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The lavish décor of Wing Lei Palace in the newly opened Wynn Palace Cotai sets a regal
stage for its equally lavish menu of Cantonese specialties with a contemporary spin.

In the new Wynn Palace on Cotai, Macau, a lush garden of thousands of roses, hydrangeas, orchids,
and other exotic blooms ushers guests toward Wing Lei Palace’s spectacular interiors. The three-tiered
dining room designed by Roger Thomas takes inspiration from European opera houses and is filled with
showy touches of chinoiserie. Tasseled Chinese-inspired lanterns and rich brocade drapery lend softer
notes to rooms dominated by emerald green and gold tones. Floor-to-ceiling windows offer panoramic
views of the Performance Lake and the dazzling water fountain show. § A perfect accompaniment is
a “welcome” tea, chosen with the help of Wing Lei Palace’s tea sommelier team from fifty varieties on
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ROGER DAVIS

DAVID HARTUNG

Pan-fried Crab Claw stuffed with
Shrimp Paste in Supreme Broth
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Wok-Fried Wagyu Beef with Rice Crackers
e EFNLRL

2)

DAVID HARTUNG (2

CHEF SAMMY HO’S Cantonese-focused menu
is peppered with regional influences and has
a definite modern slant toward healthy foods
and well-balanced flavors. His appro:

centers around the seasons and the unique
ingredients they bestow. “We source every-
where — near and far — for the peak produce
of each time of year,” he says. “The important
thing is to keep tasting and trying, to keep
traveling and learning in order to discover the

very best there is. My finds are often what

inspire new dishes on my menus.”

Ho brings to Wing Lei Palace his dec-
ades of experience, including stints at several
notable Chinese-cuisine restaurants that gar-
nered Michelin stars under his culinary lead.
He began cooking at the age of seven, spend-
ing a lot of his time in the kitchen learning
from his mother. Ho's grandfather ran a res-
taurant, and he is the only family member to
follow in his forebear’s footst

With a diversity of experience ranging
from noodle-making to baking and dim sum,
Ho has put in all the time and hard work
of mastering how to make everything him-
self. “I started from scratch and learned it
all, so no one can fool me,” he laughs. “I
may not be an expert in every domain of Chi-
nese cooking, but I know exactly how things
ought to be done and what perfection looks
and tastes like.”

One litmus test that separates a great
Cantonese restaurant from a good one is the
barbequed roast meats char siu and siu yuk,
grilled marinated pork and pork belly with
perfectly cooked cracklings. “A good char
siu depends on the meat,” explains Ho. “It
has to be precisely right, not too lean and not
too fatty, which can make it seem greasy and
overly rich. T've tried all kinds of pork from
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Simmered Garoupa Filet with

Egg White in Supreme Chicken Broth
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ibérico to Kurobuta, but I really prefer Chi-
nese pork farmed sustainably with plenty of
care and the right diet.

“We make our own marinade for bar-
beque roasts, and since recipes differ from
chef to chef, it's our unique blend that makes
the distinctive difference in our final flavors.”

An excellent way to experience Ho's
mastery of flavor is by ordering his Pre-
mium Selection, which includes barbeque
pork with honey, chilled enoki mushrooms,
Cordyceps flower with sesame oil, and a hint
of Sichuan peppers.

The selection of dim sum highlights xiao-
longbao, tasty grenades in a combination of
three steamed Shanghainese dumplings
filled with a rich pork-based broth, and also
includes deep-fried shredded turnip stuffed
with cheese and a custard bun in the form of
a mushroom dusted off with cocoa.

The wok-fried wagyu beef with rice
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Sautéed Lobster with Egg White and Fresh Milk
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crackers, another of Ho's modern renditions,
is served with pine nuts that intriguingly
complement the perfectly done slices of
juicy meat.

Another hallmark of a first-rate Canton-
ese restaurant is its selection of double-boiled
soups, and Ho has a menu of nine varieties.
“All of them are prepared without MSG and
with less salt,” he says. “I'd recommend the
double-boiled fish head soup with tian ma
and Ligusticum and the braised spinach soup
with crab meat if you really love authentic
Cantonese flavors.”

One of Wing Lei Palace’s well-known sig-
nature dishes is the simmered garoupa fillet
with egg white in supreme chicken broth, a
luxurious specialty inspired by Chinese impe-
rial cuisine. The rich golden bouillon was
traditionally made with chicken fat, but in
Ho’s contemporary take, its yellow hue comes
from carrots. It yields the classic rich color

and flavor from hours of slow cooking on the
stove, but with a much lower fat content.

“This dish is very labor-intensive,” says
Ho. “Historically, it was served to royalty
and government officials starting in the Qing
Dynasty, and the recipe is a happy marriage
of both Northern and Southern cuisines.
The egg white is added to the broth in broad
strokes at very high heat. Delicate ‘pearls’ of
egg white are formed that give the dish its
beautiful appearance to the eyes and its silky
texture in the mouth.”

In collaboration with his team, Ho plans
to continually evolve the menu over time,
adding traditional dishes that have been
updated with his modern approach. Ho’s
innovative outlook extends to desserts as
well. The classic deep-fried sesame ball filled
with custard is topped with bird’s nest, giving
its crispy sweetness an extra dimension of

sumptuous mouthfeel. @
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ROGER DAVIS (PRIVATE DINING ROOM)

An Array of Dim Sum
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Executive Chef Sammy Ho

Private Dining Room
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Steak and Q‘gawme@

SW Steakhouse in the newly opened Wynn Palace Cotai delivers
an incomparable blend of exceptional food and exciting entertainment

The marks of founder Steve Wynn's driving passions are all over SW Steakhouse at
Wynn Palace Cotai. The clean lines and restrained elegance of the décor, with its
muted palette of warm woods and sleek chrome and its lofty ceiling spangled with
dozens of champagne-colored glass teardrops, speak of a desire to set the perfect
mood for a memorable dining experience § A quiet side bar offers a place to lounge
luxuriously with before- or after-dinner drinks, including some of America’s renowned
bourbons from cult distilleries like Willett and Old Rip Van Winkle. The bartender
may suggest one of the barrel-aged cocktails made in-house and rested in American
oak. Digestives include a range of fine Cognacs and Armagnacs. § FAEES 0k 47
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AT THE FAR END OF THE RESTAURANT, an
intriguing stage stands empty, promising
performances that are just waiting to be
revealed. Every thirty minutes, the lights in
the dining room fade and one in a series of
six quirky vignettes begins to unfold onstage.
Themed around a waking dream, the pres-
entations are a combination of unique visual
animation, special effects, and customized
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soundtracks. A clear crowd favorite is “If You

Could See Her through My Eyes,” featuring
a gorilla and her true love and accompanied
by the authentic sounds of the Broadway
musical Cabaret with Joel Grey. The perfor-
mances, which are a creative collaboration
between Steve Wynn and Michael Curry,
epitomize their shared life interests in food,
music, and entertainment.
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“The added element of the animated show
brings a whole new dimension to our dining
experience,” says Executive Chef Khan Danis.
“And it most definitely stimulates dinner
conversation.” At regular intervals the room
suddenly goes quiet, but when the lights come
up, the place is filled with smiling faces and
lively chatter, a refreshing change from the
typical dim and somber steakhouse ambience.
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Between mini-spectacles, at stage right,

a clandestine tinted window offers views
into the working kitchen where the restau-
rant’s main event takes place. That's where
Danis can be glimpsed putting into play his
decades of experience gained at top venues
in Australia and New Zealand. “The menu is
simple,” he says, explicating the fundamen-
tal concept behind SW. “Our focus is on
premium meats and the freshest of seafood.
We have a beautiful range and selection of
grain-fed and grass-fed animals from around
the world, including American USDA prime
steaks, certified Japanese wagyu, and exclusive
Australian Rangers Valley Black Market beef.

For those who don't style themselves car-
nivores, there are plenty of pastas and other
options on the menu, besides, of course,
the abundant wealth of seafood selections,
such as the brimming SW Seafood Spectac-
ular platter, the shrimp cocktail with giant
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Dry-Aged Bone-In Rib Eye
Rangers Valley Grain-Fed Black Angus, Glen Innes
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prawns from Bengal Bay, the rich and dense
seafood soup, or the hot starter of Alaskan
king crab cake with celeriac rémoulade.

“One of our really popular and unique
features is the live lobster cart that makes
its way around the dining room and serves
tableside,” says Danis. “We source lobsters
from both Maine and Australia, and our team
here works with fishermen throughout the
Pacific to provide the very freshest seafood
available, line caught, packed and shipped
to Macau within hours. Much of our prod-
uct comes all the way from New Zealand and
the Hauraki Gulf.”

Danis frequently recommends the raw
sliced line caught Hauraki Gulf snapper
with preserved lemon salsa, pistachio, pars-
ley and mint. “The fish are line-caught so
that the fishermen can better ensure their
freshness and quality. You can’t get fresher

fish anywhere.” Other highlights on the

seafood menu include the scorpion fish, the
John Dory, and the hapuku, a type of wreck-
fish, all of them coming from wild fisheries
in the region.

One of the most popular aspects of
dining at SW is the freedom guests have in
designing their own meals from the wide
range of sides on offer. For example, Danis
recommends the perennially favored roasted
lobster accompanied by choices that include
salads, black truffle creamed corn, and even
the American staple of mac 'n cheese. “We've
got a variety of sauces to accompany every
dish,” he says, “from salsa verde and herb
butter to olive oil and lemon, all kinds of
tastes to please anyone’s palate. The ingre-
dients are the stars and they speak for
themselves — we want to enhance the expe-
rience rather than cover the natural flavors.”

Perhaps Danis’s versatile culinary exper-
tise becomes most apparent on the grill. His
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SW Seafood Spectacular: Lobster, Alaskan King Crab Legs,

Jumbo Shrimp, Seasonal Clams, Oysters, Scallops
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illustrious portfolio of extensive experience
at some of the top bars and grills of Australia
and New Zealand has perfected his skills
in cooking with the best cuts of meat over
wood fires and open pits and with dense-
wood fuels. “We have an American Range
broiler here that achieves scorchingly high
heat, and we take particular care in preparing
our own seasonings. We also have an aging
room in-house and a program for aging our
meats for between fourteen and forty-five
days in special cabinets to produce a range
of distinct flavors.”

With seafood that is as unique as the
meats, Danis advises that for a fully immersive
SW Steakhouse experience, one should have
the best of both worlds, perhaps first ordering
something savory from the sea before moving
on to a tender grass-fed cut from the grill. For
those who aren't dining alone, why not simply
come together and share? @
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Executive Chef Khan Danis
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