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Wynn Welcomes the Year of the Ox 

Celebrate an auspicious Chinese New Year with award-winning dining  
at Wynn Macau and Wynn Palace 

 
Macau, January 13, 2021 – Wynn Macau and Wynn Palace Cotai present a series of 

specially crafted Chinese New Year dishes to usher in the Year of the Ox. The Michelin 

two-starred Wing Lei restaurant at Wynn Macau will prepare classic Chinese New Year 

dishes, while Wing Lei Palace, which ranks on the prestigious Asia’s 50 Best 

Restaurants list, will present Cantonese Chinese New Year classics that feature a blend 

of traditional and modern flavors in celebration of a prosperous year ahead.   

 
Wynn Macau 

The chefs at the Michelin two-starred Wing Lei Chinese restaurant will prepare an array 

of auspicious Chinese New Year dishes for the festive occasion. One of the most 

celebrated dishes on the menu is the Steamed egg white with Hokkaido scallops, fresh 

crab meat and roe. This dish features fresh, premium scallops from Hokkaido that are 

wonderfully sweet in flavor and beautifully snow-white in color. Paired with soft egg white, 

the combination of the two ingredients adds a special richness and more depth of flavor. 

Fresh coral crab meat yields yet another dimension to the overall taste. The Chinese 

name of this dish is also very symbolic –"Flowers in Bloom Welcome Prosperity"– 

signifying good fortune and a new year full of hope. Two more popular Chinese 

restaurants, Red 8 at Wynn Macau and 99 Noodles at Encore, will also be serving 

festive Chinese New Year dishes.  

 
 

Wynn Palace  

Wing Lei Palace – recipient of the Asia’s 50 Best Restaurants award – will present 

Chinese New Year dishes that are steeped in tradition, yet boldly introduce new flavors 

for a festive dining experience like no other. The highlight of this year’s menu is the Wok-

fried French blue lobster with water chestnuts and celery. The French blue lobster is 



renowned for its rich and succulent meat. Topped with water chestnuts and celery, each 

bite is simply heavenly. Guests will also discover Chinese New Year classics on the 

menu such as Chilled abalone, sea cucumber, pomelo and Chinese pickles salad; 

Abalone, fish maw, superior sea cucumber and black moss in a clay pot and more – each 

symbolic of a prosperous new year. The ambience at Wing Lei Palace sets the scene for 

a celebratory feast overlooking the magnificent Performance Lake where water dances 

gracefully to beautifully choreographed music and light. For guests in search of flavors 

from all across China, Red 8 and 99 Noodles – located in the heart of Wynn Palace – will 

offer special Chinese New Year dishes from the country’s north and south.  

 

Chinese New Year Cakes 

Back by popular demand, Wynn will once again offer its classic Chinese New Year Cakes 

throughout the festive season. As an advocate of the local arts, Wynn is pleased to have 

collaborated with Macau Design Centre to create this year’s Chinese New Year Cake gift 

boxes. Local Macau artist Tramy Lui was invited to inject creativity into the design of each 

box. Inspired by Macau’s unique blend of Chinese and Western cultures, the design 

features the prominent Macau landmarks of St. Paul’s Ruins, Guia Lighthouse and the 

tiled roof of the A-Ma Temple. Each cultural icon of Macau is thoughtfully integrated into 

the design, showcasing both Chinese and Portuguese architecture, while also conveying 

the Chinese New Year symbolism of harmony and prosperity. Each gift box has been 

carefully created to be sustainable, the box can be transformed into a Chinese New Year 

candy box that is traditionally filled with all kinds of festive sweets for everyone to enjoy 

together throughout the holidays. 

 

Guests may choose from four varieties of Wynn Chinese New Year Cakes. Wynn’s 

traditional turnip cake and taro cake are priced at MOP 428 per box, while the sweet 

Chinese New Year coconut cake and water chestnut cake are MOP 368 per box. 

Chinese New Year Cakes and vouchers are available at Wynn Macau's Wing 

Lei restaurant and Sweets at Wynn Palace. These irresistible cakes are the perfect gifts 

for sharing with friends and family in celebration of a brand new year.  

 

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

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

 



Festive Chinese New Year Dining Offers at Wynn:  
 

Wynn Macau 

Wing Lei 
 
Chinese New Year Specialties 
Date: 12 – 18 February 
Hours:  
10:30 am – 3:30 pm / 6:00 pm – 11:00 pm 
 
Chinese New Year Cake 
Date: 4 January – 11 February 
Hours: 11:00 am – 10:00 pm 
 

Red 8 
 
Chinese New Year Specialties 
Date: 12 – 18 February 
Hours: 24 hours daily 
 

99 Noodles 
 
Chinese New Year Specialties 
Date: 12 – 18 February 
Hours: 11:00 am – 2:00 am 
 

 
 

 
 

Wynn Palace  

Wing Lei Palace  
 
Chinese New Year Specialties 
Date:  1 – 21 February 
Hours:  
12:00 pm – 3:00 pm / 6:00 pm – 10:00 pm 
Extended Hours (12 – 18 February): 
11:30 am – 3:00 pm / 5:30 pm – 10:00 pm 
 
 

Sweets  
 
Chinese New Year Cake 
Date: 4 January – 8 February 
Time: 11:00 am – 10:00 pm  

99 Noodles  
 
Chinese New Year Specialties 
Date: 12 – 26 February 
Hours: 11:00 pm – 12:00 am 

Red 8  
 
Chinese New Year Specialties 
Date: 12 – 26 February 
Hours:  24 hours daily 
 

  



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 272,000 square feet of casino space, over 

59,000 square feet of retail space, 12 food and beverage outlets, 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 four consecutive years. Wynn Macau 

opened on September 6, 2006 and its second tower – Encore opened on April 21, 2010. 

For more information on Wynn Macau, visit press.wynnmacau.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, 14 food and beverage 

outlets, Macau’s largest spa, a salon, a pool and approximately 424,000 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 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 press.wynnpalace.com. 

 

-End- 

 

For media enquiries, please contact:   

Sofia Lou, Manager – Public Relations 

Tel: 853 8889 3908 

Email: sofia.lou@wynnmacau.com  

 

Fiona Lee, Officer – Public Relations 

Tel: 853 8889 3949 

Email: fiona.lee@wynnpalace.com  
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