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From Hearth to Table: A Germanic Regale at Waterside
Solaire Resort Entertainment City

As Oktoberfest arrives, pair your glass with rich flavors from Germanic lands. Savor classic
sausages, schnitzel, pork knuckle, and more.

Manila, Luzon Oct 7, 2026 (Issuewire.com) - Food, culture, and belongingness have always been at
the heart of every German celebration. Its people especially love communal gatherings centered on
community, as shown by Oktoberfest, one of the country’s most recognizable annual celebrations. For
this month’s “Eat Around The World” offering, Waterside at Solaire Resort Entertainment City brings
Germany's dining fanfare to the fore, serving warm dishes designed to pair well with a cold beverage.

Starting October 1, 2026, guests can choose from an abundant selection of German-inspired meals,
including sausages, Spdtzle, pork knuckle, and more, bringing together the hearty character and
comforting appeal of the dining traditions.

Diners can begin with a freshly baked Brezel, the traditional German take on the pretzel. Its deep and
glossy chestnut-brown crust gives way to a soft, pillowy interior, served with butter, liver spread, and
Obatzda, the rich and creamy Bavarian cheese dip.

A serving of Kartoffelsalat also awaits patrons who want a taste of German comfort. This rustic dish
brings together tender potatoes, onions, mustard vinaigrette, and fresh chives, carefully combined to


https://www.issuewire.com/

Issuewire

[N | SS U EWi re www.lssuewire.com

achieve a harmonious flavor that is well worth savoring.

Not to be missed is the Leberkése, a staple of German beer pavilions. This finely textured meatloaf is
baked until its edges are lightly browned, then served warm alongside fried eggs for a rich and satisfying
combination. Roast potatoes, crowned with crisp onions, complete the plate, adding a savory crunch to
every bite.

For Der Imbiss, or snacks, guests can order Currywurst, one of Germany’s most recognizable street-
food classics. Sliced pork sausage is generously coated in a piquant curry sauce and served with
golden fries, bringing together the hearty, tangy, and gently spiced flavors associated with this meal.

The dessert matches the delectability of the savory offerings. The Apfelstrudel mit Vanillesauce and
Rosien Rosinen is as inviting as its name suggests, a warm apple strudel layered with cinnamon and
raisins, wrapped in delicate, flaky pastry, and served with a silky vanilla sauce for a comforting finish.

Whether you’re raising a stein with friends or gathering around the table with family, the essence of
Oktoberfest lies in our capacity to share, celebrate, and feel a deep sense of belonging. Enjoy the
festivities with a glass of beer and pair it with the best of German fare. For inquiries and reservations,
call +632 8888 8888 or visit https://sec.solaireresort.com/offers/waterside-germanic. Solaire Rewards
members enjoy up to 20% off dining, while new members who sign up for Solaire Rewards may receive
30% off their first dining bill.

About Solaire Resort Entertainment City

Solaire Resort Entertainment City is the Philippines’ first integrated luxury resort, located at the heart of
Manila's Entertainment City. Home to the Bay and Sky Towers, the resort offers 800 elegantly
appointed rooms, suites, and villas, alongside world-class gaming, premium culinary offerings, luxury
shopping, and live entertainment at the 1,740-seat Lyric Theatre. Guests can also enjoy a range of
leisure and wellness experiences, including the Solaire Sports Club with paddle, pickleball, and golf
facilities, the Sky Shooting Range, and versatile event spaces, from the grand ballroom and meeting
rooms to The Space, a 1,400-square-meter venue for bespoke events. Bringing together luxury
hospitality, award-winning dining, entertainment, gaming, wellness, and events, Solaire Resort
Entertainment City is the Philippines’ premier integrated resort destination. For more

information, visit https.//sec.solaireresort.comy.

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.

For media inquiries or further information, please contact:

Joy Wassmer

Director for Public Relations and Communications
Solaire Resort Entertainment City

Telephone Number: + 63 2 8883 8783

Mobile Number: +63 999 886 1698

E-mail: joywassmer@solaireresort.com
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Media Contact

Solaire Resort Entertainment City

Frmee@solaireresort.com
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