
auThenTic finds: TaBleware

Th e territory of the grand ducal palace with-
in the Vilnius Lower Castle revealed various 
fi nds associated with the transportation of food 
products, their storage and the ceramic dishes 
for the presentation of meals to the dining ta-
ble – pots, pitchers, bowls, pans, three-footed 
tiered dishes, “tiles” – types of pans (possibly 
for baking fi sh or cakes?), baking forms, plates, 
fl asks, tankards and medicine cases. Th ere are 
dishes both of local and foreign origins. Mate-
rials include white, yellow and red clay, matte 
and clear glazes, and ornamentation using var-
ious techniques. In the glass dishes collection, 
the goblets and bottles are a particular high-
light, being decorated with polychrome decor, 
gold and white glass strands. Up until the es-
tablishment of workshops and mass produc-
tion, glass items, dishes and other similar at-
tributes were for a long time considered luxury 
items. Clear, painted or otherwise decorated 
glass goblets of especially fi ne, clear, or coloured 
glass from Venetian or other workshops were 
particularly valued. Krakow’s Jagiellonian Uni-
versity Museum boasts a Venetian glass goblet 
that was created in 1500 and which was used in 
the Vilnius palace in the times of Grand Duke 
Alexander Jagiellon, decorated with his coats 
of arms; a copy of this goblet was donated to 
the National Museum – Palace of the Grand 
Dukes of Lithuania in 2009. Works from the 
glass workshop of Martynas Paleckis could 
have been found in the territory of the palace 
of the grand dukes of Lithuania as well. In 1547 
Grand Duke of Lithuania Sigismund Augustus 
granted this workshop a privilege to become 
established and conduct trade in Vilnius. Th e 
privilege foresaw a set number of dishes for 
the ruler. It was noted that this workshop had 
to provide Sigismund Augustus’ Vilnius pal-
ace with 200 large blown-glass glasses and 200 
smaller glasses every year. 
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During the research other utensils for serving 
meals at the dining table from the 14th–16th 
centuries were also excavated, such as spoons, 
forks and knives. Th e handles of knives that 
were used at the dining table are decorated 
with various ornaments, some of them bear 
the maker’s mark. Knives were also used in 
everyday tasks, in hunting, and also as a weap-
on that both men and women would carry in 
ornate scabards hung on their belts. Opulent 
gold and silver dishes also made up part of 
the royal service, but unfortunately informa-
tion about these items comes to us only from 
written sources. A list of the items that were 
part of the dowry of Sigismund Augustus’ sis-
ter Catherine included goblets with lids, 12 
of which bore the coats of arms of Sigismund 
Augustus, items craft ed by Nürnberg gold-
smiths, a large silver and gold gilded fl ask, sil-
ver plates, some of which featured the ruler’s 
coats of arms (10 large, 20 medium-sized, and 
29 in various sizes), and 25 white silver spoons. 
Historic sources mention the grand dinners 
where such tableware would have been used. 
One such occasion was in 1602, where a feast 
was held for envoys from Moscow in the Vil-
nius palace. Th e guests were served 70 dish-
es made from various game, fowl and fi sh, 30 
vegetable platters and four kinds of red wine. 
Th ere were three courses, and while the guests 
dined, their feast was accompanied by a choir 
of 40 voices, pipe and organ music. Outside, 
above the doorways to the grand duke’s rooms, 
trumpets and drums added to the spectacle. 
During the reign of representatives from the 
Vasa dynasty (the late 16th–fi rst half of the 
17th century), as archaeological fi nds suggest, 
the tableware and other utensils in use were 
no less opulent than those from the residence 
of their predecessors, the Jagiellons.


