
HARVEY SMITH
RESIDENT DISTRICT MANAGER
harvey.smith@cafebonappetit.com     
(408) 554-4796

EUGENE ZELDITCH
EXECUTIVE CHEF
eugene.zelditch@cafebonappetit.com  
(408) 594-0619

WHERE TO EAT

@scudining

I N S T A G R A M

scudining.cafebonappetit.com

CONNECT WITH US

Get your food 
without the wait. 
Download Transact 
wherever you get 
your apps.

W E L C O M E  T O  D I N I N G

BENSON MEMORIAL CENTER 

Mission Bakery

Stacks Deli

The Trattoria

The Spice Market

La Parilla

The Chef’s Table

Soup & Salad Bar

FRESH BYTES I SCDI

Tapas, Smoothies, Boba, Coffee Bar

Groceries, Fresh Produce, 
Cooking/Baking, Grab n’ Go,

Allergen Friendly & Specialty Items

S C U
S ANT A C L AR A U NI V E R S I TY

T R ANS AC T  M O B I L E  O R D E R I NG

Global Grill

Poke & Sushi

Acai

The Slice

The Fire Grill

Simply Oasis 
(Allergen Friendly)

THE CELLAR MARKET

SUNSTREAM CAFÉ I LEARNING 
COMMONS

Coffee Bar, Grab n’ Go

SIDEBAR CAFÉ I CHARNEY HALL

Coffee Bar, Grab n’ Go

CADENCE CYBER CAFÉ I LUCAS HALL

Coffee Bar, Grab n’ Go



WELCOME TO YOUR CAFÉ!
At Bon Appétit, our story is simple. 
It’s about food – great food. 
Everything we believe and 
everything we do is based on 
creating great food, produced in a 
socially responsible manner with 
regional and seasonal products 
grown by local farmers and artisans. 
We cook from scratch using fresh, 
authentic ingredients. We make our 
food alive with flavor and nutrition. 
If you have a food allergy or other 
dietary restrictions, please connect 
with our General Manager and we 
will work with you to make sure 
you can enjoy plenty of delicious 
food, safely, with us.

BON APPÉTIT 

At Bon Appétit, our passion is creating 
community through food. We make 
more than 200 million meals each year 
at college campuses, workplaces and 
cultural institutions that are not only 
delicious, but also embody core values, 
such as made-from-scratch cooking, 
wellness, dignity, and sustainability. 

We strive to purchase at least 20% of 
our ingredients from smaller ranches 
within 150 miles of our kitchen.

As a company, we are committed to a 
plant-forward future. 
food, safely, with us.

WELLNESS

Learn more about how our dining 
services accommodate diets, allergies, 
and dietary restrictions at 
scudining.cafebonappetit.com or by 
scanning the QR Code.

SCAN FOR GUIDE TO 
DINING WITH 
ALLERGENS OR 
DIETARY 
RESTRICTIONS. 

Downstairs

BENSON CENTER

E N T R A N C E

E N T R A N C ECELLAR MARKET
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