


YOUR EVENT AT
HOTEL TOTTO

If it’s important to you, it’s our new favourite celebration. And

with three slick venues, delish catering, and events A-team,

we can’t wait to play host.

From business meetings to occasions away from prying eyes,

enter the tech-enabled TOTTO Room. BASTA Trattoria throws

a smashing party, and BASTA Terrace is known for cool-but-

casual cocktail functions.

An event at Hotel TOTTO puts your guests in the middle of

Wollongong’s CBD action – just an hour drive from Sydney

Airport, or half the time from Shellharbour Airport. And with

public transport and a shopping centre just across the street,

every convenience is accounted for.

CONTACT
(02) 9069 5528

functions_hoteltotto@evt.com

60 Market Street, Wollongong 2500 hoteltotto.com



FULL VENUE
FLOOR PLAN



TOTTO Room 
Boardroom - 24 pax 

Theatre - 60 pax 

Classroom - 18 pax 

U-Shape - 22 pax

Private Dining - 50 pax 

Cocktail - 50 pax

Right off bustling BASTA Trattoria, the versatile TOTTO Room is our tech-

enabled spot for any occasion that needs marking.

Decked out with two 75-inch screens with casting capabilities, speakers and

natural daylight, the TOTTO Room can host anything you can dream up

including board meetings, workshops, birthdays, engagement parties, cocktail

parties, a celebration of life and private dining - let us know what you’ve got

on the cards.



TOTTO Room 
Floor Plan



BASTA Trattoria 
Hosting in Wollongong? We’ve got a section with your name on it. Or if you

need space for a crowd, book out BASTA Trattoria in its entirety. Either way,

you’ll impress your guests with the laidback, sun-soaked atmosphere.

From corporate functions to social events, BASTA Trattoria is your perfect

venue for networking or celebrating life’s milestones. This space can cater for

a 70-seat dinner, or serve 180 guests mingling cocktail-style. You name the

occasion and we’ll see to it being a blast.Seated - 70 pax 

Standing - 180 pax



BASTA Trattoria
Floor Plan



BASTA Terrace
Sun on your face, or stars in your eyes. For open-air affairs, look no further

than the BASTA Terrace.

Cocktail parties to networking events, birthdays to baby showers, every

occasion is welcome on the semi-private BASTA Terrace. Whether 50 seated

or 100 standing, this inviting outdoor venue makes any weather patio season,

with fairy lights and heaters to warm up winter nights.

Seated - 50 pax 

Standing - 100 pax



BASTA Terrace
Floor Plan



Plated Breakfast

$30 pp

Minimum 15 people. Includes juice & freshly brewed tea & coffee. Minimum

spends & room hire fees may apply.

Granola Bowl: Smashed Avo:

Sausage & Egg Muffin:
Bacon & Egg Panini:

Eggs On Toast

Granola + Coconut Yoghurt + Berries

Italian Sausage Patty + Sunny Side Up Egg +
Hashbrown + Brown Sauce + American Cheese

Two Free Range Scrambled Eggs + Sourdough
Toast

Smashed Avocado + Sourdough + Soft Poached
Egg + Pecorino

Streaky Bacon + Two Fried Eggs + Smokey BBQ
Sauce + American Cheese



Working Breakfast

$25 pp

Minimum 15 people. Includes juice & freshly brewed tea & coffee. Minimum

spends & room hire fees may apply.

Assorted Mini Danish and Pastries 

Selection of Cold Cuts

Granola Station 

Smashed Avo on Toast 

Mini Bacon & Egg Rolls

Ham, Mortadella, Salami

+ Berry Compote + Greek Yoghurt + Honey



Day Delegate Packages

Full Day Delegate Package - $80 pp

Half Day Delegate Package - $65 pp

Minimum spends and room hire fees apply

Package inclusions: 
Morning and/or afternoon tea

Working style lunch 

Tea and coffee

Pens, iced water

Custom room set up

Use of inbuilt modern tech (2 x 75 inch

smart TV’s and sound system)

Complimentary WiFi

On Arrival: 
Freshly brewed coffee & tea

Hot Lunch Upgrade: The BASTA Trattoria Experience
Add $15 per person & treat your crew to the true BASTA
experience. Taste your way through our Italian inspired offering
including a selection of snacks, pastas, mouth-watering sides.

                                      - Selection of house baked biscuits & cookies,
mini assorted doughnuts, mini assorted muffins
Something Sweet  

Savoury Baked Items -

Antipasti - 

Morning Tea (select one): 

                                                Pumpkin & Feta Quiche, Quiche
Lorraine, Lamb & Rosemary Pie, Pork & Fennel Roll

                       A selection of sliced cured meats + lavosh + dried
fruits + nuts

                                          - Pumpkin & Feta Quiche, Quiche Lorraine,
Lamb & Rosemary Pie, Pork & Fennel Roll
Something Savoury

Something Sweet -

Seasonal Fruit - 

Afternoon Tea (select one): 

                                         Selection of house baked biscuits & cookies,
mini assorted doughnuts, mini assorted muffins

                                   Fresh selection of seasonal fruit

                  - Crumbed Pork, Deli Panini, Veggie PaniniPanini’s
Salads -
Sweets - 

Lunch (all lunches include a choice of 1 sandwich, 1

salad & 1 sweet item per group): 

                    Caesar, Pesto Penne, Falafel Salad
                    American Brownie, Raspberry Friands, Assorted Protein
Balls, Fruit Salad



Canapés Grazing

CANAPE PACKAGES:
Minimum 15 guests. Minimum spends & room hire fees may apply.

1 Hour: $30 pp
- 4 canapés per person (3 Hot/Cold)

2 Hours: $45 pp
- 5 Canapés + 1 substantial per person (4 Hot/Cold + 1 substantial)

3 Hours: $60 pp
- 6 Canapés + 2 substantial per person (4 Hot/Cold/Sweet + 2 substantial)

                           + Green Olive + Ortiz Anchovy + Fefferoni
                      + Whipped Ricotta + Honey + Chive
                                       + Tomato Tartare + Buffalo Mozzarella + Basil
                          + Preserved Lemon + Chive + Chilli

 
                                                      + Aioli
                                     + Aioli
                                              + Tomato and Chilli Piccante
                                + Ricotta + Lemon + Romesco

                                       + Fior Di Latte + Passata + Basil
                             + Casarecce + Pecorino
                                    + Pecorino + Lemon + Pistachio
                                                            Margherita, Prawn, Diavola

COLD:
Classic Gildas 

Pasta Fritti 

Caprese Bruschetta

Tuna Tartare

HOT: 
Spinach & Pumpkin Arancini 

Bolognese Arancini

Roasted ½ Shell Scallop

Zucchini Flowers

SUBSTANTIAL:
Margherita Calzone

Sausage Ragu

Pesto Orecchiette

Individual Mini Pizza: Choose 1 - 

SWEET:
Individual Tiramisu Spoons

Vanilla and Strawberry Panna Cotta Tartlets

Mixed Macarons

GRAZING TABLES:
Minimum 15 guests

$30 pp

INCLUDES:

House Marinated Olives

Rosemary & Garlic Pizzetta

Pasta Fritti

Salumi Platters

PIZZA UPGRADE OPTION:

Add assorted wood fired pizzas to your canapés or

antipasti grazing package for just $15 per person.

                      + Whipped Ricotta                              
                              + Mortadella + San Danielle
Prosciutto + Saucisson Sec + Pecorino



Set Menus

2 COURSE
$55 pp

Choice of entree or dessert

Choice of main

Shared sides 

3 COURSE
$80 pp

Garlic & Rosemary Pizzetta

Choice of entree

Main & dessert

Shared sides 

ENTREE’S: Choice of one per group
Burrata

Tempura Zucchini Flowers

Yellow Fin Tuna Tartare

ENTREE SIZED PASTA’S
Maccheroni   

Calamarata

THE MENU

                + Charred Fig + Honey + Aged Balsamic 

                       + Kale & Pistachio Pesto + Lemon + Ricotta 
                         + Pork & Veal Ragu + 24 month Parmigiano 

                                                  + Ricotta + Romesco
                                              + Chilli + Lime + Chive + Bruschetta 

MAINS: Choice of one per group
Maccheroni 

Calamarata

   

Seared Swordfish

Pork Cotoletta 

DOLCE: Choice of one per group
Classic Tiramisu                                           

Burnt Orange Crème Caramel 

Chocolate Torte 

Straight from the bowl 

+ Vanilla Bean Ice Cream 

Menus are subject to seasonal change.
*Cakeage $3pp

                       + Kale & Pistachio Pesto + Lemon + Ricotta 
                        + Pork & Veal Ragu + 24 month Parmigiano
Reggiano 
                                  + Peperonata + Capers + Basil
                              + Sage Butter + Parmigiano Reggiano 



THE BASTA EXPERIENCE
$75 pp

Compulsory for groups of 15 or over

THE MENU

Rosemary and Garlic Pizetta

Wood Roasted Scallops

Butternut Pumpkin Arancini 

Mozzarella 

Calamarata 

Pork Cotoletta 

Rocket and Parmesan Salad 

Crispy Potatoes 

Classic Tiramisu 

Shared Set Menu

                                                + Chilli & Orange Butter
(1pp) (DFO)

(1pp)

+ Charred Fig + Honey + Aged Balsamic 

+ Pear + Balsamic (V, VE, DF)

+ Rosemary Salt (DFO, GF, V, VEO)

Straight from the bowl (Boozy) (V)

Menus are subject to seasonal change.
*Cakeage $3 pp

(V, VE, DF)

                          + Pork and Veal Ragu + 24 month
Parmigiano Reggiano (DFO, GFO)

                               + Sage Butter + Parmigiano Reggiano (DFO)



Beverage Packages
Beverage packages must be booked in conjunction with suitable food options.

Prefer a bar tab? Enquire with our team.

TASTER
Ate Sparkling Brut, Ate Sauvignon Blanc Ate Pinot Grigio, Ate Shiraz

Carlton Dry, Carlton Zero, James Boags Light

Soft Drinks, Purezza Still Water, Purezza Sparkling Water

1/2 Hour - $18pp

1 Hour – $25pp

2 Hours –$35pp

3 Hours –$45pp

4 Hours –$55pp

5 Hours –$65pp

EXPERIENCE
Dal Zotto Prosecco

Giesen Sauvignon Blanc

Billi Billi Pinot Gris

Dalfarras Rosé

David Franz 'Hydraulic Press' Shiraz

Moretti Beer, Carlton Dry,

James Boags Light, Carlton Zero

Soft Drinks, Purezza Still Water, Purezza Sparkling Water

1/2 Hour –$28pp

1 Hour – $35pp

2 Hours –$45pp

3 Hours –$55pp

4 Hours –$65pp

5 Hours –$75pp

NON ALCOHOLIC
Juice

Soft Drinks

Purezza Still Water

Purezza Sparkling Water

1/2 Hour –$6pp

1 Hour – $10pp

2 Hours –$18pp

3 Hours –$24pp

4 Hours –$30pp

5 Hours –$36pp

ADD ONS & UPGRADES

Spirits (house) - add $20pp / per hour 

Feature cocktail - add $15 pp



Accommodation

Stay the night pre and post event at Hotel

TOTTO. Each of our 150 rooms is ideal for the

ultimate chilled-out experience. Minimalistic

and unfussy, but with all the creature

comforts you want in a hotel.

Special accommodation rates are available

for group bookings. Conditions apply. Enquire

with our team.

HOTEL TOTTO QUEEN

The Hotel TOTTO Queen is all cruisy comfort. Kick your

feet up with something on the telly or sink into the

luxurious Queen sized bed. The type to unpack your

suitcase? The custom made clothing rack is ready for

you. And for a moment of privacy or a well-deserved

sleep in, black out blinds will keep your room

delightfully dark. With AC and free WIFI, you might be

tempted to spend the whole day chilling in here.

HOTEL TOTTO KING

Spread out or sleep on the diagonal, the King size

bed is there for you to get comfortable however you

like. Heading out to somewhere a little fancy? Grab

your outfit off the custom made wall hung clothing

rack and freshen it up with the complimentary iron

and ironing board. With WIFI and AC, this room has all

the comforts of a fancy hotel, without the fancy

price tag.

HOTEL TOTTO TWIN

Decked out with everything you need to unwind

post-event: custom made wall hung clothing rack, a

flat screen TV, complimentary WIFI, and AC and

blackout blinds to keep you cool. The Hotel TOTTO

Twin also offers up two spacious king single beds.

Just because sharing is caring, doesn’t always mean

you want to share a bed.



(02)9069 5528

 functions_hoteltotto@evt.com

60 Market Street, Wollongong 2500

hoteltotto.com
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