


OPENING REllARKS 
Carl V. Nitze. President 

CENTENNIAL TOAST 

DINNER 

SPECIAL RECOGNITION 

CUTTING THE CAKE 

THE HISTORIAN SPEAKS 
"Walter C. Stro.kosh 



SHRil\P AND l\ELON COCKTAIL 

n.onet Champagne 

OLIVES .. RADISHES. CELERY AND 
SALTED ALl\ONDS 

ROAST QUAIL AND TENDERLOIN ROSSINI 

Chateau Segur. 198'2 FRESH BROCCOLI 

BELGIAN ENDIVE AND ORANGE 
SECTIONS. VINAIGRETTE 

CENTENNIAL BIRTHDAY CAKE 

COFFEE. TRIPLE SEC IN CHOCOLATE CUP 

This evening's menu is adapted from the 
menu of a dinner served at the Club on 

August 5th. 1&95. 
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