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Climate change is making the 
oceans warm and rise ever faster, 
melting even more ice and snow
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Abominable” is just about 
the most cuddly piece of 

East-West synergy a corpora-
tion could dream up.
The first co-production between 
DreamWorks Animation and 
the Shanghai-based Pearl Stu-
dios (formerly known as Orien-
tal DreamWorks), “Abominab-
le” is a rare kind of creature but 
the sort we’re likely to see more 
and more of in movie theaters. 
The Chinese box office will 
soon overtake the North Ame-
rica as the globe’s top movie 
market, inevitably reorienting 
big-screen entertainment.
There’s nothing wrong with 
aiming for moviegoers on 
each side of the globe. For 
Hollywood productions of a 
certain budget, it’s long been 
considered a necessity. And, 
of course, the intermingling of 
cultures — like in Lulu Wang’s 
lovely and heartfelt “The Fa-
rewell,” released earlier this 
year — often fuels brilliant, 
border-straddling tales.
But “Abominable,” about a 
girl who discovers a yeti on the 
rooftop of her Shanghai apart-
ment building, is so safe, so 
risk-free, so bland, that its busi-
ness imperatives are never just 
off-screen.
Writer-director Jill Culton (a 

writer on “Monsters, Inc.” and 
director of “Open Season”), 
who co-directed “Abominable” 
with Todd Wilderman, opens 
her film, like the Humphry Bo-
gart thriller “Dark Passage,” 
with an escape shot from a first- 
person perspective. A young 
yeti — picture a giant, furry 
Maltese — gets loose from the 
wealthy collector of rare ani-
mals (Eddie Izzard).
Lured by a billboard for Mt. 
Everest, he hides himself on 
nearby rooftop. He’s soon fou-
nd by Yi (Chloe Bennet), a “sel-
f-proclaimed loner” teenager 
living below with her mother 
(Michelle Wong) and her di-
minutive but fiery grandmother 
(Tsai Chin). Since losing her fa-
ther, Yi has thrown herself into 
an assortment of unpleasant 
jobs, trying to save money to 
make the trip across China she 
and her dad talked about.
The familial scenes are warm 
but fleeting. Before long Yi, 
along with a couple of neighbo-
ring pals — Jin (Tenzing Norgay 
Trainor, whose grandfather Ten-
zing Norgay summited Everest 
with Edmund Hillary) and Peng 
(Albert Tsai) — take off with the 
yeti they nickname Everest, with 
pursuers close behind (including 
a red-haired zoologist voiced by 

“Abominable” is sweet and 
simple enough, but its emotio-
nality always feels thin and, like 
much of the film, paint by num-
bers. (Coldplay’s “Fix You” fits 
right in.) If I’m being hard on 
a mostly charming kids movie, 
it’s because it feels tantalizing 
close to being something spe-
cial. Yi, as affectionately voi-
ced by Bennet, is a fabulously 
plucky heroine. And the (unfor-
tunate) novelty of a major ani-

Sarah Paulson), as they try to get 
their furry friend back to his home 
in the Himalayas.
A travelogue of China follows, 
with the gang briskly jour-
neying between postcard inland 
destinations, from the Gobi 
Desert to Leshan Giant Bud-
dha in Sichuan. The animation 
is bright and lively, with some 
enchanting set-pieces. Everest, 
they learn, is just a big pu-
ppy — like a cartoon cousin to 

DreamWorks’ dog-like dragon, 
Toothless.
He also has powers. With a low 
hum, Everest can spur gargan-
tuan growth around him: a dan-
delion turns into an enormous 
floating ride, blueberries grow 
bigger than watermelons. The 
journey, too, takes on healing 
properties for Yi, whose beau-
tiful violin playing — a hobby 
gleaned from her father — only 
adds to the uplifting quest.

mated release centered comple-
tely on Asian characters, in an 
Asian setting, is something to 
celebrate. Unfortunately, “Abo-
minable” still ends up feeling 
too familiar.

“Abominable,” a Universal 
Studios release, is rated PG by 
the Motion Picture Association 
of America for some action and 

mild rude humor. Running time: 
104 minutes. 

From left:  Peng (voiced by Albert Tsai), Everest, Yi (Chloe Bennet) and Jin (Tenzing Norgay Trainor) in a scene from Abominable

A yeti prompts A 
ChinA trAvelogue 
in ‘AbominAble’

BOOK IT
‘letters from hollywood’ 
is A movie nerd’s dreAm

tTUNES
hiss golden messenger 
delivers musiC with A purpose

The new album by Hiss Gol-
den Messenger is one to play 

on repeat, immersing in every 
nuance. It’s Americana music 
with a purpose.
Like the North Carolina band’s 
earlier work, “Terms of Surren-
der” is built around the talents 
of singer-songwriter frontman 
M.C. Taylor. The band’s style 
has always been eclectic, a rangy, 
highly original mashup of folk, 
country, rock and soul. That has 
made radio play somewhat elusi-
ve, though the band managed to 
attract a loyal following through 
six previous albums.
Still, HGM could be brilliant but 
inconsistent. On “Terms of Sur-
render,” it feels like they’ve tur-
ned a corner.

Every song sounds sure-footed and driven, from a spirited celebration of teachers to a gently 
melodic birthday song for Taylor’s daughter. The eclectic mix is still there, but the album 
holds together so much better, even as the pacing shifts between spirited jams and slow-you-
r-roll balladry.
Taylor’s lyrics are less discernible than they used to be, delivered in service to the music. 
That feels like another sign of confidence. In “I Need a Teacher,” for example, a song inspi-
red by recent teacher walkouts for better pay, the money line rises above the rest — “Beauty 
in the broken American moment” — more in artistic celebration than to win a political argu-
ment. The music is dynamic and original, the political currents understated.
That’s true throughout “Terms of Surrender,” which is as good as anything the band has ever 
done. It’s easily one of the best Americana albums of 2019.

Scott Stroud, AP
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DRIVE IN Jake Coyle, AP Film Writer

Hiss Golden Messenger, “Terms of Surrender” (Merge)

Paul Newman passes on an offer to co-s-
tar with Barbra Streisand in “Funny Girl,” 

saying he can’t carry a tune or dance.
Col. Tom Parker suggests a story line for a movie 
starring his client Elvis Presley in which the sin-
ger plays a young man raised by the gypsies who 
had kidnapped him as a baby — “with a good 
love angle involved.”
A 17-year-old Tom Hanks, writing on notebook 
paper, pitches himself to be “discovered” by the 
director of “The Sting,” George Roy Hill, who ha-
ppens to be the uncle of some of his classmates.
“My looks are not stunning,” writes the futu-
re two-time Oscar winner. “I am not built like a 
Greek God, and I can’t even grow a mustache, but 
I figure if people will pay to see certain films (‘The 
Exorcist,’ for one) they will pay to see me.”
These and other little joys are to be found in “Le-
tters from Hollywood,” a collection of movie-
-related correspondence from archives, libraries 
and private collections. Many of the missives 
deal with the nuts and bolts of filmmaking — 
screenwriting, casting, directing and more — 
along with personal reflections and an occasional 
catty comment.
Fans of classic films who know the difference 
between a Sturges and a Selznick or a Kazan and 
a Karloff will be intrigued or amused by private 
reflections [of Hollywood people].
Editors Rocky Lang, a writer and producer who 
grew up in the movie business, and Barbara Hall, 
a film historian and archivist admired by many a 
researcher, wisely present correspondence in hi-
gh-resolution, full-color scans, allowing readers 

a view of telegrams, unusual letterheads, unique 
handwriting and even the occasional sketch in 
the margins.
Their book is a testament to the value of archives 
and those who nurture them as one would an en-
dangered species.

Douglass K. Daniel, AP

“Letters from Hollywood: Inside the Private 
World of Classic American Moviemaking,” 
published by Abrams, compiled and edited by 
Rocky Lang and Barbara Hall
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New climate report: Oceans rising 
faster, ice melting more

New climate report: Oceans rising 
faster, ice melting more

C limate change is making 
the world’s oceans warm, 
rise, lose oxygen and get 

more acidic at an ever-faster pace, 
while melting even more ice and 
snow, a grim international science 
assessment concludes.
But that’s nothing compared to 
what this week’s special United 
Nations-affiliated oceans and ice 
report says is coming if global 
warming doesn’t slow down: three 
feet of sea rise by the end of the 
century, much fewer fish, weake-
ning ocean currents, even less 
snow and ice, stronger and wetter 
hurricanes, and nastier El Ninos.
“The oceans and the icy parts of 
the world are in big trouble and 
that means we’re all in big trou-
ble, too,” said one of the report’s 
lead authors, Michael Oppenhei-
mer, professor of geosciences and 
international affairs at Princeton 
University. “The changes are acce-
lerating.”
These changes will not just hurt 
the 71% of the world covered in 
oceans or the 10% covered in ice 
and snow, but it will harm peo-
ple, plants, animals, food, socie-
ties, infrastructure and the global 
economy, according to the special 
report by the Intergovernmental 
Panel on Climate Change.
The oceans absorb more than 90% 
of the excess heat from carbon 
pollution in the air, as well as 
much of the carbon dioxide itself. 
The seas warm more slowly than 
the air but trap the heat longer 

with bigger side effects — and the 
report links these waters with Ear-
th’s snow and ice, called the cryos-
phere, because their futures are 
interconnected.
“The world’s oceans and cryosphe-
re have been taking the heat for 
climate change for decades. The 
consequences for nature and hu-
manity are sweeping and severe,” 
said Ko Barrett, vice chair of the 
IPCC and a deputy assistant ad-
ministrator for research at the U.S. 
National Oceanic and Atmospheric 
Administration.
The report found:
—Seas are now rising at one-se-
venth of an inch (3.66 millimeters) 
a year, which is 2.5 times faster 
than the rate from 1900 to 1990.
—The world’s oceans have already 
lost 1 to 3% of the oxygen in their 
upper levels since 1970 and will 
lose more as warming continues.
—From 2006 to 2015 the ice mel-
ting from Greenland, Antarctica 
and the world’s mountain glaciers 
has accelerated and is now losing 
720 billion tons (653 billion metric 
tons) of ice a year.
—Arctic June snow cover has 
shrunk more than half since 1967, 
down nearly 1 million square miles 
(2.5 million square kilometers).
—Arctic sea ice in September, the 
annual minimum, is down almost 
13% per decade since 1979. This 
year’s low, reported Monday, tied 
for the second lowest on record. If 
carbon pollution continues unaba-
ted, by the end of the century the-

re will be a 10 to 35% chance each 
year that sea ice will disappear in 
the Arctic in September.
—Marine animals are likely to de-
crease 15%, and catches by fisheries 
in general are expected to decline 
21 to 24% by the end of century be-
cause of climate change.
And for the first time, the inter-
national team of scientists is pro-
jecting that “some island nations 
are likely to become uninhabitable 
due to climate-related ocean and 
cryosphere change.”

The IPCC increased its projec-
ted end-of-century sea level 

rise in the worst case scenario by 
nearly four inches (10 centimeters) 
from its 2013 projections becau-
se of increased recent melt of ice 
sheets in Greenland and Antarcti-
ca.
The new report projects that, un-
der the business-as-usual scenario 
for carbon emissions, seas by the 
end of the century will rise be-
tween two feet (61 centimeters) 
and 43 inches (110 centimeters) 
with a most likely amount of 33 
inches (84 centimeters). This is sli-
ghtly less than the traditional one 
meter (39 inches) that scientists 
often use.
“Sea level continues to rise at an 
increasing rate,” the report said. 
“Extreme sea level events that are 
historically rare (once per century 
in the recent past) are projected to 
occur frequently (at least once per 
year) at many locations by 2050.”

And sea level will rise two to three 
times as much over the centuries 
to come if warming continues, so 
the world is looking at a “future 
that certainly looks completely 
different than what we currently 
have,” said report co-author Hans-
-Otto Portner, a German climate 
scientist.

The Nobel Prize-winning IPCC 
requires nations meeting this 

week in Monaco to unanimously 
approve the report, and because 
of that the group’s reports tend to 
show less sea level rise and smaller 
harms than other scientific studies, 
outside experts said.
“Like many of the past reports this 
one is conservative in the pro-
jections, especially in how much 
ice can be lost in Greenland and 
Antarctica,” said NASA oceano-
grapher Josh Willis, who studies 
Greenland ice melt at length and 
wasn’t part of the report. “We’re 
not done revising our sea level rise 
projections and we won’t be for a 
while.”
Willis said people should be prepa-
red for sea rise to be twice these 
IPCC projections.
The oceans have become slightly 
more acidic, but that will accelera-
te with warming. In the worst case 
scenario, the world is looking at a 
“95% increase in total acidity of the 
oceans,” said study co-author Na-
than Bindoff of the University of 
Tasmania.
Even if warming is limited to just 

another couple of tenths of a de-
gree, the world’s warm water co-
ral reefs will go extinct in some 
places and be dramatically diffe-
rent in others, the report said.
“We are already seeing the demi-
se of the warm water coral reefs,” 
Portner said. “That is one of the 
strongest warning signals that we 
have available.”
The report gives projections based 
on different scenarios for emis-
sions of heat-trapping carbon dio-
xide. One is a world that drama-
tically decreases carbon pollution 
— and the worst case is where litt-
le has been done. We are closer to 
the worst-case situation, scientists 
said.
Outside scientists praised the 
work, but are disturbed by it.
“It is alarming to read such a tho-
rough cataloging of all of the se-
rious changes in the planet that 
we’re driving,” Texas A&M Uni-
versity climate scientist Andrew 
Dessler, who wasn’t part of the re-
port, said in an email. “What’s par-
ticularly disturbing as a scientist is 
that virtually all of these changes 
were predicted years or decades 
ago.”
Its authors emphasized that this 
report doesn’t doom Earth to this 
gloomy outlook.
“We indicate we have a choice. 
Whether we go into a grim future 
depends on the decisions that are 
being made,” Portner said. “We 
have a better future ahead of us 
once we make the right choice.”
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CAntonese

imperiAl Court 
Monday - Friday
11am - 3pm / 6pm - 11pm
Saturday, Sunday & Public Holidays
10am - 3pm / 3pm - 11pm 
T: 8802 2361
VIP Hotel Lobby, MGM MACAU

beijing KitChen
Level 1, Grand Hyatt Macau
Opening Hours
11:30 – 14:30 / 17:30 - 23:30

KAm lAi heen
Grand Lapa, Macau
956-1110 Avenida da  Amizade, 2/F
T: 8793 3821
11:00 - 15:00 / 18:00 – 22:00
(Close on Tuesday)

shAnghAi min
Level 1, The Shops at The Boulevard
Opening Hours
11:00 – 15:00; 18:00 - 22:30

CopA steAKhouse
3/F, Sands Macao Hotel
OPENING HOURS:
Cocktails: 4:30 pm - 12:00 am
Dinner: 5:30 pm - 11:00 pm
Tel: +853 8983 8222

pAstry bAr
10am – 8pm 
T: 8802 2324
Level 1, MGM MACAU

rossio
7am – 11pm 
T: 8802 2372
Grande Praça, MGM MACAU

north by squAre eight
11am - 1am
T: 8802 2388
Level 1, MGM MACAU

PÁTIO DO SAL  salt    

RESTAURANTS

shAnghAi
CAtAlpA gArden
Mon - Sunday
11:00 - 15:00 / 17:30 - 23:00
Hotel Royal, 2-4
Estrada da Vitoria
T: 28552222

frenCh

Aux beAux Arts
Monday – Friday
6pm – 12midnight
Saturday – Sunday
11am – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

brAsserie
Level 3, The Parisian Macao
Monday - Sunday: 
11:00am - 11:00pm
Tel: +853 8111 9200

globAl
CAfé belA vistA
Grand Lapa, Macau
T: 87933871
Mon -Thurs
06:30 – 15:00 / 6:00 – 22:00
Fri – Sunday
06:30 – 22:00

mezzA9 mACAu
Level 3, Grand Hyatt Macau
Opening Hours
Dinner: 18:00 – 22:30

 

vidA riCA (restAurAnt)
2/F, Avenida Dr Sun Yat Sen, NAPE
T:  8805 8918
Mon - Sunday
6:30 – 14:30 / 18:00 – 23:00

morton’s of ChiCAgo 
The Venetian(r) Macao-Resort-Hotel 
Taipa, Macau 
T:853 8117 5000 
mortons.com
• Bar 
Open daily at 3pm 
• Dining Room 
Monday - Saturday: 13:00 - 23:00 
Sunday: 17:00 - 22:00

AbA bAr
5pm – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

TASTE OF EDESIA Irene Sam, MDT

PLAYFUL TAKE ON KAISEKI

Wynn Guest Chef 
Series is one 

of the most exciting 
food and beverage 
programs that is 
happening in Macau 
right now, as celebrity 
chefs from all around 
the world join forc-
es with the team of 
award-winning chefs 
at Wynn to curate 
captivating dishes.

This time around, 
Shinichiro Takagi 
from the Michelin 
two-starred Zeniya 
in Kanasawa, Japan, 
showcases his artful 
presentation of Kaise-
ki cuisine.
A traditional Japanese 
cuisine, Kaiseki Ryori 
places great emphasis 
on achieving balance. 
In Japanese Zen cul-

ture, stone is seen as 
a concept for harmo-
ny and simplicity. It 
is a symbol of purity 
and concentration, 
two elements that are 
essential in medita-
tion. In ancient times, 
Zen monks would put 
warm stones under-
neath their robes 
when they feel hun-
gry after just having a 

simple meal served in 
the style of the Japa-
nese tea ceremony.
Kaiseki 懐石 literally 
means “a stone in 
the bosom.” Although 
this idea might 
indicate a sense of 
austerity, the modern 
day “bosom-stone” 
cuisine is nothing 
frugal. Known as 
an art form, it is an 

elegant, multi-course 
meal. 
Profoundly influenced 
by the culinary culture 
of Ishikawa prefecture 
in Japan, Chef Takagi’s 
culinary masterpiec-
es are sculpted with 
exacting standards, yet 
with an innovative and 
wonderfully creative 
flair.
Highlights on the 

menu include a tofu 
made out of sesame 
paste and deliciously 
acidic sauces charac-
terized by the use of 
radish. “Everybody is 
using soy sauce in Jap-
anese cuisine but I find 
it to be boring, so I use 
it only in the dessert,” 
he says proudly as he 
presents his brown 
sugar ice-cream.
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south by squAre eight
24hrs
T: 8802 2389
Level 1, MGM MACAU

itAliAn
lA gondolA
Mon - Sunday
11:00am – 11:00pm
Praia de Cheoc Van, Coloane, 
next to swimming  pool
T: 2888 0156

portofino
Casino Level1, Shop 1039,
The Venetian Macao
TEL: +853 8118 9950

fw rio grill & seAfood mArKet
Tel: (853) 8799 6338
Email : riogrill_and_seafoodmarket@fishermanswharf.
com.mo
Location: Cape Town, Macau Fisherman’s Wharf

jApAnese
shinji by KAnesAKA
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

AsiAn pACifiC

golden peACoCK
Casino Level1, Shop 1037,
The Venetian Macao
TEL: +853 8118 9696
Monday - Sunday:
11:00 - 23:00

portuguese
Clube militAr
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

fernAndo’s
9 Praia de Hac Sa, Coloane
T: 2888 2264
12:00 – 21:30

thAi

nAAm
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12:00 – 14:30 / 18:30 – 22:30 
(Close on Mondays)

bArs & pubs

38 lounge
Altrira Macau,
Avenida de Kwong Tung, 38/F Taipa
Sun-Thu: 13:00 – 02:00
Fri, Sat and Eve of public holiday: 
15:00 – 03:00

the bAr At the Countdown
Level 1, The Countdown Hotel
Opening Hours
Sun to Thu:
11:00 – 23:00
Fri & Sat:
11:00 – 24:00

the st. regis bAr
Level One, The St. Regis Macao
Cuisine: Light Fare
Atmosphere: Multi-Concept Bar
Setting: Refined, Inviting
Serving Style: Bar Menu
Dress Code: Casual
Hours: 12:00 PM - 1:00 AM;  
Afternoon Tea: 2:00PM - 5:30 PM
Phone: +853 8113 3700
Email: stregisbar.macao@stregis.com

d2
Macau Fisherman’s Wharf
Edf. New Orleans III
Macau

vidA riCA bAr
2/F, Avenida Dr. Sun Yat Sen, NAPE
T: 8805 8928
Monday to Thusday: 12:00 – 00:00
Friday: 12:00 – 01:00
Saturday: 14:00 – 01:00
Sunday:  14:00 – 00:00

vAsCo
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 8793 3831
Monday to Thursday: 18:30 – 12:00
Friday to Saturday: 18:00 – 02:00
Sunday: 18:00 – 24:00

Autumn is here and it is evident that the level of humidity 
in the air has gone down significantly. To keep our skin 
hydrated and supple, it is time to reach for those gen-
tle cleansers, creams and moisturizers, but as there are 
numerous products in the market, how do we choose 
high-quality ones that benefit both our mind and body? 
Vana Lifestyle, an organization which houses various 
brands ranging from skincare, apparel, multi brand and 
organic food, has come up with a skincare brand named 
Vanaveda that uses ingredients from nature to nurture our 
body and mind. Established by the same individuals who 
run the world-renowned Vana, a wellness retreat located 
in Dehradun, India, the brand created a range of shampoos, 
cleansers, moisturizers, oils and mists that showcase an-
cient wisdom of Ayurveda in its sophisticated formulations. 
Developed 3,000 years ago in India, Ayurvedic medicine is 
one of the oldest holistic healing systems. It is based on the 
idea that every human being is unique and therefore we 
all have different body types. Vata, Pitta and Kapha are the 
three main categories, or “doshas,” of body types.
Each Vanaveda product contains essential oils and extracts 
from specific herbs that provide nutrients to the skin and 

enable the mind to reach a sense of balance as it is believed 
that plants have energy, or “prana” in Sanskrit, and are able 
to strengthen and enhance the wellbeing of a person.
For those with dry skin, the Vata Moisturizer helps in 
softening, nourishing and warming skin with tamarind 
and nutmeg, rose and ginger grass essential oils. While the 
moisturizer is slightly thicker than a lotion, the creamy con-
sistency melts delightfully into the skin while the essential 
oils imparts a light, elegant aroma that lasts throughout the 
day. 
A versatile Body Oil scented with essential oils of rose 
geranium and cypress on a base of peach kernel, jojoba, 
and rosehip oils can be applied on the body after shower 
or used as a massage oil, scalp conditioning oil or make up 
remover. 
To unwind after a hectic day, the nidrā Linen Mist with 
lavender, holy basil and Himalayan cedar essential oils 
relieves anxiety and stress. Mist lightly on the bed or bath 
linen to create a sanctuary of relaxation that allows the 
mind to reach a state of equilibrium. 
All products will be available soon at http://www.vanave-
da.co.in and their instagram handle is @vanavedajourney

wellness

REVIVAL OF INDIAN WISDOM
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mondAy (sept 30)
The Golden hooped Rod

The large-scale acrobatic show “The Golden 
Hooped Rod” is based on Journey to the West, 
using the golden hooped rod as a clue. It shows 
the development of Sun Wukong’s apprenticeship, 
vanquishes demons and monsters, solidifies the 
Pei-Ho River forever and tells many other legends. 
The Golden Hooped Rod is an artefact and a 
weapon and it is a symbol of justice, wisdom and 
strength. “The Golden Hooped Rod” is the first 
staged drama in China to integrate 3D multimedia 
technology into traditional acrobatics and magic 
performances, harmoniously combining the scenes 
of Mount Huaguo in Jiangsu, the Eastern Sea 
Dragon King Palace, the elimination of evil spirits, 
and many other fantastic scenes, making the show 
more mythical and magical. This innovative form 
of performance allows the audience to enjoy a 
wonderful acrobatic show. 

Time: 7:30pm (September 30-October 1)
Venue: Macau Forum
oRGanizeRs: Macau SAR Government & Liaison 
Office of the Central People’s Government in the 
Macau Special Administrative Region
Kong Seng Ticketing Service: 2855 5555
www.macauticket.com 

tuesdAy (oCt 1) 
Wynn - GaRden of eaRThly deliGhTs

“Wynn - Garden of Earthly Delights” features an 
extraordinary selection of modern and contemporary 
art pieces from the world’s most renowned artists. 
Through their artwork, they share their rich, cultural 
diversities. 
 Wynn embraces the world of art and is proud 
to present the works of these artists for the first 
time in Macau: Herb Alpert, Robert Indiana, MAD 
Architects, Refik Anadol, Jennifer Steinkamp, Sam 
Francis and Edoardo Tresoldi. 
 “Wynn - Garden of Earthly Delights” takes you 
on a journey of contemporary art into a world of 
innovation and creativity through various media 
forms such as paintings, installations, digital or 
interactive art pieces.

Time: All day
Until: October 6, 2019 
Venue: Wynn Macau & Wynn Palace
Admission: Free 
Organizer: Wynn Macau, Limited
Enquiries: (853) 2836 6866
www.artmacao.mo

todAy (sept 27)  
WoRld TouRism day

To celebrate World Tourism Day, some lucky visitors 
will get gifts when arriving at Macau’s main border 
checkpoints. That day also sees the city’s annual 
Tray Race, in which participants from hotels and 
restaurants balance a bottle of beer on a tray whilst 
running from the Ruins of St. Paul’s to Senado 
Square. There will also be a traditional lion dance 
and music performances at the event. 
 
Tray Race 
Time: 3pm 
Venue: Ruins of St. Paul’s  Largo de S. Domingos 
Senado Square 
More information
admission: Free  
enquiRies: (853) 2833 3000 
oRGanizeR: MacauGovernment Tourism Office
www.macaotourism.gov.mo

tomorrow (sept 28)
30Th macau inTeRnaTional fiReWoRks 
display conTesT

The annual Macau International Fireworks Display 
Contest - universally acclaimed as one of the 
best of its kind - takes place on the Macau Tower 
Shorefront from mid-September to 1st October 
every year. Over the years, more than 100 
international teams from China, the Philippines, 
Thailand, Chinese Taiwan, Japan, Korea, Australia, 
the UK, Switzerland, France, Germany, Portugal 
and Spain have participated in this world-class 
pyrotechnic shoot-out. Many visitors choose this 
time of year to come to Macau to enjoy an exotic 
holiday illuminated by spectacular displays in the 
night sky that can be enjoyed from many vantage 
points on the Macau Peninsula and Taipa Island. A 
Fireworks Carnival is to be held next to Macau 
Tower on each display night, bringing together 
delicacies, music, dance performances and games.

Time: 9pm & 9:40pm
daTe: September 28 & October 1 & 5
Venue: Sea Area in front of the Macau Tower
oRGanizeR: Macau Government Tourism Office
enquiRies: (853) 2833 3000 
fireworks.macaotourism.gov.mo 

sundAy (sept 29)
czech BeauTy

The Macau Orchestra is holding a concert featuring 
works by two Czech composers who were both 
active in the late 19th and early 20th centuries. 
Their pieces were influenced by classical music’s 
romantic era and by Czech folk music. The 
programme features Josef Suk’s “Serenade in E-flat 
Major, Op. 6” and Leoš Janáček’s “Idylla, JW VI/3”. 
The performance led by conductor Francis Kan lasts 
for approximately one hour, with no interval. 
 
Time: 8pm 
Venue: Dom Pedro V Theatre  
admission: MOP100, MOP120 
oRGanizeR: MacauOrchestra
enquiRies: (853) 2853 0782
www.om-macau.org
Kong Seng Ticketing Service: 2855 5555
www.macauticket.com 

4Th macau inTeRnaTional lanTeRn fesTiVal

The 4th Macau International Lantern Festival 
is celebrating the Mid-Autumn Festival with 
simultaneous exhibitions at two sites. The waterfront 
promenade alongside One Central Macau and Wynn 
Macau hosts the “70 + 20 Commemoration - All in 
the Family”. It features a set of 10 lantern-themed 
sculptures, and the “Wynn Butterfly Story” LED art 
installation. The latter offers images of fluttering 
butterflies and blossoming lotus flowers. At the 
second location, Anim’Arte Nam Van, the “View 
Around The Lantern” exhibition features three light 
installations. 
 
Time: 7pm-1am (One Central Macau waterfront 
promenade); 
           6pm-1am (Wynn Macau waterfront 
promenade);
           6pm-10pm (Anim’Arte Nam Van)
Until: October 5, 2019 
Admission: Free 
Organizers: One Central Macau; Wynn Macau; 
Macau International Brand Enterprise Commercial 
Association
Enquiries: (853) 8896 0779  
www.miba.org.mo 
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wednesdAy (oCt 2)
Reminiscences of The silk Road - exhiBiTion 
of culTuRal Relics of The WesTeRn xia 
dynasTy

Macau Museum in collaboration with the Ninxia Hui 
Autonomous Region Museum, jointly organize a 
special exhibition “Reminiscences of the Silk Road 
- Exhibition of Cultural Relics of the Western Xia 
Dynasty”. This thematic exhibition of the Western 
Xia relics primarily showcases the archaeological 
finds about the Western Xia. A fine selection of 
150 pieces (sets) of relic, some rare items make 
their first appearances outside the Ninxia Hui 
Autonomous Region.

Time: 10am-6pm (No admittance after 17:30. 
Closed on Monday)
unTil: October 6, 2019
Venue: Macau Museum
admission: MOP15 (Free admission for Macau 
residents)
enquiRies: (853) 2836 6866
www.artmacao.mo

thursdAy (oCt 3)
WoRld pRess phoTo exhiBiTion 2019: 
macau, china

The World Press Photo Exhibition 2019 is visiting 
Macau on its worldwide tour, showcasing the 
winning entries from the 2019 World Press Photo 
Contest. This year’s exhibition features the 2019 
World Press Photo of the Year – “Crying Girl on 
the Border” by American photojournalist John 
Moore. Its subject is the immigration crisis on the 
United States-Mexico border. The various category 
winners in the contest as a whole were chosen by 
an independent jury that reviewed more than 78,000 
photographs entered by 4,738 photographers from 
an aggregate of 129 countries. 
 
Time: 10am-7pm (closed on Mondays)
daTe: September 28-October 21, 2019 
Venue: Casa Garden  
admission: Free  
oRGanizeR: World Press Photo
enquiRies: (853) 2855 4691
www.worldpressphoto.org
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MONSTERS
Real or imagined monsters have been capturing 

the imaginations of people since prehistoric times. 
Today's monsters are found in literature and films 

with terrifying tales of Dracula, Frankenstein, 
werewolves, mummies and zombies. Most monsters 
are the stuff of fiction, but some can be quite real.

Humans were  
not around when  
Tyrannosaurus  
rex roamed the earth, but its  
fossilized bones may have 
inspired tales of dragons and 
other giant monsters.

Nordic sailors of old  
feared a giant sea monster  
called the kraken. The kraken 
terrorized ships and took many 
down into the deep.

The ancient Egyptians 
believed in eternal life 
and mummified their 
dead. Stories of mum-
mies coming to life were 
very popular in  the Vic-
torian era (a time when 
many mummies were 
being discovered).

Kraken legends may  
be based on giant squids  
that can grow to 40 or 50  
feet (13 to 15 m) long.

The Fiji mermaid  
was actually the  
torso and head of  
a small monkey  
sewn to the back  
half of a fish.

P.T. Barnam displayed this curiosity in 1842.

Named for the 
mythical crea-
ture it resem-
bles, the small, 
carnivorous 
(meat-eating) 
sea dragon 
is found in the 
coastal waters 
of Australia. It 
uses its long 
snout to suck 
prey into its 
toothless mouth.

Dragons 
are a 
symbol of 
good luck 
in China.

The hideous gorgon  
Medusa of Greek my-
thology had snakes for 
hair and a gaze that 
turned men into stone.  

The viperfish is  
recognized by its 
huge mouth and very 
long, sharp teeth. 

In a word
The word monster came into 
use in the 1400s and can trace 
its roots to the Latin word mon-
strum — an aberration of the 
natural order.

Movie monsters
For thousands of years, people 
have been using monsters as a 
way to face their fears. Monster 
myths and legends are found in 
all cultures. In the early days of 
film, Frankenstein’s monster, 
werewolves, mummies and 
vampires were all the rage. 
King Kong, Godzilla and a 
host of giant dinosaurs and 
insects came to life on the big 
screen with stop-motion animat-
ed models. Friendly monsters 
have become popular, with 
characters like Chewbacca 
(“Star Wars”), Shrek (from an 
animated film series) and Sul-
ley (“Monsters, Inc.”).

Fact or fiction 
Many monsters are easily iden-
tified as fictional because they 
are so strange and sensational, 
but some monsters exist in the 
realm of the possible. 
Eyewitness accounts of Big-
foot, a giant apelike creature 
said to walk the forests of the 
Pacific Northwest, are frequent. 
The Native Americans in the 
region call this monster Sas-
quatch. Similar sightings have 
been reported in the Himalayan 
mountains of Asia. This aggres-
sive, white, apelike creature 
is known as a yeti — or the 
Abominable Snowman. A 
freshwater loch in the Scottish 
Highlands is allegedly the habi-
tat of the famous Loch Ness 
Monster (fondly known as 
Nessie). Similar sea monsters 
have also been reported in the 
Great Lakes of North America. 
The Pine Barrens of southern 
New Jersey is home to another 
unverified monster, a winged 
and hoofed creature known  
as the Jersey Devil.
Scientific proof of these crea-
tures does not exist, but the 
world is full of mysteries, and 
these elusive monsters may 
surprise us yet.

Today, zombies are 
all the rage, but their 
stories originated in 
Haiti and have been 
around for centuries.

The word  
dragon is  
derived from the 
ancient Greek 
drákōn.


