INALA Hotel
Fowcetion Puck




Since opening our doors in 1964 as the original hotel in the
areq, Inala Hotel has been a place where locals come
together to celebrate. Our venue has grown with the
community, becoming a trusted destination for birthdays,
milestones, family gatherings and every event worth marking.

Known for our warm hospitality and versatile spaces, we offer
everything you need for a seamless function — from delicious
food to an atmosphere your guests will love. Whether you're
planning something small and casual or a big celebration,
our team is here to bring it to life.




THE BACK DECK

The Back Deck is private open air decking space,
perfect for large corporate or social functions.

Built with TVs and overhead shading to enjoy year round.

SPACE TYPE

BACK DECK 60 100 Y N N N




PLATTERS

25 PIECES PER PLATTER

ANTIPASTO PLATTER $90 (VO)
Cured Australian meats, Australian cheese, dried
fruit, crackers, basil pesto, toasted sourdough

AUSSIE PLATTER $80
Sausage rolls (10), mini pies (10), Beef Bites (20),
selection of sauces

YUM CHA PLATTER $75 (VO, VEO)
Pork Shi Mai, vegetable spring rolls, chicken dim
sums, prawn crackers, selection of sauces

VEGETARIAN PLATTER $90 (V)
Assorted Quiche, fried arancini, halloumi sticks,
garlic bread, selection of sauces

CHICKEN WINGS $75 (LG, LD)
Southern fried chicken wings, smoky bbqg & hot
sauces

SKEWERS $110 (LD, LG, VO)
Spiced chicken, lamb kofta, halloumi & vegetable
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Please inform a team member if you have allergies or intolerances. We'll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace
allergens.

LG — Low Gluten | LD - Low Dairy |V — Vegetarian| VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option




CANAPES

SHAKTI MUSHROOM
baby cos, peanut, garlic & ginger soy (V)

PORK MINCE SPRING ROLLS
pickled carrot, nuoc cham (LG)

SALT & PEPPER SQUID
roasted garlic aioli, lemon (LG, LD)

FRIED CHICKEN RIBS
gochujang aioli, lime (LD)

COCONUT PRAWNS
curry mayonnaise, mango relish (LG, LD)

CHARGRILLED CHICKEN SKEWERS
peanut satay, sweet and sour cucumbers (LG, LD)

MUSHROOM ARANCINI
roasted garlic aioli, parmesan (V)

MINI PRAWN TACO
poached QLD king prawns, Mary rose (LD)

MAC & CHEESE CROQUETTE
French onion, parmesan (V)

MINI CRISPY BEEF TACO
chipotle mayonnaise, sesame (LD)

Please inform a team member if you have allergies or intolerances. We'll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace
allergens.

LG — Low Gluten | LD - Low Dairy |V - Vegetarian| VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option

4 PIECES $24PP | 6 PIECES $35P | 8 PIECES $42PP



UBSTANTIAL CANAPE

BEEF SLIDER
wagyu pattie, American cheddar, dill pickle, milk bun, burger
sauce (LGP, LDO)

MUSHROOM SLIDER
braised mushroom, scamorza, tomato chilli relish, butter
crunch lettuce (V, LGO, VE)

MINIDOG
frankfurter, American mustard, ket chup, crispy onions,
cheddar

FISH & CHIPS
battered fish, fries, lemon, tartare

FRIED CHICKEN TENDERS
pickles, honey, hot sauce (LG)

LOADED NACHOS
tortilla chips, nacho cheddar, chilli beans, tomato salsaq, sour
cream, Guacamole (LG, LDO, V)

SALT & PEPPER SQUID
Szechuan seasoning, fries, aioli (LG,LD)

PERI PERI CHICKEN (2)
pico di gallo, flat bread (LG, LD)

Please inform a team member if you have allergies or intolerances. We'll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace
allergens.

LG — Low Gluten | LD - Low Dairy |V - Vegetarian| VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option




EST 1964

INALA
Hotel

CONTACT US

(07) 30517648
info@inalahotel.com.au

inalahotel.com.au
Cnr of Rudd St &, Freeman Rd Inala QLD 4077




