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FOR: 

FROM: 

SUBJECT: 

THE WHITE HOUSE 

WASHINGT O N 

November 3, 1975 

MRS. FORD 

MARIA DOWNS 

Proposed Guest List for Dinner in Honor of 
the Federal Judiciary on November 24, 1975 
at 8:00 p . m. 

Attached for your and the President's review and approval 
is the proposed guest list for the Judiciary Dinner . We have 
been guided fully by Phil Buchen 1 s recommendations . It is 

;:~t:::~~standing this list j ;;/!fn quality rather than 

approved /(ll{i. { .... 

disapproved ----

Thank you. 

ORIGINAL RETI. ED FOR PRESERVATION 



PROPOSED GUEST LIST FOR THE DINNER TO BE GIVEN BY THE PRESIDENT 
AND MRS. FORD IN HONOR OF THE FEDERAL JUDICIARY ON NOVEMBER 24, 
1975, THE WHITE HOUSE 

The Supreme Court 

The Chief Justice & Mrs . Burger 

Mr. Justice & Mrs . Douglas 

Mr. Justice & Mrs . Brennan 

Mr. Justice & Mrs. Stewart 

Mr . Justice & Mrs. White 

Mr. Justice &: Mrs . Marshall 

Mr. Justice & Mrs. Blackmun 

Mr . Justice & Mrs . Powell 

Mr. Justice & Mrs . Rehnquist 

Mr. Justice & Mrs. Clark (Retired) fORo 
"-l- (,,_ 

;<:l ~ 

"" '? 

Mr. Justice & Mrs . Reed {Retired} 
Cl.:; ;;Q u 

Congress 

Senate 

Senator & Mrs. James 0. Eastland 

Senat,or & Mrs. Roman L . Hruska 

House 

Rep. & Mrs. Peter W. Rodino, Jr. 

Rep. & Mrs. Edward Hutchinson 
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Federal Judges 

Hon. & Mrs. Arlin M. Adams 
U . S . Circuit Judge, Philadelphia 

Hon. & Mrs. Alfred A. Arraj 
Chief Judge, U. ?· District Court, Denver 

Hon. & Mrs. David L. Bazelon 
Chief Judge, U.S. Court of Appeals, Washington, D. C. 

Hon. Nils A. Boe 
Chief Judge, U.S. Customs Court, New York 

Hon. & Mrs. Richard H. Chambers 
Chief Judge, U.S. Court of Appeals, San Francisco 

Hon. & Mrs. Herbert Y. C. Choy 
U. S. Circuit Judge, Honolulu 

Hon. & Mrs. Wilson Cowen 
Chief Judge, U. S. Court of Claims , Washington, D . C. 

Hon. & Mrs. Edward J. Devitt 
Chief Judge, U. S. District Court, St. Paul 

Hon. & Mrs . William E . Doyle 
U. S. Circuit Judge , Denver 

Hon. & Mrs. W. Arthur Garrity, Jr. 
U. S. District Judge, Boston 

Hon. & Mrs. Edward Thaxter Gignoux 
U. S. District Judge, Portland, Maine 

Hon. & ,Mrs. William P. Gray 
U. S. District Judge, Los Angeles 

Hon. & Mrs. John B . Hannum 
U . S . District Judge, Phil adelphia 

Hon. & Mrs. Ore n Harris 
U. S. District Judge , E l Dorado , Arkansas 

Hon. & Mrs . Alexander Harvey , II 
U . S . District Judge, Baltimore 

Hon. & Mrs. Walter Hoifman 

Dir ., Federal. Jud1 :::ial Cente r, Was hing ton, D. C . 
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Hon. & Mrs. Edwin F. Hunter, Jr. 
Chief Judge, U. S. District Court, Lake Charles, Louisiana 

Hon. Shirley M. Hufstedler and Mr. Hufstedler 
U. S. Circuit Judge, Los Angeles 

Hon. & Mrs. Frank M. Johnson, Jr. 
Chief Judge, U. S. District Court, Montgome ry, Alabama 

Hon. Cornelia G. Kennedy and Mr•. Kennedy 
U. S. District Judge, Detroit 

Hon. & Mrs. Ewing T. Kerr 
U. S. Senior District Judge, Cheyenne, Wyoming 

Hon. & Mrs. Irving R. Kaufman 
Chief Judge, U. S. Court of Appeals, New York 

Hon. & Mrs. Frederick B. Lacey 
U. S. District Judge, Newark, New Jersey 

Hon. & Mrs. Howard T. Markey 
Chief Judge, U. S. Court of Customs and Patent Appeal s , 

Hon. & Mrs. Wade H. McCree, Jr. 
U. S. Circuit Judge, Detroit 

Hon. & Mrs. Carl McGowan 
U. S . Circuit Judge, Washington, D. C. 

Hon. & Mrs. Jacob Mishler 
Chief Judge, U. S. District Court, Brooklyn 

Hon. & Mrs. James L. Oakes 
U. S. Circuit Judge, Brattleboro, Vermont 

Hon. & Mrs. William H. Orrick, Jr. 
U. S. District Judge, San Francisco, California 

Hon. & Mrs. Charles B. Renfrew 
U. S. District Judge, San Francisco 

Hon. & Mrs . Roger Robb 
U . S . Circuit Judge, Washington, D. C . 

Hon. & Mrs. William H . Webster 
U . S. Circuit Judge, St. Louis 

Washington, D. C. 

~(:1~ " (Ji 
;} ;.> .... ..: 
c; 
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Hon. & Mrs. Frank W. Wilson 
Chief Judge, U. S. District Court, Chattanooga 

Hon. & Mrs. {?) John Minor Wisdom 
U. S. Circuit Judge, New Orleans 

Hon. & Mrs . Albert J. Engel 
Judge, U. S. Court of Appeals, Cincfonati 

Hon. & Mrs. A. Leon Higginbotham, Jr. 
U. S. DistrictCourt, Philadelphia 

Department of Justice 

The Attorney General & Mrs. Levi 

Hon. & Mrs. Harold Tyler 
Deputy Attorney General 

Hon. & Mrs. Robert H. Bork 
Solicitor General 

White House 

Hon. & Mrs. Philip W. Buchen 
Counsel to the President 

Hon. & Mrs . John 0. Marsh, Jr. 
Counselor to the President 

Hon. & Mrs . Edward C . Schmults 
D eputy Counsel to the President 

Hon. & Mrs. Kenneth A. Lazarus 
Associate Counsel to the President 

Hon. & Mrs. Richard D. Parsons 
Associate Director a nd Counsel, Domestic Council 

Administrative Office of the U. S. Courts 

Hon. & Mrs. Rowland F. Kirks 
Dir., Administra tiv e Office of the U. S. Courts 
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Chairman of Confe r ence of Chief Justices 

Hon. & Mrs. Charles S . House 
Chief Justice , Connecticut Supreme Court 

_./ 



TO: MRS. FORD 

FROM: MARIA DOWNS r-
RE: JUDICIARY DINNER MENU 

Enclosed are Henry 1s suggestions for the Judiciary Dinner. Since we 
have served foul at the last two dinner I would like to suggest going 
with his meat menu. I also feel for this group it would be more appro­
priate. 

If it is pas sible to do for a dinner of this size, I would like to suggest 
that we do a shrimp in marinere sauce rather than the shrimp remou­
lade (both recipes are included for your consideration). Tiny peas and 
pearl onions do not excite me too much ... a creamed stuffed onions 
vichy with peas would make for a pretty dish and add much color to 
the service (recipe attached). 

This is what I consider a heavy dinner so you might want to consider 
serving a rasberry ice rather than the Baked Alaska. 



Monday 
Nov. 24, 1975 

JUDICIAL DINNER 

Coquille of Shrimp Remoulade 
Cheese Sticks 

Broiled Chateaubriand 
Sauce Bearnaise 
Braised Celery 

Tiny Peas w / Pearl Onions 

Bibb Lettuce 
Sharp Cheddar Cheese 

Baked Alaska Flambee 
Black Cherry Sauce 

Ste Michelle Semillon 1971 
Robert Mondavi Cabernet Sauvignon 1971 
Beaulieu Extra Dry 1970 



Monday 
Nov. 24, 1975 

JUDICIAL DINNER 

Mousse of Sole w /Seafood 
Fleur ons 

Supreme of Duckling a l ' orange 
Wild Rice A mandine 
Brussel Sprouts 

Watercress, Mushroom & Errlive Salad 
Port du Salut Cheese 

Souffle Glace w I Grand Marnier 
Petits fours 

Louis Martini J ohannisberg Riesling 1973 
Ber inger Barenblut 
Korbel Natural Dry Champagne 
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FISH AND SHELLFISH 

Scallops and Shrimp in Patty Shells _ 

SIMMER together r po~.nd raw scallops and r pound raw shrimp, shelled and 
deveined, in 2 cups white wine for 5 minutes. Drain the scallops and shrimp and 
strain the wine. 

In a saucepan saute 3 shallots, finely chopped, and r2 mushrooms, sliced, in 3 
tablespoons butter. Add 2 tablespoons parsley, finely chopped, and salt and pepper 
to taste, blend in 2 tablespoons flour, and stir in the strained wine. Cook the sauce, 
stirring constantly, until it thickens and stir in 2 tablespoons heavy cream. Add the 
shrimp and scallops to tl1e sauce, pour the mixture into 8 individual patty shells, 
and sprinkle the tops with finely chopped parsley. Makes 8 servings. -

Poaching Shrimp ~ 

IN a kettle combine 2 quarts water, r tablespoon each of white-wine vinegar and 

salt, 4 peppercorns, r garlic clove, crushed, and r bay leaf. Bring the liquid to a boil, 
add 2 pounds raw shrimp, and simmer them, covereq, for 5 minutes. Do not over­
cook the shrimp as they will toughen and lose a considerable amount of flavor. 
Remove the pan from the heat and let the shrimp cool in the court bouillon for 
20 minutes. Drain the shrimp and shell and devein them. (Or, if desired, shell 
and devein them before poaching. Cook the shrimp for 3 to 4 minutes, cool them 
in the court bouillon, and drain them.) Chill them, tightly covered, until serving 
time. This amount of shrimp will serve 6 as main course or 8 as a first course. 

When poaching larger amounts of the shellfish, increase the ingredients of the 
court bouillon in proportion. 

CREVETTES A LA MARINIERE Shrimp in Mariniere Sauce 5&o;> 

POACH 2 pounds raw shrimp, shelled and deveined, in white-wine court bouillon 
for 5 minutes. Drain the shrimp and split them. Strain the court bouillon. In a 
saucep~ melt 2 tablespoons butter and blend in r tablespoon flour. Gradually add 
3/4 cup of the court bouillon and cook the sauce, stirring constantly, until it is thick 
and smooth. Add 2 tablespoons lemon juice and a pinch of cayenne. Pour the sauce 
slowly over 2 egg yolks, well beaten. Put the mixture in the top of a double boiler 
over boiling water, add r/2 cup heavy cream, and cook for 3 minutes. Add the 
shrimp and heat all together without boiling. Serve in patty shells. 

; 

1 

l • 



HORS-D'OEUVRE· Fish 

Afwsels 
Vinaigrette 

Oyster 
Cocktail 

Caviar Oysters 

Oyster Cocktail 
Mignonette 

22 

Shrimp 
Arnaud 

Shrimp 
Rimoulade 

stirring constantly. Season to taste. Serve immediately on freshly made toast, 
generously buttered, acd dust with a little paprika. 

CooK 2 quarts mussels, thoroughly scrubbed and washed, in court bouillon 
until the shells open. When the mussels are cold, drain off the liquid, 
reserving it for another use, and remove the mussels from the shells. Pour 
over the mussels r/2 cue vinaigrette sauce and marinate them in the refrig­
erator for at least 30 minutes before serving on a bed of crisp lettuce or 
watercress. 

OPEN oysters by forcing an oyster knife between the shells and cutting the 
large muscle close to the flat upper stiell. Cut the lower muscle attached 
to the deep bottom half of the shell and leave the oyster loose in the 
bottom half. Serve 6 opened oysters on each chilled plate. Sprinkle with 
freshly ground black pepper and garnish with a lemon wedge. Put a small 
dish of horseradish or cocktail sauce in the middle of the plate, if desired. 

ToP each oyster on the half shell with r/2 teaspoon caviar. Garnish each 
serving with a lemon wedge. 

PouR over the oysters on the h2.lf shell this sauce: Blend 1/2 cup malt vine­
gar, 3 teaspoons very coarsely ground white mignonette pepper, and a dash 
of lemon juice. 

BLEND vinegar and oil in equal parts and flavor to taste with green onion, 
crushed chopped garlic, a little chili sauce, and very little Creole mustard. 
Toss cold cooked, shelled, and deveined shrimps in the dressing and let 
the shrimps marinate overnight. Sprinkle with paprika and serve. 

COMBINE r cup mayonnaise with 3 teaspoons prepared tarragon mustard 
and r tablespoon each of gherkins, capers, parsley, chervil, and tarragon 
leaves, all finely chopped. Beat the mixture well for at least 2 minutes 
until it is thoroughly blended and add r teaspoon anchovy paste. Add salt 
and freshly ground pepper, taking care not to oversalt the sauce. Mix the 
sauce with 2 cups freshly cooked, shelled, and deveined shrimps and serve 
chilled on a be? of crisp shredded lettuce. 



I. 

ror 4 to ;, minutes, or until the berries 
have popped. Stir in 2 teaspoons grated 
orangt:: rind, let the sauce cool, 'and 
chill it. Makes about l quart. 

Creamed Stufjed Onions Vichy 
with Peas 

With a small melon-ball cutter or a 
Y2 -inch column cutter remove the 
centers from 48 small white onions, 
peeled, reserving them for another use, 
and with the same cutter make carrot 
balls or small cylinders from 1 bunch 
of carrots, peeled. In a saucepan blanch 

_ the onions in boiling salted water to 
cover for 10 minutes, transfer them with 
a slotted spoon to a dish, and in the 
pan blanch the carrots for 3 minutes. 
Transfer the carrots with the slotted 
spoon to a bowl of cold water, reserving 
the cooking water. Drain the carrots 
and fit 1 carrot ball or cylinder into 
each onion. 

In a large saucepan make 2 cups 
bechamel sauce (January, 1975) and 
thin it to the consistency of light cream 
with the reserved cooking water, milk, 
or light cream. Add the stuffed onions 
and 2 cups cooked green peas, simmer 
the mixture for 2 to 3 minutes, or until 
the vegetables are hot, and transfer it 
to a heated serving dish. Serves 12. 

Buttered Broccoli 

Trim 3 bunches (about 4Y2 pounds) 
of broccoli, discarding the leaves and 
tough lower stalks, split the thick stalks 
lengthwise, and rinse the broccoli in a 
colander. In a kettle cook the broccoli 
in boiling salted water to cover for 20 
minutes, or until the stalks are just 
tender. Drain the broccoli and arrange 
it on a heated platter. In a small sauce­
pan melt 2Y2 sticks (1Y4 cups) butter, 
add lemon juice, salt, and pepper to 
taste, and pour the butter over the broc­
coli. Serves 12. 

Eggnog Pie 

In, a bowl blend 2\12 cups ground 
pecans, V:i cup sugar, and Y2 stick 
( \4 cup) butter, melted, transfer the 
mixture to a 91h -inch pie plate, and 
form it into a shell, pressing it firm­
ly into the plate. Chill the shell for 
30 minutes, bake it in a preheated mod­
erately hot oven (375° F.) for 15 min­
utes, or until it is lightly browned, and 
let it cool completely. 

In a small bowl sprinkle 1 \12 table­
spoons gelatin over 3 tablespoons 
brandy to soften for 10 minutes. In a 
bowl beat 4 egg yolks with V:i cup sugar 
until they form a ribbon when the 
beater is lifted and add 11h cups scalded 

84 

milk in a stream, stirring. Pour the mix­
ture into a heavy saucepan and cook 
it over moderately low heat, stirring, 
until it is thick enough to coat the 
spoon, but do not let it boil. Remove 
the pan from the heat and stir in the 
softened gelatin, \4 cup dark rum, and 
l Yi teaspoons vanilla. Transfer the 
custard to a bowl set over a larger 
bowl of ice and let it cool, stirring oc­
casionally, but do not let it set. In a 
large bowl beat 4 egg whites with a 
pinch of salt. until they hold stiff peaks, 
fold in ~ cup heavy cream, lightly 
whipped, and fold in the custard. Trans­
fer enough of the filling to the prepared 
shell to fill the shell to the top and 
chill the pie for 20 minutes, or until the 
filling is set. Transfer the remaining fill­
ing to the shell, mounding it, and chill 
the pie for 20 minutes more, or until 
it is set. 

..... 
~ ~ 
~ ) 
~bowl whip 1 cup heavy 

cream with 2 to 3 tablespoons sifted 
confectioners' sugar and 1 to 2 table­
spoons dark rum and spread the cream 
over the pie, mounding it slightly and 
reserving a small amount. Pipe the 
reserved cream decoratively around the 
edge of the pie and decorate the center 
and sides with chocolate curls. Sprinkle 
bits of broken chocolate curls over the 
cream i::nd chill the pie. Remove the 
pie from the refrigerator at least 30 
minutes before serving. 

Chocolate Curls 

In the top of a double boiler set over 
hot water melt 3 squares (3 ounces) 
semisweet chocolate and stir it until it 
is smooth. With a metal spatula spread 
it in a very thin layer on the surface of 
2 or 3 in11erted cake tins. Chill the choco­
late for l 0 to 15 minutes, or until it 
loses its shine and is solid but still pli­
able. Removing one pan from the re-

frigerator a t a time, put a meta l sp<. 
under an edge of the chocolate 
push it firmly away from you a 
the pan so that the chocolate curl 
it is pushed. Chill the chocolate 
several minutes more if it becomes 
soft to curl. Transfer the curls t 
sheet of wax paper and chill then 
they are made. 

Pumpkin Pie 

Make 1 \12 recipes pate brisee (1 
ruary, 1975), substituting 1\12 teaspc 
sugar for the salt. Roll out the do 
Ys inch thick on a lightly floured 
face, drape the dough over the rol 

_pin, and fit it into an 11-inch pie 
Trim off the excess dough, leavin 
I-inch overhang, fold the overhang < 
the rim, pressing it onto the sides of 
shell, and crimp the edges decorativ 
Prick the bottom of the shell with a 1 
and chill the shell for 1 hour. Line 
shell with wax paper, fill the paper ' 
raw rice, and bake the shell in a l 
heated hot oven ( 400° F.) for 10 n 
utes. Carefully remove the rice and 
per, bake the shell for 10 to 15 mim 
more, or until it is lightly colored, . 
let it cool on a rack. 

In a bowl combine % cup fir1 
packed dark brown sugar, Y,. cup wi 
sugar, 1 tablespoon each of fl 
and molasses, 1 Yi teaspoons cinnam 
1 teaspoon ground ginger, and Y-i t 
spoon each of nutmeg, ground clo' 
and salt and stir in 2 cups pump 
puree. In another bowl combine 3 e! 
lightly beaten, 1 ¥! cups light ere: 
and 2 tablespoons brandy, fold 
mixture into the pumpkin mixture, ' 
pour the filling into the shell. Bake 
pie in the middle of a preheated m 
erately hot oven (375° F.) for 35 
40 minutes, or until the filling is : 
and let it cool on a rack. Serve the 
with whipped cream, sweetened < 
flavored with vanilla or brandy 
taste. 

~tJ 
Menu Photograph Credits 

Table Setting: Wedgwood "Cuckc 
bone china dinner plates and brei 
and-butter p lates- Bullock's, 3050 \.\ 
shire Boulevard, Los Angeles. Calif 
·nia. "Ben Franklin" sterling flatware 
Towle Manufacturing Company, Ne 
buryport, Massachusetts. Lenox ",A 

tique" crystal water goblets and wi1 
glasses- B. Altman, & Company, Fi. 
A venue and Thirty-fourth Street. .E 
glish cut-glass salt and pepper cella 
circa 1820; English cut-glass pitch 
circa 1820-Bardith Ltd., 901 Madis 
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FACT SHEET 

Mrs. Ford's Office 

Date Issued 10 / 17 I 7 5 
By L . Baker 

Revised 

Event ~ecial Dinner 
Group In Honor of the Federal Judiciary 

DATE/Tifl1E Monday, November 24, 1975 8:00 p . m. 

Contact Linda Baker, Ken Lazarus Phone 292 7, 6297 

Children Number of guests: Total 121 Women X Men X --- - -- ------
Place State Floor 

Principals involved The President and Mrs. Ford 

Participation by Principal yes (Receiving line) yes 
-~----------- --'--------~-----

R cm arks required es - ....L---------------- ---- ------------'-+-----
B a ck ground 

Soci::il: 

Pres-; : 

Technical 

Support : 

------~---------------------------1-~-~-

RF.QI IIRP.MP.NTS 

Guest list yes (Phil Buchen to Social Entertainments Office) 
Invitations es 

-~--------------
Programs _ n_o _ __ Menus__.y_e_s ___ _ 

f~ d res h men ts Dinner Format 

Entertainment After - Dinner Dancing 

Decorations/ flowers yes 
-.:.-------------------------~· 

Music yes 

Social Aides es 
-~--------------·------~-----------

Dr e~s Black Tie Coat check yes 

Other 
---------------------------------~ 

Reporters TO BE RESOLVED 

Photogrnphcrs -------- ------------------------
·T V Crews ----------------------------------
\1/ iii t e House l'hotor,rnphcrs_~y_e_s _____ _ Color yes Mono. -------
Or her 

----------------------------------~ 

t-.1 icrophones - "----------------e s PJ\ Other Rooms ? 

Recor ct in g 
·--'---'-----------------------------~~ 

Lights __ ? ________________________________ _ _ 

Transpor tation car s th r ough the Sou thwest Gate 

ParkinG South Drive - -------------------------------
Housing 
Other __________________ ( P-.i scrs,s tage.pbtforms)_~y_e_s _____ _ 

Project Co-ordin; ttor L i nda Baker 
-------------------------~ 

Phone 2927 

Site di ::igrarns sl. ;1t1ld be attached if technical support is heavy. 



Dress: 

Entrance : 

THE WHITE HOUSE 

'I'/ AS '-1 I N GT 0 N 

DINNER IN HONOR OF 
THE FEDERAL JUDICIARY 

November 24, 1975 
8 :00 p . m . 

Black Tie ... long dresses for the ladies 

Approximately 8:10 p . m .... the Mil itary Aide will escort 
you and M r s . Ford via elevator to the State Floor and 
through the Red Room into the Blue Room where. you will 
greet Chief Justice and Mrs . Burger and Attorney General 
and Mrs . Levi. The official photograph will be taken at this 
time . 

NOTE: This will also serve as a press photo opportunity. 

The Attorney G eneral and Mrs . Levi and the Chief Justice 
and Mrs . Burger will be escorted to the East Room where 
they will b e announced and take their positions in the receiving 
line . 

You a nd Mrs. Ford will be esco rted toward the E ast Room .. . 
pause for Ruffles and Flourishes and announcement. 

Ente r the East Room wh en "Hail to the Chi ef" is played. 

Receiving Line: 

Take position just insiCie door of East Room (Mr s . Ford to your 
right . .. then Chief Justice Bur ger ... then Mrs . Burger ... 
then Attorney General Levi ... then Mrs . Levi) . Military 
Social Aide will p r esent your guests . 

After receiving line, b llow guests into the State Dining Room. 



After-Dinner: 

NOTES: 

- 2 - Federal Judiciary Dinner 

Round tables 

The Army Strolling Strings will play during dessert. 

After dessert, you will rise and make remarks ... Chief 
Justice Burger will also make remarks. 

No press coverage of dinner; toasts will be piped to the 
press ••. transcripts will be released to the press .•• 
there will be mini-camera coverage of the toasts with a small 
photo pool. 

ro~.( 
l& ~ 

10:00 p. m ..•• guests proceed to parlors for.de~itas~, 9 
liqueurs, and cigars . You and Mrs. Ford will mingle ~ 
informally with your guests. 

You and Mrs. Ford will invite your guests to join you in the 
East Room for dancing. 

The Marine Dance Orchestra will provide the dance music .•. 
the orchestra will be positioned on a platform a long the center 
of the east wall . 

There will be champagne and mixed drinks for your guests . 

There will be small round tables in the East Room. 

Suggested remarks a r e attached (Tab A) . 

The guest list is attached (Tab B ). 

Military Social Aides will be present. 



Linda Baker 

- 3 - Federal Judiciary Dinner 

A Marine Harpist vvill be playing in the Diplomatic Reception 
Roon1 as your guests arrive. 

A White House photographer will be present. 
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, :~:\~3ER 2-~ .. 1·ns -~-L r::=Gi:<:T O'C::L')C=<:. THE \.f:r-IITE =~u:;sc 

- c~:!.£t:!i J;.L:i~:c "'.) ;l:. ~1 ~\1-:-s. Di.:1·~·2r 

J\.~3t:ce -.-., ;erl_:2..~ an.cl ; ... Ir-s .. Brcr..n wr . 

.. [t-. Justice i\larsha.11 and Mrs . l'v1arshall 
\:.r .. Jt1s tlce :Olc..cl,mt1n and ~.frs . Blackrri_!_1.;.1. 

~-Lr. Justice Powell and Mrs . Powell 
,:-.L-. Justice Rehnquist and Mrs. :::lehnquist 

'·· - Ju3tice Reed and l'vlrs . Reed 

~-·:::- . Justice Cla.rk and Mrs. Clark 
The A~torney General and Mrs . Levi 
.f.,i:r . and Mrs . Philip W. Buch en 

Counsel to the President 
:Mr . and Mrs. John 0. Marsh, Jr. 

Counsellor to the President 
Senato r and Mrs . Roman L . Hruska (Nebraska) 

Representative and Mrs . Edward Hutchinson (Michigan) 
~\le and Mrs . Harold Tyler 

Deputy Attorney General 

?·.1lr. and Nfrs. Robert H . Bork 
Solicitor General 

Yr . and l'vlr s . Ed ward C . S chrnults 

Deputy Counsel to the President 
lv'.:r . and Mrs . I<:enneth A . Lazarus 

Associate Counsel to the President 
-- J•J.dge a nd Mrs . Arlin M . Adams 

U. S. Circuit Court, Philadelphia, Pennsylvania 
Chief Judge and Mrs . Alfred A . Arraj 

U . S . District Court, Denver, Colorado 
Chi_e f Judge and lvirs . David L. Bazelon 

U . S. Court of Appe a ls, Washington, D. C . 
Cf-,~e£ Judge Nils A . Boe 

U . S . Cc:.stoms Court, New York , New York 

C'l.ief Judge and Mrs . John R . Brown 
U . S. Circuit Court, Haus ton, Texas 

Chief Judge and lvlrs . Richard H . C: arnbers 

U. S. Co•trt of Appeals, San Franci..sco, CaEforni.1. 
CC.'..::~· .Judge <ind ?v1rs . Frank M. Coffi:1 

TJ. S. CLrcuit CoLtrt, Portland, Ivfa.~ne 

J·El ;: <; <rnd iV'Lrs. Albert J . Engel 

G. S. Court of Appeals, Cincinnatl, Oh Lo 
Ch~,~t Juc.~e and Mrs. Thomas E. Fa _rchi.ld 

U. S . Coult of i\ppeaLs , Chi.ca~'), Illi::-ioi.s 
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J:.: L~·:" ·)_nd l·/1 :-s. l-{r~~1~y- .J .. Frlenc~~y 

[_j .. s .. c j_ :.- c I ~ i:: c 0 il rt' r J..:; '.V _.{ 0 r l-c) ~\: 2 \'; '{ c r l( 
ar~cl ~;\ L.r s . 

J- ·---..~~=.c 2.!1Cl lvf.r.s. _Ecl,_va1·d T .. Gigt101i.:< 

U. S .. Dist:-~ct Co:irt, Pn~t l anrj 1 ~'-~2-~ne 

--..._ ,;1 ,:'. ~~e and ?vfrs . Alfred T . Goodwin 
-:J . S. Cir<~-:Ji.t Cou r t, Portland, Orc:go!l 

Chi.e[ Judge and :Mrs . Clement F . Haynsworth, Jr . 
U . S . Circ>J.it Court , G!·eenvi.lle , South Carolina 

Judge and lv1rs . A . Leon Higgi nbotham, J r. 
U . S . District Court , Phi.ladelphia, Pennsylvania 

Ji..:dge a nd Mrs. \Valter Ho££man 
Director, F e d e ral J u d icia l Center , vYashington, D . C . 

Chief Jud ge a nd Mrs . Edw in F . H unt e r, Jr. 
U . S . D i s t rict Court, L ake C harle s, Lou isiana 

Judge Shirle y M. H u fs tedler and M r . S eth Hufstedl e r 
U . S . Circui t Court , L os Angel es , Califo r nia 

Chi-2£ Judge and Mrs . Frank M . J ohnson , Jr. 
U. S . D i strict Court, Montg ome r y , A l a b a m a 

Chi ef Judge a nd Mr s . I rving R . Kaufman 
U . S. Court of App eals, Nev.; York, New Yo r k 

----..._ Judge Cornelia G . Kennedy and Mr , Charl es Kennedy 
U . S . Distr i ct Cour t, Detroit, Michigan 

Judge and Mrs . F r ederi ck B . Lacey 
U . S . Dist ri ct C ourt, Nev.;a r k , New Jersey 

Chief Judge and M r s . David T . Lewis 
U . S . C ou r t of Appeal s , Salt Lake City, Utah 

Chie£ Judge and Mrs . Howard T. Markey 
U. S . Court of Customs and Patent Appeals , Washington, D . C . 

Judge and lv1r s . Wade H . McCree , Jr . 

U. S . Circuit Court , Det r oit, Michigan 
Judge and M r s . Carl NicGowan 

U . S. Circuit Court, Washington, D. C . 
Chief Judge and M r s . Jacob Mishler 

U . S . District Court , Brooklyn, New York 
Ju::ige, and Mrs . William H . Orrick, Jr . 

U . S . District Court , San Francisco , California 
Chi.e£ Judge and Mrs . Harry Phillips 

U . S . Circuit Court, Nas}n.ril12, Tennessee 
J1cd~e Charles B. Renfrew 

TJ. S . District Court, San F rar.cisco , Ca.liforni :::i. 
Mrs . Frederick G . Bahr 

Sister of Judge Rcnfre,v , :3i.rmingharn, 1v1ichi.gan 
Iud·;::c 2.::1.d .lvirs . P;:n1l H . Roney 

U. S . Cir c ui.t Court , St. Petersburg, Flori.da 
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T __ -· , ; c::-1:::1 Mrs. J. ClL££ord 1N::ill::..ce 

•j . S . Court of Appeals, Sarr Diego, C<.:!.l i.fo 1· n-l.;:-l 

J 1.:.c1;.:- ?.. nd lV(rs . Vfilliam H . \'{ebstel" 
u . S . Court of Appeals, St. Lou·i.s , :Missouri 

C~i.ef JuC.ge and Mrs . Frank W . ·Wilson 
U . S . District Court, Chattanooga, Tennessee 

J-t.:.dge and lvirs . John M . \iVisdom 
U . S. Circuit Court, Ne•v 0.:-leans, Louisiana 

Chief Justice and Mrs. Charles S . House 
Connecticut Supreme Court; Chairman of Conference of 

Chief Justices 
Mr . and Mrs. Rowland F . Kirks 

Director, Administrative Office of the U . S . C our ts 
Judge and M rs. Lawrence E . ·walsn 

President, American Bar Association 
rv1r. Richard D . Parsons 

Associate Di•rector and Couns e l, Domestic Council 

F 
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TABLE 11 

MRS. FORD 

The Chief Jus ti.ce 

1v1rs . Charles S. House 
Wife o.£ the Chief Justice, Connecticut Supreme Court and 

Chairman of the Conference of Chief Justices 
Rep. Edward Hutchinson 

Michigan 
Mrs. Frank M . Coffin 

Wife of the Chief Judge, U . S . Circuit Court, Portland, Maine 
Chief Judge Richard H . Chambers 

U . S . Court of Appeals, San Francisco, California 
Mrs . Henry J . Friendly '· ~ 

Wife of the U . S . Circuit Court Judge, New York, N . Y. 
Judge A . Leon Higginbotham, \ Jr . 

U . S . District Court, Philadelphia,'-Pa:;:·''"" 
Mrs. David T. Lewis 

Wife of the Chief Judge, U. S". Coy.rt of Appeals, Salt Lake City, Utah 
Mr. Justice Clark 

U. S . Supreme Court, retired 

j 

! ~ 



Entrance : 

.,., _:.:., ~3 ~ : , .. : .::-, -- 8 . , 

8 :00 p . m . 

Black Tie ... lori.g d :!:" e ss es rn r fo2 12.die s 

A p prox:L.-nately 8 :10 p . m . . . . the Military A icle -.vlll e sco ::::t 
you and M rs. F o rd via e levator to the St ate Flo o r and 
through the Red Room into the Blue R oom where_ y ou -.vill 
g r e et Chief Justice a nd 1'.1rs. B c.rg e r and AttOrney Gener~l 

a nd M rs. Levi. The official photogr aph will pe .take;i a t this 
time . 

N OTE: This w ill also ser•:·e as a press phsto op:::;o1:tu......,_ity . 

The Attorney G e :::ieral a n d :CA rs . L evi and the Ch.i.ef Justice 
and l\/lrs . Burg er will b e escorte d to the E~st Room ·whe r e 
t h ey will be anno unc e d and take th ei r positions in the r eceiving 
l ine . 

You a nd rvirs . Ford will be e s c or ted to '.vard f '."J.e Ea s t Roo::-l . _ . 
pause for Ruffles and Flouri s h.e s a nd an!:ou.t1cen:..e :::t . 

E nter th e E 2. s t R oom when ' :Hai l to the Chi e i' ' i.3 play-e'.l. 

Line : 

Take position j u st insic~e d o or o f E a st R o om (:..[rs . Ford t o ~,.- 01.t :::­

r l 6ht ... then Chief .J-L1 stice 3urger .... tt-1 e:-: ~ .... t r s . D Lr.l. .. ge:- , .. 
fre:::. Atto r n e y G eneral L c·,-i ... fr.e n ?vLrs . L ~v~ ) . 0:~i.li:2.:::-'.­

S ')C~;;i. l A i de will pr e sent yo;_l:- g u2sts . 



: .. :.. _ ... _:...:; _· : 

A£ter-Diri_ner: 

I-TOT.ZS: 

2 

' . 
G.L:: .:.r: g 

-~£ter Ctessert, you \.vill ris 1= 2-:ld rJ.J.ake remarks .... Ci1iei 
Justic e Burger will also !T1ak.e rer::l.arks . 

No press coverage of din_-ier; toasts vrill be piped to the 
press ••. transcripts will be released t o the press ... 
there will be mini-camera coverage of t...1-ie toasts with a small 

photo pool. 

10:00 p. m •.•• guests proceed to parlo:r-s for .. demitasse, 
liqueurs, and cigars. You and Mrs . Ford ,;;-,-~n mingle 

. informally . ..,vi.th your guests . 

You and Nirs. Ford \'lill i.:.J.\~te your gt1~sts to join you. i."1 ~~e 
East Room for dancing . 

The Marine Dance Orchest:ca v.,-ill provide the dance r.iu::;ic 

the orchestra will be positioned on a platfo::::-m a long -G."!e cente:::.­
of the east wall. 

There vlill be champagne a:id mixed drinks for your guests . 

There \\rill be small rom1d tables in the E2.st Roorr1. 

Suggested remarks a re attached (Tab A). 

The guest list is attached (Tab B ). 

"i\1[ilita~y Social Aides \v·ill be present. 
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THE WHITE HOUSE 

WASHINGTON 

November 24, 1975 

Dear Mrs. Ford, 

RE: Table centerpieces for the Dinner in Honor of the 
Federal Judiciary - November 24, 1975 

Attached for your information is the list of the twelve 
antique scales which will be the table centerpieces for 
tonight's Judiciary Dinner. They are on loan to us from 
the Smithsonian Museum of History and Technology. 

As noted on the list, the President's table will be laden 
with a folding coin scale of the l ate 18th century. A 
prescription scale of 1876 will rest on your table. 

We certainly hope the judges enjoy them! 

Linda Baker 



SCALES - Table Centerpieces for the Di nn er in honor of the Federal Jud i c i a ry 

Pa:"- Sc2.le £:com a chem.is try l aborato ry - w_id 19th century 

Pc.rr Scale f rom a cherr1i s try laborato r y - :mid 19th c entu ry 

C oin Scale used to weigh coins and drugs - early 19th century 

Analy tical Box Scale - early 19th century 

Analy tica l Box Scale - early 19th century 

Pan Scale used to weigh bulk drugs - mid 19th century 

Pan Scale used to weigh bulk drugs - mid 19th century 

Pan Scale used to weigh drugs and chemicals - 1860 1 s 

Folding Prescription Scale - 1870 1 s 

Folding Prescription Scale - 1890 1 s 

F ol ding Coin Scale - late 18th century 

Pre s c ription Scale - 1876 

THE PRESI DE N T 'S TABL E 

Y OU R TABLE 
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