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inspired by simplicity

A Sicilian chef brings contemporary European élan to premium
ingredients that are allowed to speak for themselves.

Chef Gaetano Palumbo

GAETANO PALUMBO, Executive Sous Chef
of The Manor at St. Regis Macao, doesn't
hesitate for a second when asked about his
approach to food: “Simplicity and elegance —
one of my basic principles is cooking so that
every ingredient can have its say, creating
the kind of food that is immediately acces-
sible, straightforward dishes that bring our
guests the highest level of pure enjoyment.”

To accomplish this, Palumbo is on a con-
stant quest for the best quality products from
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around the world. “Where I come from in
Sicily, everyone grows up with a passion for
good food and for the great produce that goes
into it, and for me, learning the art of cooking
came as naturally as experiencing the pleas-
ures of eating fine food.”

Gaetano brings a modern sensibility to
his menus, and yet, with over a decade of
cosmopolitan culinary experience spanning
Asian locales from Taipei to Bangkok, he still
retains the core ethos of simple good food
and family life from his Sicilian youth.

“We source directly from the farmers for
prime quality cuts of meat — always deliv-
ered chilled, never frozen. We carry some
of the rarest cold cuts from Massimo Spiga-
roli, and our bacalhau comes from Giraldo.
With products this good, we're able to cook
in the most understated way possible, so that
the authenticity of every element is able to
come through.”

The lavish seafood platter, for example,
showcases the unadorned freshness of the
ocean’s bounty. And glorious white aspara-
gus in season is subtly set off with egg curd,
quinoa, walnuts, and brown butter sauce.
“The brown butter delicately brings out the
quinoa’s nuttiness. It’s perfect for diners who
want something light and nutritious.”

Another star is the Miyazaki wagyu A5
from the highest quality black-haired beef

cattle in Japan, available only in limited

quantities. It is robata-grilled and served
with heirloom baby carrots seasoned with
Sichuan spices. “We also serve a tasting of
five cuts of beef from different countries and
farms to encourage exploration of flavors
and textures that one might not experience
otherwise.”

Palumbo is continually searching for new
taste adventures for his guests. And, as a
master sommelier, he stresses the importance
of the restaurant’s list of expertly selected
wines in completing the culinary journey to
simplicity and elegance at The Manor. @
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