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News Release       

For Immediate Release 
 

 

Award-winning Celebrity Chefs  
Partner in the Latest Wynn Guest Chef Dining Series  
Crossing culinary borders to create innovative dining experiences 

 

Macau, April 11, 2019 – Building on the momentum of a successful Asia’s 50 Best 

Restaurants events in March, Wynn Macau and Wynn Palace Cotai are inviting even more 

award-winning chefs from around the world to share their culinary expertise through the Wynn 

Guest Chef Dining Series from April to June. Executive Chef Tam Kwok Fung from Wing 

Lei Palace – recently honored on the Asia’s 50 Best Restaurants list for the first time, as well 

as Sichuan Moon’s Culinary Director, Chef André Chiang will also join in the event to present 

the unique flavors of Macau in celebration of Chinese and Western cuisines. 

  
Restaurant Mosaic – Chantel Dartnall (South Africa) 

Chef-owner Chantel Dartnall of South Africa’s Restaurant Mosaic has twice been named 

South African Chef of the Year and was also honored as the World’s Best Female Chef at 

The Best Chef Awards 2017. Head Chef Chantel will be on stage at Wynn Macau’s Ristorante 

Il Teatro Italian restaurant. Through her love of herbs and flowers, Chantel will use fresh, 

organic ingredients of the season to creatively plate and present the true art of nature for 

guests to experience. 

 

Date:  April 15 

Venue: Ristorante Il Teatro, Wynn Macau 

 

Sumibi Yakiniku Nakahara – Kentaro Nakahara (Japan)  

For three consecutive years, Sumibi Yakiniku Nakahara has received The Tabelog Award, a 

Japanese culinary accolade comparable to that of the Oscars. Opinionated About Dining 

(OAD) Top 100+ Asian Restaurants 2018 also ranked Sumibiyakiniku Nakahara as #28 on 

its list.  Master Chef Kentaro Nakahara and owner of Sumibiyakiniku Nakahara, a famous 

yakiniku restaurant in Tokyo, will be our guest chef at Mizumi in Wynn Palace. Master Chef 
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Nakahara will showcase his impressive knifework and present the highest quality of beef. As 

a master in yakiniku, Chef Nakahara insists on using the original breed of the premium Wagyu 

beef for exceptional fine dining featuring grilled meat.  

 

Date:  April 25 - 26 

Venue: Mizumi, Wynn Palace 

 

Hiroyuki Terada (United States) 

Living in Miami, Celebrity Master Sushi Chef Hiroyuki Terada is a master of Kansai cuisine, 

and certified for preparing Fugu – one of Japan’s most sought-after delicacies. We have now 

invited him to be our guest chef at Wynn Palace’s Mizumi, where he will demonstrate his 

incredible knifing skills, and present a creative twist to a traditional Japanese dining 

experience. 

    

Date:  May 7 - 8 

Venue: Mizumi, Wynn Palace    

 
Yu’s Family Kitchen and Sichuan Moon – Yu Bo and André Chiang (China) 

Chef Yu Bo, who runs Yu’s Family Kitchen out of his own home, is not only one of China’s 

most celebrated Sichuan chefs, he is also known around the world, having catered for famous 

leaders including former U.S. Vice President Joe Biden and the former U.S. ambassador to 

China, Gary Locke. Chef Yu will soon join Chef André Chiang, the Culinary Director of 

Sichuan Moon at Wynn Palace, where together, they will cross culinary borders to transform 

traditional Sichuan dishes into contemporary works of art. He also travels the world often in 

search of international perspectives and to gather inspiration so that he can continue to test 

the limits of Sichuan cooking as a true culinary artist.  

 

Date:  June 21 – 23 

Venue: Sichuan Moon, Wynn Palace   

 

Taïrroir and Wing Lei Palace – Kai Ho and Tam Kwok Fung 

Renowned Chef Kai Ho and owner of Taïrroir, which received a Michelin two-star rating in the 

edition of the Michelin Guide Taipei 2019, will partner with Executive Chef Tam Kwok Fung 

of Wing Lei Palace to create a remarkable feast. Both experienced Chefs will masterfully 

blend Cantonese and French cuisines to deconstruct the dishes, blend a variety of seasonal 

ingredients and carefully craft an array of new flavors for an unforgettable dining experience.  
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Date:  June 26 - 27 

Venue: Wing Lei Palace, Wynn Palace  

 

For dining reservations and enquiries at Wynn Macau, please call: (853) 8986 3663. For more 

details, please visit: http://www.wynnmacau.com or call: (853) 2888 9966. 

 

For dining reservations and enquiries at Wynn Palace, please call: (853) 8889 3663. For more 

details, please visit: http://www.wynnpalace.com or call: (853) 8889 8889. 

 

Media Photos 

 

From left to right: Master Chef Kentaro Nakahara from Sumibi Yakiniku Nakahara, Japan; 

Head Chef Kai Ho from Taïrroir, Taiwan; Executive Chef Tam Kwok Fung from Wing Lei 

Palace, Wynn Palace; Culinary Director André Chiang from Sichuan Moon, Wynn Palace; 

Head Chef Chantel Dartnall from Restaurant Mosaic, South Africa; and Master Sushi Chef 

Hiroyuki Terada from United States.  

 

ABOUT WYNN MACAU 

Wynn Macau is a luxury hotel and casino resort in the Macau Special Administrative Region 

of the People's Republic of China with two iconic towers featuring a total of 1,008 spacious 

rooms and suites, approximately 273,000 square feet of casino space, over 59,000 square 

feet of retail space, eight casual and fine dining restaurants, two spas, a salon and a pool. 

The resort proudly boasts three distinct entertainment experiences, including Macau’s only 

choreographed Performance Lake, blending lofty plumes of water, gracefully choreographed 

music from Broadway tunes to renowned Chinese songs, powerful LED lights and fire effects.  

 

Wynn Macau is operated by international resort developer Wynn Resorts, recipient of more 

Forbes Travel Guide Five Star Awards than any other independent hotel company in the world. 

Wynn Macau continues to hold the distinct honor of being the only resort in the world with 8 

Forbes Five-Star Awards for two consecutive years. Wynn Macau opened on September 6, 
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2006 and its second tower – Encore opened on April 21, 2010. For more information on Wynn 

Macau, visit http://www.wynnmacaupressroom.com. 

 

 

ABOUT WYNN PALACE 

Wynn Palace is the second luxury integrated resort from international resort developer Wynn 

Resorts in the Macau Special Administrative Region of the People’s Republic of China, 

following the launch of Wynn Macau. Located in the Cotai area, it features a 28-storey hotel 

with 1,706 exquisitely furnished rooms, suites and villas, versatile meeting facilities, over 

106,000 square feet of renowned luxury retail, 11 casual and fine dining restaurants, Macau’s 

largest spa, a salon, a pool and approximately 420,400 square feet of casino space. The 

resort also features a variety of entertainment experiences, including the dazzling 8-acre 

Performance Lake that mesmerizes guests with a choreographed display of water, music and 

light, the unique SkyCab, spectacular, large-scale floral displays by renowned designer 

Preston Bailey and an extensive collection of art works by some of the world’s leading artists.  

 

Wynn Resorts is the recipient of more Forbes Travel Guide Five Star Awards than any other 

independent hotel company in the world. Wynn Palace is the first and only resort in the world 

with more than one thousand rooms to receive Forbes Travel Guide Five Star Awards. Wynn 

Palace opened on August 22, 2016. For more information on Wynn Palace, visit 

http://www.wynnpalace.com. 

 

-End- 

 

For media enquiries, please contact: 

Serena Chin, Director – Public Relations  Queenie Lei, Officer – Public Relations 

Tel:     853 8889 3909      Tel:  853 8889 3906  

Email: serena.chin@wynnmacau.com    Email: queenie.lei@wynnpalace.com  


