
Festival of  
Mid-Autumn Tastes

This year, Solaire’s Mid-Autumn Festival introduces its 

delectable mooncake set that comes in 11 enticing flavors. 

Gaze up the moon while enjoying  every bite of these delicacies 

that were  crafted especially for you. 

Each mooncake set comes in stylish and unique packaging. 
A beautiful box colored in vivid red embellished with 

an artistic illustration of the story of the Moon Festival, 

and a sleek white mini-chiller that can be your personal trove.



Chef Jason Ng has been delighting Solaire guests for 6 years. 
Aside from being Red Lantern’s 1st Dimsum Chef, he is also behind 

Solaire’s homemade mooncakes for the annual tradition.

“The Mid-Autumn Festival is not just for admiring the most beautiful moon of the year, it is 

also a celebration of union and harmony. On this day, families reunite and look forward to a 
bountiful harvest, and pray for good luck,” said Chef Jason.

This year, Chef Jason prepared an exceptional mooncake selection: 11 flavors spread across five 
kinds of mooncakes. Solaire’s mooncakes were made with reunions in mind. From the youngest 

to the wisest and most respected member of the family, there is a mooncake for every one 

to enjoy. Created with the best ingredients by our talented bakers, you will delight in the 
harmony of flavors our mooncakes have - whether it be a special Dalmore-infused mooncake, 
traditional baked, or a lolli-pop snow skin mooncake. Each kind is a fitting centerpiece for your 

celebrations, or a heartfelt gift to your loved ones.

CHEF JASON NG



DALMORE DELICACIES
This limited edition Solaire exclusive comes in a bespoke red box with two Dalmore-infused mooncakes and a bottle 

of Dalmore 25 Years or Dalmore King Alexander III, perfect for gifting to loved ones or to enjoy with family. 

MOONCAKE CLASSICS
Solaire’s homemade traditional mooncakes highlight the classic flavors in a beautiful vivid red box embellished with 

an artistic illustration of the story of the Moon Festival.

TEOCHEW INSPIRATIONS

Teochew-style mooncakes give a unique touch to Solaire’s Mid-Autumn celebrations with distinct textures and tastes.

SNOW SKIN SPLENDOR
Discover excitement and fun from 5 vibrant flavors of lollipop-style snow skin mooncakes when you open 

a sleek Solaire mini-chiller 

Get a special rate when you pre-order from July 7, 2022 until August 10, 2022.
Pick-up by August 1, 2022.

FESTIVAL OF MID-AUTUMN TASTES
Indulge in 11 special flavors found in traditional, Teochew, and snow skin mooncakes 

that celebrate the moon’s features.

ORDER NOW

https://www.solaireresort.com/mooncakefestival?utm_source=ebrochure&utm_medium=ebrochurebutton&utm_campaign=mooncake


DALMORE DELICACIES
Dalmore Mooncake Set

This limited edition Solaire exclusive comes in a bespoke red box with two Dalmore-infused 
mooncakes and a bottle of Dalmore 25 Years or Dalmore King Alexander III, perfect for gifting to 

loved ones or to enjoy with family.

Box of 2 mooncakes with 700ml 
Dalmore King Alexander III 

Php 28,888

Box of 2 mooncakes with 700ml 
Dalmore 25 years old

Php 88,888



MOONCAKE CLASSICS
Traditional Mooncake Sets

Take home Solaire’s homemade traditional mooncakes in a stylish and unique packaging  – a beautiful 
box colored in vivid red embellished with an artistic illustration of the story of the Moon Festival.

Classic red bean mooncake

The deep, earthy, and delicate sweetness of red bean paste envelop the rich yolk cores for a 
memorable symphony of flavors. This mooncake comes in 2 variations: with pistachio nuts, 

and the other with double egg yolks and pumpkin seeds.

Classic silken white lotus paste mooncake 

A guilt-free sweet treat. This mooncake comes in 2 variations: with almond nuts, 
and with double egg yolks and sunflower seeds.

Traditional baked mooncake
(box of 2)

Php 3,688

Baked mooncake with 
white lotus paste, 

sunflower seeds, and 
double egg yolks

Enjoy the harmony of 
delicately sweet white lotus 
paste and rich egg yolk, a 
timeless match enjoyed 

for generations.

Baked mooncake with 
red bean paste, 

pumpkin seeds, and 
double egg yolks

Complement the sweet 
and nutty taste of red bean 
paste with the depth of egg 

yolks and hints of 
pumpkin seeds.

Baked mooncake 
with lotus paste 
and almond nuts

The subtlety of almonds 
greets you with every bite 

of this delicacy.

Baked mooncake 
with red bean paste 
and pistachio nuts

This classic red bean variety 
gets a twist with the buttery 

texture and mild taste of 
pistachio nuts.

Traditional baked mooncake
(box of 4)

Php 4,688

Traditional baked mooncake
(box of 6)

Php 6,688



TEOCHEW INSPIRATIONS
Teochew-style Mooncake Set

Teochew-style mooncakes give a unique touch to Solaire’s Mid-Autumn celebrations 
with distinct textures and tastes.

The Teochew-style mooncake is available in boxes of 2, 6, and 8.

Teochew baked mooncake 
(box of 2)

Php 2,888

Teochew baked mooncake 
(box of 6)

Php 3,888

Teochew baked mooncake 
(box of 8)

Php 4,888

Mini flaky puff mooncake 
with ube paste and egg yolk

Adding a Filipino touch to Chinese 
tradition with a special mooncake made 

with the sweet, earthy taste of ube.

Mini flaky puff mooncake 
with taro paste and egg yolk 

 The enticing nuttiness of taro 
is combined with rich egg yolk, encased 

in a flaky spiral exterior. 



LOLLI-POP FLAVORS 

Papaya snow skin mooncake with custard paste and palette noir chocolate

Dragon fruit snow skin with lotus paste and whisky chocolate 

Mango snow skin mooncake with mango paste and mango chocolate 

Blue snow skin mooncake with lotus raisin paste with blueberry chocolate 

Strawberry snow skin mooncake with lotus paste and rum hazelnut chocolate

Php 6,888

SNOW SKIN SPLENDOR
Lolli-pop Snow Skin Mooncakes with Mini-chiller

Solaire’s lollipop-style snow skin mooncake set comes with a sleek mini-chiller for added fun.



You may also call +632 8888-8888 
or email mooncakefestival@solaireresort.com 

to place your orders.

www.solaireresort.com/mooncakefestival

ORDER NOW

http://www.solaireresort.com/mooncakefestival

