
 
 
 
 
 

An Argentine Tango Affair 
21st January 2006 

5 course Set Dinner 
 

Tri Colour crab salad laced with balsamico 
 syrup & lemon butter 

 
~~~ 

 
Lime marinated prawn ceviche complemented  

with sliver of coconut 
 

~~~ 
 

Canape of roasted garlic soup 
 

~~~ 
 

Banana scented pineapple sorbet 
 

~~~ 
 

Grilled fillet of beef tenderloin smothered with dried chilli 
Served with thinly sliced potatos & tomatoes and chipotle sauce 

 
Or 

 
Pan seared salmon fillet marinated with anato seeds spices 

Served with black beans mashed & baby vegetables, mango-lime mojo 
 

~~~ 
 

Baked balsamico glazed banana with almond parcel 
Laced with wam chocolate sauce 

 
~~~ 

 
Coffee or Tea 


