North Veranda, we have a terrace that is included
with your booking. It is the perfect place to begin your evening

with a welcome drink or to continue the night with mingling after
dinner.

Capacity:
45–70 guests

Venue hire Mon–Fri: 16,000 SEK (menu, beverages and any additional options not included)
Venue hire Sat–Sun: 20,000 SEK (menu, beverages and any additional options not included)

Technical equipment:
Speakers for background music

Furnishing:
Round tables, with the layout adapted to the number of guests in the booking.
If you wish to deviate from the original furnishing, an additional cost will apply upon request.
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