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JACK MILLS’ 70th BIRTHDAY CELEBRATION DINNER 
featuring double magnums of 

1971 Chateau Petrus, Pomerol; 1988 Chateau Latour, Pauillac; & 1986 Chateau Raymond-Lafon, Sauternes 
at 

 FOUR SEASONS HOTEL, 757 Market Street, San Francisco 
  

5:30 p.m., Sunday, February 26, 2006  
  

 
In celebration of his 70th birthday, our members Jack and Joyce Mills have gone deep into their cellar to provide us 
with spectacular wines for what promises to be a once-in-a-lifetime evening featuring some of the most celebrated 
wines in the world.  Jack tells us that he has always wanted to taste the double magnums of the 1971 Chateau 
Petrus and the 1988 Chateau Latour side by side; so, we will enjoy these monumental wines with an outstanding 
preparation of Colorado lamb.  
  
Dinner will be orchestrated by Chef Amy Engberts who has repeatedly dazzled our members with her imaginative, 
seasonal preparations.  Our evening will be further enhanced by the understated, contemporary elegance of the Four 
Seasons hotel and its impeccable service.    
  
We will be dining in the private dining room of the restaurant.  In keeping with the ambiance and the atmosphere of 
the occasion, suggested dress is black tie.    

 
   

RECEPTION 
Smoked Salmon with Caviar and Crème Fraîche on Blinis   

Dungeness Crab and Swiss Chard Gratin on Parmesan Croutons 
Tuna Tartare with Thai Ginger Vinaigrette  

1990 Champagne Veuve-Clicquot, La Grande Dame, Reims 
 
 

DINNER  
Prawns, Clams, Scallops, Caramelized Fennel with Lobster-Saffron Broth  

1992 Bienvenues-Batard Montrachet, Grand Cru, Olivier Leflaive 
  

Seared Foie Gras with Banyuls Gastrique, Celery-Root Puree & Poached Forelle Pear  
1986 Chateau Raymond-Lafon, Sauternes, en double magnum, compliments of Jack & Joyce Mills  

 
Colorado Lamb Chops with Arugula, Castle Rock Potato & Arneis-Lamb Reduction 

1988 Chateau Latour, Pauillac, en double magnum, compliments of Jack & Joyce Mills  
1971 Chateau Petrus, Pomerol, en double magnum, compliments of Jack & Joyce Mills  

 
Buttermilk Panacotta with Sliced Strawberries and Aged Balsamic 

1986 Chateau Raymond-Lafon, Sauternes, en double magnum, compliments of Jack & Joyce Mills  
  

Mignardises 
  

Coffee/Selection of Teas 
 
 

Price:  $550/member.   Sorry, no non-members.   


