
 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Please let your server/bartender know if your party has any food allergies. Parties of 6 or more are subject to an 18% gratuity. 
 

Welcome to PAPPS… 
    

 
 

PAPPS at the Westfield-Barnes Airport Terminal is Inspired by 65 years of The Pappas Family Unique Dining and Entertainment Venues in 
Western Mass including The Red Barn in Chicopee and Onyx Fusion Bar & Restaurant at the Basketball Hall of Fame. Two Generations of 
Pappas’ Operate PAPPS in the Proud Tradition. Our Cuisine is a Fusion of Dishes and Cultures each Freshly Prepared.  Daily Specials are 
Featured to Introduce Seasonal Favorites and New Culinary Experiences for Our Guests.  
 

Our Bar, Wine & Spirits Lockers and Accent Pieces are Genuine Bamboo and together with the Warm and Efficient LED Lightening, Stainless 
Steel Accents, Open Display Kitchen, Built-in Fireplace, and the Ceiling to Floor Water Wall, add to the Contemporary, Comfortable Ambiance. 
  
We Specialize in Private Functions for Parties up to 150 Guests. We Offer an Array of Menu Selections and Seating Options for Your Needs. 
Please Inquire about Your Special Event at PAPPS.  Gift Cards are Available for Purchase from your Server or Bartender. 
 

Let the “Good Times Roll” with Every Cocktail Purchased Receive Two Free Selections of Your Favorite Music on PAPPS Fusion Digital Juke 
Box and Video Stream. Thousands of Current and Classic Songs, Music Videos are Available, Additional Selections 25 cents each.  Enjoy the 
Seasonal PAPPS Jet Observation Deck with Full Bar and Heated Awning Seating.  
  
***Check Out our Website at pappsbarandgrill.com and “Like Us” on Facebook for Upcoming Special Events and Offers*** 

                                                                     

APPETIZERS 
 
 
 
 
 
 
 
 
 

 
 
 

SOUPS        SALADS 
 
 
 
 
 
 
 
 

ENTREES 
Served with your choice of French Fries, Mashed Potatoes, or Linguini and Pan Seared Vegetables or Asian, Regular Coleslaw.   

Sub for Fresh Made Onion Rings or Sweet Potato Fries Add 2.00 
 

 
 

SIDES & HOUSE SAUCES 
 
 
 
 
 

 
 

SIGNATURE BURGERS 

Chicken Wings – (6)  4.95, (12)  8.95 
Teriyaki, Buffalo, BBQ, Bourbon or Honey Mustard 
House Sauces 
 

Fried Chicken Tenders -  (2) 5.95    (3) 7.95 
Lightly bread Jumbo Chicken Tenders Fried to a Crisp 
Golden Brown and Served with Choice of one House 
Sauce 
 

Meatball Trio -  6.95 
A Blend of Fresh Ground Beef, Pork and Seasonings 
baked and served with Basil Pesto, Marinara, and Garlic 
Oil    
 

PAPPS Baby Back Beijing Ribs 
 - full rack  19.95 - ½ rack  11.95 – ¼  rack  6.95 
Braised and Glazed in PAPPS Ginger Teriyaki BBQ 
Sauce 
Grilled Eggplant Tower -   6.95 
Layered with Fresh Mozzarella, Plum Tomatoes, and Red 
Roasted Peppers 
 

Fried Mozzarella Pillows (2) -  5.95 
Wedges of Fresh Mozzarella served with House Marinara 
Sauce 
 
 

 

 

PAPPS Burger -  5.95 – w/cheese  6.95 
Freshly Ground All Beef Hand Formed ¼ lb. Pattie served 
on a Grilled Butter Brioche Bun with Lettuce, Tomato, 
Onion, and Mayonnaise 
 

PAPPS Double Burger - 8.95 – w/cheese 9.95 
Freshly Ground All Beef Hand Formed two ¼ lb. Patties 
served on a Grilled Butter Brioche Bun with Lettuce, 
Tomato, Onion, and Mayonnaise 
  

Bacon Cheeseburger - 7.95 single – 10.95 double   
Topped with Smoked Bacon and melted American Cheese.  
Severed stacked with Lettuce, Tomato, Onion, Mayonnaise 
on our grilled Butter Brioche Bun 
 
 

 
 
 
                                                   
 
 

 

BBQ Pulled Pork Burger -  10.95 
Our Classic Burger topped with PAPPS Signature BBQ 
Pork and Cheddar Cheese.  Served on our Grilled 
Butter Brioche Bun 
 

Bacon & Egg Burger  
– 8.95 single –  11.95 double 
Cheddar Cheese, Onion, Smoked Bacon and Mayonnaise 
all topped with a Fried Egg on a grilled Butter Brioche 
Bun 
 
 

Chef’s Soup of the Day (Bowl) -  3.95 
Freshly Made Daily and varies with the Day and 
Season 
 

Chili (Bowl) -  4.95 
Thick, Hearty, Satisfying 
 
 
 
 

 
 
 
                                                   
 
 
 
 

House Salad -  3.95 
Mixed Greens, Cucumber, Tomatoes, choice of Italian or 
Ranch Dressing 
 

Greek Salad -  5.95 
Feta Cheese, Kalamata Olives, our House Dressing 
 

 
 

@ Westfield-Barnes Airport Terminal 
110 Airport Road, Westfield, MA 01085 
(413) 642-3219  www.pappsbarandgrill.com 
Lunch/Dinner Tuesday thru Sunday 11:30 AM 
Kitchen Open till 9 PM, 10 PM on Friday/Saturday 
Seasonal JET OBSERVATION DECK Service 
 

PAPPS Bar & Grill
UNIQUE CASUAL DINNING

 

Chef’s Classic Caesar Salad –  5.95 
Mixed Greens, Classic Caesar Dressing & Parmesan Cheese 
 
 

Add: Grilled Chicken  3.95 – Buffalo Chicken and 
Blue Cheese  4.95 – 6 oz. Salmon  10.95  
 

Rhode Island Crispy Calamari -  7.95 
Golden fried in Rice Flour Batter, served with our 
House Marinara Sauce and Lemon Wedge or CHEF 
STYLE Served with Honey, Banana Peppers, and 
Fresh Cilantro Sauce 
 

Salmon Cakes – (two) 7.95 
Fresh North Atlantic Salmon, Fresh Bread Crumbs, 
Egg, Seasonings and Pan Seared.  Served with Fresh 
Tzatziki Sauce. 
 
 

 

“The Works” Burger - 9.95 single – 12.95 double 
Loaded with Lettuce, Tomato, Onion, American Cheese, Bacon, 
Fried Egg, Roasted Peppers. Severed on our Grilled Butter 
Brioche Bun with Mayonnaise 
 

Salmon “Burger” -  11.95 
Our Grilled Salmon Filet topped with Tarter Sauce, Lettuce, 
Tomato, and Onion on a Grilled Butter Brioche Bun 
 
Black Bean Veggie Burger - 6.95 – w/cheese 7.95 
Grilled and served on a Butter Brioche Bun with Lettuce, 
Tomato, Onion, and Mayonnaise 
 
 

Chicken Piccata -  14.95 
Chicken Breast Sautéed in a Creamy Lemon Sauce with 
Capers.  Served over Linguini 
 

Chicken or Eggplant Parmesan -  14.95 
Breaded Eggplant Medallions or Breast of Chicken Layered 
with Marinara Sauce and Fresh Parmesan Cheese.  Served 
over Linguini 
 

Linguini & Meat Balls – 12.95 
Linguini severed with Three (3) Meatballs and Marinara 
Sauce 
 

Fish & Chips Plate -  12.95 
Lightly Breaded and Fried to a Golden Brown, Served with 
French Fries, Cole Slaw and our Lemon Dill Tartar Sauce 
 
 
 

Sautéed Chicken Tips – 12.95 
Marinated Chicken Breast Tips Sautéed in Teriyaki 
Sauce. 
 

BBQ Pulled Pork Plate -  13.95 
Slow Roasted Pork Shoulder Shredded and Topped 
with BBQ and Coleslaw  
 

Fried Bay Scallops Plate -  14.95 
Lightly breaded and Fried to a Golden Brown.  Served 
with French Fries, Cole Slaw and our Lemon Dill 
Tartar Sauce 
 

Pan Seared Fresh Salmon Filet-  15.95 
Served with Fresh Ginger and Tzatziki Sauce (Greek 
Yogurt, Cucumber & Dill) 
 
 
 

Select French Fries – 2.95   Mashed Potatoes – 2.95 
 

Sweet Potatoes Fries – 4.95 Linguini – 2.95 
    w/Marinara or Butter Sauce  
PAPPS Made Onion Rings – 4.95 
 
 
 
 

Pan Seared Veggies – 2.95 
 

Traditional Cole Slaw – 2.95 
 

Asian Cole Slaw – 2.95 

 SAUCES & DRESSINGS – additional .95 each 
BBQ Bourbon    Steak   Italian 
Buffalo     Tarter   Ranch 
Honey Mustard    Teriyaki Blue Cheese 
Marinara    Tzatziki Greek 

Meat Loaf Plate – 12.95 
Fresh Ground and Baked.  Served with our 
House Brown Gravy  
 

Sirloin Steak Tips – 14.95  
Marinated and Cooked to Order with House 
Steak Sauce 
 

Prime Top Sirloin Steak -  15.95 
Grilled 8 Oz. Boneless Sirloin Steak, 
Seasoned and Cooked to Order.  Served with 
our House Steak Sauce 
 

New York Strip Steak -  19.95 
Grilled 10 Oz. Boneless New York Strip 
Steak, Seasoned and Cooked to Order.  
Served with our House Steak Sauce 



 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Please let your server/bartender know if your party has any food allergies. Parties of 6 or more are subject to an 18% gratuity. 
 

 

SIGNATURE SANDWICHES 
 

 
 
 

 

     KIDS MEALS (AGE 10 AND UNDER)       DESSERTS 

 
 

BAR BITES 
Available at the Bar Only Thursday, Friday, Saturday from 7 PM till 10 PM & Sundays 1 PM till 8 PM 

 

 

DRINKS MENU 

 

Crispy Buffalo Chicken -  7.95 
Chicken Breast Dipped in Our House Made Batter 
and Fried Crisp.  Topped with Spicy Buffalo Sauce, 
Lettuce, Tomato, and Blue Cheese Dressing.  Served 
on a Grilled Butter Brioche Bun  
 

Fresh Ground Meat Loaf -  7.95 
Freshly Ground and Prepared Meat Loaf served on 
a Grilled Butter Brioche Bun with BBQ Bourbon 
Sauce 
 
 

 

BBQ Pulled Pork -  7.95 
Slow Roasted Pork Shoulder Shredded and Topped with House 
Cole slaw. Served on a Grilled Butter Brioche Bun  
 

PAPPS Grilled Chicken Club  -  7.95 
Lettuce, Tomato, Bacon, Mozzarella Cheese on a Grilled 
Butter Brioche Bun with House Mayonnaise 
 

Baked Meatball -  8.95 
A Blend of Ground Beef, Pork and Seasonings Baked and 
served on a Grilled Butter Brioche Bun with Mozzarella 
Cheese Marinara Sauce  
 

4.95 Each 
 

Meatballs with choice of French Fries or Mashed Potatoes  
 

Fried Mozzarella Cheese Wedge with choice of French Fries or Mashed 
Potatoes  
 

Jumbo Chicken Tender (1) with choice of French Fries or Mashed Potatoes  
 

Linguini with (1) Meatball served with Marinara Sauce 

Mini Cheesecake - 4.95 
Chocolate & Vanilla Swirl Cheesecake and Baked in House in it’s own 
Ceramic Ramekin.  Severed with a Fresh Raspberry Sauce  
 

Chocolate Espresso Brownie Sundae - 5.95 
Warm House Baked Brownie Topped with Hersey Chocolate Syrup and Fresh 
Whipped Cream 
 

Slow Churned Ice Cream - 1.25 per scoop 
Vanilla or Chocolate.  Add Fresh Whipped Cream or Chocolate Sauce for .35 
each per scoop 
 
 
  

Fried NY Fish Market Cod -  8.95 
Lightly Breaded and Fried Golden Brown.  
Served on a Grilled Butter Brioche Bun with 
a Lemon Dill Tartar Sauce 
 

Fresh Eggplant -  7.95 
Lightly Breaded and Cooked to a Golden 
Brown, Topped with Marinna Sauce and 
Fresh Mozzarella. Served on a Grilled Butter 
Brioche Bun   
 

  SLIDERS – 1.95 Each  
Burger BBQ Pulled Pork Salmon Cake 

Potato Skins w/Cheese – 1.45 Each 
Fry Basket of French Fries – 2.95 
Chicken Wings – (6) 4.95, (12) 8.95 

Jalapeño Poppers – 1.00 Each 
Mini Egg Rolls – 1.00 Each 
Fry Basket of Sweet Potato Fries – 4.95 

SPECALITY MARTINIS – 6.95 
 

PAPPS – Bacardi Rock Coconut Rum, Pinnacle Vanilla Vodka, 
Orange, Pineapple and Cranberry Juice   
 

Elderflower – Absolute Pear Vodka, Thatcher’s Elderflower 
Organic Liqueur, Roses Lime Juice and Sour Mix  
 

X-Rated – X-Rated Fusion Liquor, Bacardi Rock Coconut 
Rum, Peach Schnapps, Chateau Monet Raspberry Liqueur and 
Pinnacle Juice 
 

Bloody Mary – Absolute Peppar Vodka, Bloody Mary Mix, 
Olive Juice, Tabasco 
 

Pomegranate – Pinnacle Citrus Vodka, Triple Sec Liquor, 
Pomegranate Juice, Sour Mix 
 

Raspberry Lemon Drop – Pinnacle Citrus & Raspberry 
Vodka, Limóncello Liqueur, Cranberry Juice, Sour Mix  
 

Thin Mint Chocolate – Pinnacle Original & Vanilla Vodka, 
White Crème Cocoa, Crème Menthe 
 

Blueberry Hill – Pinnacle Blueberry Vodka, Peach Schnapps, 
Chateau Monet Raspberry Liqueur, Soup Apple, Sour Mix 
 

DOMESTIC, IMPORTED & KRAFT 
BEERS 
 
 DRAFT 
   12 OZ.  20 OZ. 
Blue Moon    3.25    5.25 
Long Trial I.P.A.    3.25    5.25 
Pabst PBR    2.25    3.45 
Peroni     3.25    5.25 
Sam Adams Seasonal   3.25    5.25 
 

 BOTTLED 
 

Bud Light                   3.45 
Budweiser        3.45 
Coors Light         3.45 
Corona        3.45 
Guinness    3.95 
Heineken    3.95 
Michelob Ultra    3.45 
Yuengling    3.45 

WHITE WINES       GLASS       BOTTLE 
 
Coastal Vine Pinot Grigio           5.45 19.95 
Mezzacorona Pinot Grigio           6.45 23.95 
Monkey Bay Sauvignon Blanc    7.45 27.95 
Blufeld Riesling            6.95 26.95 
Costal Vines Chardonnay           5.45 19.95 
Cupcake Vineyards Chardonnay 7.45 27.95 
 
 
RED WINES            GLASS       BOTTLE 
 
Coastal Vine Pinot Noir           5.45 19.95 
Blackstone Merlot           6.45 23.95 
Trapiche Malbec            6.45 23.95 
Primal Roots Red Blend           7.45 27.95 
Costal Vines Cabernet           5.45 19.95 
Cupcake Vineyards Cabernet       7.45 27.95 
 

GIN – 1 ¼ oz. pour 
 

Gordon’s or Bombay 4.95 
Tanqueray  5.95 
Bombay Sapphire  6.95 
Hendricks’s  8.95 

SCOTCH – 1 ¼ oz. pour 
 

Dewar’s White Label 5.95 
Johnny Walker Red 5.95 
Chivas Regal  7.95 
Johnny Walker Black 8.95 
Macallan 12 yr.  9.95 

TEQUILA & RUM – 1 ¼ oz. pour 
 

Sauza Silver (100% Agave) Tequila     4.95 
Bacardi Superior Rum       4.95 
Bacardi Rock Coconut Rum      4.95 
Captain Morgan Spiced Rum      5.95 
Patron Silver 80 Tequila       6.95 

WHISKEYS, BOURBONS, COGNACS  
– 1 ¼ oz. pour 
 

Wild Turkey Bourbon 81     4.95  
Fireball Cinnamon Whiskey  4.95 
Jim Bean Bourbon   4.95 
Jack Daniels Tennessee Whiskey  5.95 
Jameson Irish Whiskey   5.95 
Seagrams VO Canadian Whiskey  5.95 
Maker’s Mark Bourbon   5.95 
Onyx Moonshine    5.95 
Hennessy V.S. 80 Cognac   6.95 
 

CORDIALS & LIQUEURS – 2 oz. pour 
 

Kahlua Coffee Liqueur   6.95 
Amaretto e’Dolce Almond Liqueur    6.95 
Baileys Irish Cream     6.95 
Southern Comfort     6.95 
X-Rated Fusion Liqueur     7.95 
Chateau Monet Raspberry Liqueur     7.95 
Patron XO Café      7.95 
Godiva Chocolate Liqueur     7.95 
Frangelico Hazelnut Liqueur    7.95 
Sogno di Sorrento Limóncello    7.95 
Thatcher’s Elderflower Organic Liqueur   7.95
  
 

NON-ALCOHOLIC 
 

Becks Non-Alcoholic Beer   2.25 
Coffee “free refills”    1.85 
Fountain Sodas “free refills”   1.85 
Ice Tea, Lemonade    1.85 
Juice (Orange, Grapefruit, Cranberry, Pinnacle) 2.25 
Milk (white)     1.95 
Chocolate Milk     2.45 
 
Premium Cocktails, Martinis, Neat and “On the Rocks" 
Drinks Subject to Up-Charge 

VODKA – 1 ¼ oz. pour 
 

Pinnacle (Original, Blueberry, Citrus,  
                 Raspberry, Vanilla)  4.95 
Absolut, Absolut Pear, Absolut Peppar 5.95 
Ketel One    6.95 
Grey Goose    6.95 
Stoli     6.95 


