
Menu is subject to change without notice  

due to price and availability of food. 
 

  There is no meal charging. 

The Martin County School District Food and Nutrition Services Department supports the 

USDA Dietary Guidelines for Americans in conjunction with the USDA Food Guide Pyramid.  

Menus are planned to include a variety of foods that are low in sugar, fat and cholesterol.  

Menu selections are designed to increase whole-grains, fruits and vegetables, as well as other 

food sources rich in vitamins and minerals.  

  

The Mission of the Food and Nutrition Services Department, of the Martin County School 

District, in partnership with family and community, is to provide nutrition education along  

with appealing and nutritionally-sound meals to students and staff while operating in a cost 

effective manner, with excellence as a standard.   
 

1050 E. 10th Street - Stuart, FL 34996 

(772) 223-2655 / Fax (772) 219-1268  

1-866-631-4102 (out of County callers) 

Visit our website at www.sbmc.org 

You are able to make pre-payments online at www.mealpayplus.com 

NON-DISCRIMINATION: In accordance with Federal law and U.S. Department of Agriculture  

policy, this institution is prohibited from discriminating on the basis of race, color, national origin, 

sex, age, or disability. To file a complaint of discrimination, write USDA, Director, Office of Civil 

Rights, 1400 Independence Avenue SW, Washington D.C. 20250-9410 or call 1-866-632-9992 

(voice). TDD users can contact USDA through local relay or the Federal Relay at (800) 877-8339 

(TDD) or (866) 377-8642 (relay voice users).  
 

USDA is an equal opportunity provider and employer. 

 

Martin County School Meals ARE Nutritionally Balanced! 

(2009-2010) Nutrition audit findings for Martin County School Meals 
 

A. The RDA for calcium, protein, vitamin A and vitamin C were met! 

B. Total fat - less than 30% calories from fat! 

C. Saturated fat - less than 10% calories from fat! 

D. Cholesterol - met the Dietary Guidelines for Americans standard! 

MARTIN COUNTY SCHOOL DISTRICT  

FOOD & NUTRITION SERVICES DEPARTMENT 

August 2010-December 2010 

Breakfast & Lunch  

Menu Selections 
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