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Cuisine American Steak/Seafood 
  
Executive Chef Burton Yi 
  
Designer TAL Studio 
  
Design Features  SW is a reimagining of the classic American steakhouse in a 

masculine, contemporary space with three private rooms. 
 The dining room features a spectacular theatrical animation with 3D 

mapping vignettes, themed around a waking dream. 
  
Seating Capacity 155  

Dining Room seats 131 
3 Private Rooms seat 24 in total 

  
Dining Room / Bar Hours Dinner: 5:30 p.m. to 11:00 p.m. from Wednesday to Monday.  

Closed on Tuesdays. 
  
Attire Refined; gentlemen are required to wear trousers, non-sleeveless shirt and 

closed shoes. Sport hats are not permitted. 
  
Child Access Children aged 5 and above are welcome. 
  
Credit Cards China Union Pay, JCB, Visa, Master Card, American Express 
  
Reservations Reservations recommended: (853) 8889 3663 
  
Press Contact Serena Chin, Assistant Director – Public Relations  

(853) 8889 3909 / serena.chin@wynnpalace.com 
  
Location North Esplanade, G/F 

Wynn Palace, Avenida da Nave Desportiva, Cotai, Macau 
  
Phone Number (853) 8889 3628 
  
Website www.wynnpalace.com  
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SW 
Theatre for exceptional Steak and Seafood 

 
SW Steakhouse, Steve Wynn’s signature namesake restaurant in Las Vegas, comes to Macau to offer 
guests Mr. Wynn’s favorite classic American steakhouse fare and the finest seafood, paired with an 
unforgettable theatrical surprise. Reimagining the idea of the traditional dinner show, the lights darken, 
music fades and an aperture opens, amazing guests with a one-of-a-kind visual animation to delight 
the senses. 
 
The mouthwatering selection of international beef includes American USDA prime steaks, certified 
Japanese Wagyu and exclusive Australian Rangers Valley Black Market beef. The team works with 
fishermen throughout South East Asia and the Pacific to provide the freshest seafood available, with 
fish packed and shipped to Macau within hours of being caught. A tableside lobster cart enables guests 
to pick their own selection from an eye-popping assortment of the world’s most succulent crustaceans.  
 
The restaurant is also home to a bar offering Macau’s finest collection of brown spirits, including bourbon, 
brandy, Cognac and Armagnac. Some of America’s most reputable and rare whiskies are featured, 
including rare cult distilleries such as Willet and Pappy Van Winkle. The expert bar staff can guide 
guests through the selection, or introduce a range of barrel-aged cocktails made in-house, rested in 
American Oak barrels for up to five weeks. 
 
SW invites guests into a masculine, contemporary space resplendent in Etimoe wood and chrome. The 
entry façade introduces the guest to the contemporary lines of planes of wood balanced with velvet 
upholstered walls. The dining room is gently illuminated by hundreds of champagne-colored glass 
teardrops suspended over the private dining rooms and raised seating areas. A theatrical animation 
with 3D mapping vignettes, themed around a waking dream, is unlike any dining experience seen before. 
When the show is complete, guests can relax and observe the culinary team in action through the 
expansive show kitchen window. 
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