
 
 

 

MGM and Renowned Macanese Chef Neta Jointly Present  
“Casa to MGM: A Celebration of Macanese Cuisine” 

Honoring Authentic Macanese Culinary Heritage at Rossio 
 

[June 8, 2026, Macau] MGM is committed to reinforcing Macau’s status as a Creative City 
of Gastronomy and promoting the city’s distinctive culinary culture. In line with this vision, 
MGM joins hands with renowned Macanese chef Antonieta Fernandes Manhão “Chef Neta” 
and the Association of Macao Fine Cuisine and Culture to launch a month-long program, 
titled “Casa to MGM: A Celebration of Macanese Cuisine”, taking place from June 6 to 
July 5 at Rossio, MGM MACAU. The program invites guests on an immersive culinary 
journey to discover Macau’s unique East-meets-West culture through the universal language 
of taste.   
 
At the heart of the program is a limited-time Macanese menu, A Living Table of Macau, 
inspired by the recipes in Chef Neta’s award-winning cookbook, Receita di Casa – 
Homemade Macanese Cuisine. Set within the Grande Praça, with a colossal façade inspired 
by Lisbon’s iconic architecture, Rossio provides the perfect backdrop for a dining experience 
infused with Macanese-Portuguese charm. The curated menu brings the cookbook to life, 
featuring traditional dishes such as Macanese Prawn Lacassa, Mixed Minchi, Shrimp with 
White Radish Curry, and Pork Ribs with Balichão and Tamarind, each evoking the warmth 
and conviviality of Macanese family gatherings. 
 
To mark the launch, “Heritage Encounter with Chef Neta” was held on June 6 and 7 at Rossio, 
featuring a book signing and sharing session led by Chef Neta and the cookbook’s editor, 
Dorris Lei. The event also included pastry masterclasses, where participants learned to craft 
traditional Macanese cornstarch biscuits under Chef Neta’s guidance. 
 
Macanese cuisine is recognized by UNESCO as the world’s first fusion cuisine and is also 
listed as part of Macau’s intangible cultural heritage, underscoring its cultural significance 
and global appeal. Over the years, MGM has actively promoted this culinary legacy through 
various training programs and initiatives in collaboration with Chef Neta. With MGM’s support, 
Chef Neta and her team participated in the ceremony of Gourmand World Cookbook Awards 
2025 in Saudi Arabia, where her cookbook received dual honors, including Best Trilingual 
Cookbook and Best Portuguese Cookbook, further elevating Macanese cuisine on the global 
stage. 
 
Guests are invited to experience authentic Macanese cuisine and Macau’s rich culinary 
charm at Rossio. Reservations and enquiries can be made at (853) 8802 2372. During the 
promotional period, the trilingual (Chinese, English, and Portuguese) cookbook Receita di 
Casa – Homemade Macanese Cuisine will also be available for sale, offering a unique 
opportunity to take home the flavors of Macanese tradition. 
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About MGM  
 
MGM is an abbreviation for MGM China Holdings Limited (HKEx: 2282) and is a leading 
developer, owner and operator of gaming and lodging resorts in Greater China. We are the 
holding company of MGM Grand Paradise, SA which holds one of the six gaming 
concessions to run casino games in Macau. MGM Grand Paradise, SA owns and operates 
MGM MACAU, the award-winning premium integrated resort located on the Macau Peninsula 
and MGM COTAI, a contemporary luxury integrated resort in Cotai.   
 
MGM MACAU is a Forbes Five-Star luxury integrated resort inspired by the arts with every 
element of the resort infused with creativity and style. MGM MACAU has approximately 600 
guest rooms and suites and boasts a number of distinguishing features, including the 
architecturally stunning European-inspired Grande Praça, housed under a soaring glass 
ceiling. The POLY MGM MUSEUM spanning almost 2,000 square meters, is constructed in 
accordance with Chinese national standards for the exhibition of Grade-One cultural relics. 
MGM MACAU’s world class facilities also include conference and event facilities, spa, and 
seven signature restaurants and bars to fulfill any gastronomic craving. Our property is 
conveniently located on the Macau Peninsula and is directly connected to the luxury retail 
shopping complex, One Central.  
 
Designed as the “jewelry box” of Cotai, MGM COTAI offers approximately 1,400 hotel rooms 
and suites, meeting space, high end spa, retail offerings, food and beverage outlets as well 
as the first international Mansion at MGM for the ultimate luxury experience.  MGM has joined 
hands with renowned Chinese filmmaker Zhang Yimou to set up the “Macau 2049” residency 
in MGM Theater. The Spectacle at MGM COTAI becomes the record holder of the largest 
free-span gridshell glazed roof (self-supporting) on January 19, 2019, making it the first 
architectural and structural GUINNESS WORLD RECORDS™ title for Macau, China. MGM 
COTAI is being developed to drive greater product diversification and bring more advanced 
and innovative forms of entertainment to Macau as it grows as a global tourist destination. 
MGM COTAI is the only mega complex and hotel in Macau to gain three-star certification in 
both Green Building Design and Operation Label, as well as the first hotel in the Greater Bay 
Area and second in Greater China to receive the certifications. 
 
MGM China is majority owned by MGM Resorts International (NYSE: MGM) one of the 
world's leading global hospitality companies, operating a portfolio of destination resort brands 
including Bellagio, ARIA, MGM Grand, Mandalay Bay and Park MGM. For more information 
about MGM Resorts International, visit the Company's website at www.mgmresorts.com. 
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