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media alert  
  

Celebrate mid-autumn with an exclusive SG60 mooncake 
collection by Resorts World Sentosa 

From flaky hand-rolled Teochew crusts to snow skin durian mooncakes with aged orange 
zest, these handcrafted mooncakes are where tradition meet luxury 

 

PHOTO CREDIT: RESORTS WORLD SENTOSA. 
 

SINGAPORE, 22 August 2025 – This Mid-Autumn Festival, Resorts World Sentosa (RWS, 圣淘沙名胜

世界) unveils Decadence in Bloom, a celebration of artistry and indulgence through three distinct 

collections of luxurious handcrafted mooncakes. From Feng Shui Inn’s refined baked treasures to its 
bold Orange-Infused Musang King Durian snow skin creation and RWS’s line-up of timeless classics, 
every mooncake is a study in craftsmanship and flavour. Presented in elegant orchid-adorned gift 
boxes and a bespoke tote, the 2025 collection is a nod to SG60 that embodies both taste and timeless 
class. 
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Classic flavours elevated with premium ingredients – Feng Shui Inn’s baked mooncakes 
 

Feng Shui Inn’s traditional baked mooncakes. PHOTO CREDIT: RESORTS WORLD SENTOSA. 
 
Feng Shui Inn, renowned for its authentic Cantonese cuisine, presents a new collection of baked, flaky-
crust mooncakes that spotlight both tradition and creativity.  
 

• 15-Year Sun-Dried Mandarin Orange Peel with Red Bean Paste (new!)  

(15年陈皮红豆蓉月饼) 
This new baked mooncake is a striking debut, weaving the depth of heritage Xinhui orange 
peel with velvety red bean and pandan paste, encased in a meticulously hand-rolled Teochew-
style flaky crust. This unique combination delivers layers of richness and aroma, a refined 
balance of earthiness and citrus. 

 

• Chicken Bak Kwa with Macadamia Nut and Assorted Nuts (new!) (鸡肉肉干配夏威夷果和

什锦坚果月饼) 
This baked mooncake fuses savoury indulgence with festive crunch. Smoky chicken bak kwa 
lends a robust flavour, elevated by walnuts, almonds and cashews, all brought together by the 
delicate crisp of a Teochew flaky crust. The result is a mooncake that surprises and delights 
with every bite, offering a slightly sweet and umami-packed flavour. 
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• Bentong Ginger Juice with Milk Custard (new!) (文冬姜汁奶皇月饼)  
For those seeking comfort with a touch of warmth, this mooncake brings together creamy 
custard with the gentle spice of prized Bentong ginger, which is renowned for its intense 
fragrance and aroma. The pairing creates a sophisticated taste profile that is both soothing 
and invigorating.  

 

• Double Yolk Low-Sugar White Lotus Seed Paste (双黄低糖白莲蓉月饼) 
A beloved perennial made with premium white lotus paste and accented by the savoury depth 
of two golden salted yolks. Lower in sugar yet rich in flavour, it balances indulgence and 
health-consciousness. 

 
An opulent and bold twist on the king of fruits – Feng Shui Inn’s durian snow skin mooncakes 
 

 
Feng Shui Inn’s orange-infused Musang King Durian snow skin mooncakes. PHOTO CREDIT: RESORTS 

WORLD SENTOSA. 
 
Balancing Feng Shui Inn’s baked traditional gems is a showstopping snow skin mooncake: the Orange-

Infused Musang King Durian (橙香猫山王榴莲冰皮月饼). Lush Musang King durian, celebrated for 
its bittersweet richness, is elevated with aged orange zest, resulting in a mooncake that is both opulent 
and refreshing.  
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Familiar favourites with a wholesome touch – baked mooncakes by RWS  
 
Resorts World Sentosa also presents a collection of classic baked mooncakes that highlight the 
elegance of tradition while embracing the spirit of Decadence in Bloom: 
 

• Low Sugar White Lotus Seed Paste with Single Yolk 
A lighter take on a classic, pairing smooth lotus paste with the savoury richness of a single 
golden yolk. 

 

• Low Sugar White Lotus Seed Paste with Melon Seeds 
Delicate lotus paste enhanced with the nutty crunch of melon seeds for added texture and 
refinement. 

 

• Low Sugar White Lotus Seed Paste with Double Yolk 
A luxurious balance of sweet lotus and the savoury indulgence of two salted yolks. 

 

• Traditional Mixed Nuts 
A festive favourite brimming with premium nuts and seeds, offering layers of flavour and a 
satisfying bite. 

 

• Matcha Red Bean with Coconut 
Aromatic matcha blended with smooth red bean, lifted by a subtle hint of coconut for a 
tropical twist. 

 

• RWS Treasure 
The resort’s signature gift set, featuring the last four mooncakes in one elegant box. 
Designed as the ultimate mid-autumn indulgence, it offers variety, refinement and the 
perfect presentation for gifting. 

 
Encased in elegant gift boxes and crafted with artistry, the Decadence in Bloom mooncakes are 
designed for discerning palates and thoughtful gifting. Perfect for honouring traditions while 
embracing modern tastes, Resorts World Sentosa presents a Mid-Autumn celebration that is as 
meaningful as it is indulgent. 
 
For more information, please visit www.rwsentosa.com/mooncake25. Purchases can be made by 
sending an email to dining@RWSentosa.com, or by making an order at the Hotel Ora lobby from 
now till 6 October. Prices can be found in the appendix. 
 

- Ends - 

http://www.rwsentosa.com/mooncake25
mailto:dining@RWSentosa.com
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ABOUT RESORTS WORLD SENTOSA  

Resorts World Sentosa (RWS), Asia's premium lifestyle destination resort, is located on Singapore's resort island 
of Sentosa. Spanning 49 hectares, RWS is home to world-class attractions including Universal Studios Singapore 
and Adventure Cove Waterpark, as well as one of Southeast Asia's leading marine institutes, comprising 
Singapore Oceanarium and the Research and Learning Centre. Complementing this are six unique luxury hotels, 
the premier Resorts World Convention Centre, and a casino. RWS offers award-winning dining experiences and 
exciting cuisines from around the world helmed by celebrity chefs, establishing itself as a key player in 
Singapore's vibrant and diverse dining scene and a leading gourmet destination in Asia for epicureans. The 
integrated resort also offers world-class entertainment, from star-studded concerts to immersive exhibitions. 
RWS is the first integrated resort to be inducted into the TTG Travel Hall of Fame in 2023 after being named 
"Best Integrated Resort" for 10 consecutive years at the TTG Travel Awards, which recognises the best of Asia-
Pacific's travel industry.  

RWS is wholly owned by Genting Singapore, a company of the Genting Group. For more information, please 
visit www.rwsentosa.com. 

       /ResortsWorldatSentosa                       @rwsentosa 

 
MEDIA CONTACTS 
 

Resorts World Sentosa 
Elora Indran 
Tel: +65 9328 9373 
Email: elora.indran@rwsentosa.com 

We. Comms (for Resorts World Sentosa) 
Zoey Koh 
Tel: +65 9640 3901 
Email: zkoh@wecommunications.com 

 

 
EDITORS’ NOTES 
 
1. Please use the accompanying captions for the following photos.  
2. High resolution photos can be found here.  

3. All photos are to be attributed to: Resorts World Sentosa (圣淘沙名胜世界) 

4. Hashtags: #ResortsWorldSentosa #rwsentosa #RWS #RWSmoments 
 

 
 
  

http://www.rwsentosa.com/
https://drive.google.com/drive/folders/1fyE0Y6xsEsjNdx7h5B3O8KR7or3_HhTw?usp=sharing
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ANNEX 
 
Pre-orders are available now until 6 October 2025, with collection from 5 September to 6 October, 12pm to 
8pm daily at Hotel Ora Lobby, 12 Sentosa Gateway. 
 

Feng Shui Inn Mooncake Sets 

 
Early Bird Price 

Genting Rewards 
Member Price 

Regular Price 

 
Traditional Baked 

Mooncakes 
 

$78 $83 $98 

 
Orange-Infused Musang 

King Durian 
 

$102 $108 $128 

RWS Mooncake Sets 

 
Genting Rewards 

Member Price 
Regular Price 

 
Low Sugar White Lotus Seed Paste with Single Yolk 

 
$78 $97.50 

 
Low sugar White Lotus Seed Paste with Melon 
Seeds 

 

$78 $97.50 

 
Low sugar White Lotus Seed Paste with Double 
Yolk 

 

$88 $110 

 
Traditional Mixed Nuts 

 
$78 $97.50 

 
Matcha Red Bean with Coconut 

 
$78 $97.50 

 
RWS Treasure (Box of last four mooncakes) 

 
$78 $97.50 

 

 


