
Nappi’s Nook brings passion to your plate and a smile to your stomach.  We promise to purchase 
high quality products while using our skills to properly handle and prepare food safely, from our family to yours.  Please 
let our staff know of any allergies or food concerns upon arrival, and if you don’t see anything on our menu that you want 
please let us know and we will accommodate you to the best of our ability. 

631-406-7610    |    204 Smithtown Blvd Unit 8, Nesconset, NY 11767    |    NappisNook.com

VEGAN & GLUTEN FREE OPTIONS AVAILABLE.
*Consuming raw or under cooked meats, fish, shellfish or fresh shell eggs may 
increase your risk of food borne illness, especially if you have certain medical 
conditions.  Before placing your order, please inform your server if a person in 

your party has a food allergy.

Prices reflect credit card pricing / Cash payments will receive 4% discount.

The Nook Catering Menu
Trays         Half  Full
Skinny Elvis        $25        $40
Organic rolled oats / chia seed / bananas / peanut butter    
The Jeann E        $35        $60
Organic quinoa / spinach / mushroom / avocado pulp / 
peppers / caramelized onions / fried egg    
Scrambled Eggs (add cheese +$5)      $50        $85
Berry-licious Belgian waffle       $50        $85
Berry compote / whipped cream
Chicken Dance        $65        $110
Golden toasted waffle / home-style breaded chicken / 
sausage gravy / maple drizzle      
Buttermilk Pancakes       $45        $70
French Toast        $45        $70
The Nutt-E        $55        $90
Buttermilk pancakes / Nutella / strawberry / chocolate whipped cream
Brooklyn         $55        $90
Thick cut brioche / cannoli cream / chocolate sauce 
Louisiana         $55        $90
Croissant French toast  / banana / cinnamon whip cream /
Mike’s Spicy Hot Honey      
Apple Pie Pancakes        $55        $90
Buttermilk pancakes / cinnamon caramel apples / whip cream
Corned Beef Hash        $80        $150
Bacon         $80        $150
Sausage         $80        $150
Nappi’s Famous Tots (with smoked cheddar on the side)     $50        $90
Home Fries        $40        $70

Gettin’ Veggie Wit it
Beyond Tenders         $55         $100
Spring mix / grilled tortilla / buffalo ranch

Mac Attack
Momo’s Mac | Elbows / triple cheese blend / breadcrumb $50        $90
Buffalo Mac        $60        $100 
Elbows / spicy cheddar sauce / buffalo chicken / ranch drizzle   
BBQ Bacon Mac         $60        $100
Elbows / cheddar sauce / bacon / bbq chicken
Italian Mac         $60        $100
Rigatoni / chicken / spinach / mozzarella / pink cream

How much should I get? Here’s a guide.
1/2 trays feed 6-8 people  /  Full trays feed 10-12 people  /  Small plates feed 6-8 people  /  Large platters feed 10-12 people

Trays            Half  Full
No Bun Intended
The Jefferson              $45                $70
Arugula/ spiced pepitas / fried goat cheese balls / onions / tomatoes /  
cranberries / honey citrus vinaigrette 
The Athenian              $45                $70
Mixed greens / onion / cukes / tomato / chickpea / feta / sunflower seed /  
Italian vinaigrette  
Mom’s Mangia              $50                $80
Spring mix / onion / cukes / tomato / walnut / 
cranberries / gorgonzola / honey citrus vinaigrette 
Buffalo Blaz’n              $60                $100
Mixed greens / onion / cheddar / blue crumbles / tortilla straws /  
buttermilk ranch / fried buff chick
West Coast              $55                $90
Arugula / tomato / cukes / avocado pulp / sous vide beets / balsamic /  
vegan mozzarella

Platters           Small  Large
The In Between
The Nick                         $55                $90
Fried chicken / honey bbq / cheddar / bacon / ranch / Texas toast
Gatsby                         $55                $90
Chicken salad / cranberries / walnuts / lettuce / tomato / multigrain 
Chicken Cuban              $55                $90
Grilled chicken / ham / Swiss / pickle / dijon mayo / country white 
Flid’s Twisted Turkey             $55                $90
Hummus / oven gold turkey / avocado spread / bacon / lettuce / tomato / marble rye
Charlie Tuna                                $55                $90
Albacore / kalamata olive / red onion / celery / basil aioli / multigrain 
Cajun Shrimp Wrap                                $65                $110
Boom Boom sauce / mixed greens / Nappi Pico 
Poppy’s Grilled Cheese             $70                $120
Boneless short rib / smoked cheddar / mozzarella / basil aioli / Texas toast


