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News Release        
For Immediate Release  
 

Revel in the Magic of the Holidays  
with Festive Dining Experiences at Wynn 

 
Macau, December 2, 2021 — With Christmas and the New Year just around the corner, Wynn 
Palace Cotai and Wynn Macau are unveiling an array of magical, holiday dining experiences. SW 
Steakhouse, with its theatrical setting, and Ristorante il Teatro, overlooking the Performance 
Lake – both restaurants set the scene for a romantic dinner for two. Guest may also celebrate the 
sweetness of Christmas with friends and family at Sweets and Café Esplanada. Wynn is the 
perfect destination to enjoy unforgettable festive occasions together. 
 

Wynn Palace 

Renowned for premium steaks and the finest seafood, SW Steakhouse presents a 4-course 
Christmas Festive Set Dinner featuring Milk Fed Veal Tartare, Poached Australian Rock Lobster, 
Rangers Valley Tenderloin, and SW Christmas Yule Log from December 23 to 26. For a perfect 
start to the New Year, the chefs at SW Steakhouse will also prepare a very special 5-course feast 
of beautifully crafted dishes from December 30 to January 2 including Poached Royal 
Langoustine, Hokkaido Scallops and 20 Days Dry Aged Miyazaki Wagyu B3 Striploin. Revel in the 
magic of the holidays and enjoy a captivating theatrical performance full of surprises while dining 
on exceptional dishes inspired by the festive season.  
 
The city’s premier dessert shop – Sweets – is crafting artful Christmas gift boxes and baking 
homemade holiday favorites such as Christmas Yule Logs, Chocolate and Gingerbread Spice 
Bars, Homemade Chocolate Christmas Trees, Christmas Stollen and more. From December 6 to 
26, guests can select from a medley of festive desserts at Sweets to bring home and share the 
sweetness of the season with family and friends. 

 

Wynn Macau 

Reminiscent of a theater, Ristorante il Teatro enjoys magnificent views overlooking the Wynn 
Macau Performance Lake, where guests can watch the spectacular lights, music, color and fire 
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effects while dining on truly authentic Italian cuisine. On December 24 and 25, the Alba white 
truffle, celebrated as the “king of truffles” will be the star of the 6-course Christmas Festive Dinner. 
Each one of the dishes on the menu (save for dessert!) will feature Alba white truffles from the 
Blue Lobster Salad, Veal Agnolotti, Risotto alla Fonduta to the Fassone Veal Tenderloin. On New 
Year’s Eve, the Perigord black truffle takes center stage on the Festive Dinner menu which 
features Goose Liver Crostino, Hokkaido Scallop Consommé, homemade Tagliolini Piemontesi 
with Veraci Clams and Kristal Caviar, Line Caught Wild Monkfish and more sensational dishes 
for the romantic holiday. 

 

Café Esplanada, with its views to beautifully landscaped gardens, offers a cozy atmosphere for 
enjoying a leisurely Festive Afternoon Tea with family and friends from December 6 to 26. Our 
pastry chefs will also prepare a selection of freshly baked festive desserts including Santa Claus in 
Chimney Chocolates, Chocolate Reindeer, Gingerbread Houses and Cranberry Ruby Chocolate 
Bars. Each delicately handcrafted morsel is a sweet reminder of the magic of the season.  
 
Wynn Palace:  
For further enquiries, please visit: http://www.wynnpalace.com or call: (853) 8889 8889.  
 
Wynn Macau:  
For further enquiries, please visit: http://www.wynnmacau.com or call:  (853) 2888 9966.  
 
 
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 1,010 spacious rooms and 
suites, approximately 252,000 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 five consecutive years. Wynn Macau opened on September 6, 2006 and its 

http://www.wynnpalace.com/
http://www.wynnmacau.com/
https://www.wynnmacau.com/en
http://www.wynnresorts.com/
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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. 
 
For media enquiries, please contact: 
Sofia Lou Janice Wong  
Senior Manager – Public Relations Officer – Public Relations 
Tel:  853 8889 3908 Tel:  853 8889 3906  
Email: sofia.lou@wynnmacau.com     Email: janice.kt.wong@wynnpalace.com 
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