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Solaire Resort Entertainment City offers more ways to
celebrate the Lunar New Year
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Manila, Luzon Feb 18, 2026 (Issuewire.com)  -  As the Year of the Fire Horse arrives, Solaire Resort
Entertainment City transforms into a vibrant haven for celebration, where the spirit of Lunar New Year is
brought to life through food, tradition, and togetherness. This season, Solaire invites guests to discover
more ways to celebrate and feast, with experiences that honor the richness of Chinese culinary heritage
while embracing the joy of new beginnings.

At the heart of Solaire’s festivities is Red Lantern, a restaurant renowned for its elevated Chinese dining
experience. Stepping into Red Lantern, guests are greeted by an ambiance that exudes refinement and
warmth—a setting where tradition and craftsmanship are woven into every detail. The culinary team,
guided by authentic preparation techniques and a deep respect for high-quality ingredients, presents a
menu that pays homage to classic Cantonese flavors while offering select specialties from other regions.

Red Lantern offers a special Lunar New Year set menu until March 3 which journeys through the
symbols and stories of the season. The Prosperity “Yu Sheng” with fresh salmon invites diners to
partake in the festive toss, a ritual believed to bring abundance and good fortune. Each course that
follows is thoughtfully crafted. The double-boiled duck soup, enriched with dried tangerine peel, offers
comfort and nourishment; wok-fried lobster and steamed mud crab showcase the luxury of the sea,
while steamed live grouper in soybean sauce and stir-fried wagyu beef with okra and Chinese barbeque
sauce deliver bold, harmonious flavors. Braised pork belly with abalone and sauteed spinach in superior
broth reflect the balance and richness of Chinese cuisine, culminating in the eight-treasure sticky
rice—a sweet, unifying finale.

Dim sum lovers are treated to an “Eat-All-You-Can” experience, where house-made Chinese barbeque,
crystal lobster dumplings, deep-fried cheese prawn, and “dong po” style braised pork belly are just a
few of the delicacies that celebrate the true essence of Cantonese tradition. Each bite is a testament to
Red Lantern’s commitment to authenticity and hospitality, making every meal a cherished memory.

For a more intimate celebration, House of Zhou presents a Lunar New Year menu available until
February 22. The special offerings include Mala-braised beef hot pot, baked Red snapper hot pot,
cuttlefish black dumplings, fried tiger prawns, and more.

For those seeking variety and abundance, Fresh offers a festive buffet that captures the exuberance of
Lunar New Year until March 3. Guests can explore dedicated Chinese roasted and dim sum sections.
Indulge in the treasure pot, roasted duck, “shanghai” style deep-fried fish fillet in soya sauce, deep-fried
blue swimmer crabs salted egg yolk, deep fried tikoy “nian ago”, and more! The celebration is
complemented by free-flowing beverages ensuring that every toast is filled with hope and happiness.

Meanwhile, Oasis Garden Café offers an elegant afternoon tea experience with a Lunar New Year twist
until February 28. Guests can enjoy a selection of dainty tea sandwiches, including Chun bing, peking
duck with hoisin, Szechuan pork baguette, and Rou jia mou with pulled beef and shaoxing wine. These
savory delights are complemented by delectable pastries such as Chinese Five spice chocolate tart, red
bean eclairs, egg custard tart, black sesame macaron, Jasmine tea crème Brulé, and more, making it a
special, relaxing, and indulgent afternoon.

Extending the spirit of the season beyond the resort, Solaire’s Lunar New Year hampers offer an elegant
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way to share blessings with loved ones and valued partners. Each hamper is thoughtfully curated with
auspicious delicacies such as Uncle De black truffle abalone, bird’s nest with rock sugar, dried Chinese
dates with walnut, premium red wine, mung bean cake, chicken essence, and other symbolic treats.
Available in three distinguished collections—Ri Jin Dou Jin (Php 6,888), Fu Gui Ying Me (Php 13,888),
and the opulent Ba Fang Lai Cai (Php 78,888)—the hampers reflect prosperity, refinement, and heartfelt
goodwill.

You can also book a Lunar New Year Deluxe Room staycation package which includes a buffet
breakfast for two at Fresh as well as dining credits.

At Solaire, Lunar New Year is more than a feast, it is an invitation to create new memories, honor
cherished traditions, and welcome prosperity in the company of family and friends. Whether savoring the
refined flavors of Red Lantern or House of Zhou, delighting in the festive abundance at Fresh, enjoying a
special afternoon tea at Oasis, or gifting a thoughtfully curated hamper, guests are assured of an
experience that is both authentic and unforgettable.

For reservations and inquiries, call 8888-8888 or visit https://sec.solaireresort.com/more-luck-at-solaire.
Celebrate the Year of the Fire Horse at Solaire Resort Entertainment City, where every moment is a
wish for prosperity, health, and happiness!

All attached photos are provided by Solaire Resort Entertainment City for editorial use, with
non-exclusive, royalty-free permission to use, publish, and reproduce them for news, feature,
and editorial coverage related to this announcement. 
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