
 

 
 

 

Scarsdale High School Cafeteria Menu 
 

 
BREAKFAST 

 
Off the Grill:  Fresh Egg Sandwiches, French toast and Pancakes 

 
On The Go: 

Assorted Beverages, Muffins, Croissants, Oatmeal, Cereal, Breakfast Bars and 
Yogurt Parfaits 

 

Why is breakfast so Important? 
A growing body of evidence indicates breakfast is good for your health. 
Studies show that adults, who eat breakfast, especially a healthy breakfast, 
are more likely to: 
 Consume more vitamins and minerals and less fat and cholesterol 
during the day  
 Have more strength and endurance  
 Have better concentration and are more productive throughout the 
morning  
 Control their weight  
 Have lower cholesterol, which reduces the risk of heart disease  
 
Breakfast is especially important for children and adolescents. According to 
the American Dietetic Association, children who eat breakfast are more 
likely to have better concentration, problem-solving skills and eye-hand 
coordination. They may also be more alert and creative, and less likely to 
miss days of school. 

 

 
 



 
 
 
LUNCH 

  
 

Sandwiches and wraps featuring Boarshead deli meats, tuna salad, egg salad, 
cheese, vegetables on assorted breads. 

 
 

\ 
 

 
Homemade Pizza, Burgers, Chicken, French Fries, Panini’s and Specialty Items 

 

  
A cold fruit and vegetable bar is available daily which features assorted chilled and 
fresh fruits in season, dark leafy greens, legumes, and assorted colorful vegetables 

including red/orange, dark green, and other varieties.   
 
 
 

 
 
 

Pasta, Hot Vegetable and Homemade Soup Available Daily 
 

A full student lunch includes the daily Chef’s Special or pasta, vegetable, fruit and 
choice of milk for $3.75   See Menu Board for that day’s selection. 

 
 

Sushi offered on Wednesday’s & Friday’s 



 
Food Focus: Whole Grains l Herbs & Spices l Dried Fruit 

 Whole grains have a lot of benefits – they contain lots of vitamins of 
minerals, they give you energy, and they have fiber – which is good for your 
digestive system (your tummy)! 

 Try to eat a few different whole grains a day – like whole grain cereal at 
breakfast, whole wheat pita bread at lunch, and then brown rice at dinner. 

 Use herbs and spices to make food flavorful without adding fat, salt, or 
sugar. 

 Dried fruit is a great way to get some fruit in your day.  Reach for an 
unsweetened variety for less sugar, as the sweetness of the fruit is 
strengthened when dried. 

 Did you know?  Raisins were discovered accidentally when a heat wave dried 
the grapes on the vine.  Tasty discovery! 

 
Take Care of all your children’s lunch account needs at www.myschoolbucks.com 
 

Questions or comments?  Please call Lisa Randolph School Lunch Director 914-721-2585 
 

If you have a food allergy, please speak to the chef, server or manager 

 
To learn more about Chartwells go to www.EatLearnLive.com 

 
“This institution is an equal opportunity provider.” 

 
 

 
 

 

http://www.myschoolbucks.com/
http://www.eatlearnlive.com/

