HOSPITALITY MANAGEMENT

SIT50422 | CRICOS COURSE CODE: 114220G

Diploma of Hospitality Management

RTO: 32017 | CRICOS: 03164M

This qualification reflects the role of highly skilled senior operators who use a broad range of hospitality skills combined with
managerial skills and sound knowledge of industry to coordinate hospitality operations. They operate independently, have
responsibility for others and make a range of operational business decisions.

This qualification provides a pathway to work in any hospitality industry sector as a departmental or small business manager.
Diversity of employers includes restaurants, hotels, motels, catering operations, clubs, pubs, cafés, and coffee shops.

COURSE DURATION Entry Requirements

104 weeks total duration
88 study weeks and 16 weeks of holidays

ACADEMIC

Australian Year 12 or equivalent.

ENGLISH LANGUAGE

DELIVERY

Mode: Face to face (Classroom based)

Load: 20 hours per week

Self-study and assessment: Approximately 10 hours per
week

Location: 100 Brunswick St, Fortitude Valley QLD

WORK PLACEMENT

240 hours of supervised industry placement, completed as
part of course requirements.

FEES

Tuition fee
See the ACTB Price List for latest pricing and scholarship
information.

FURTHER STUDY PATHWAYS

« SIT60322 Advanced Diploma of Hospitality Management
« SIT60222 Advanced Diploma of Event Management

IELTS 6.0 or equivalent (test results no more than 2 years old),
or successful completion of General English at Upper
Intermediate level / English for Academic Purposes Upper
Intermediate level.

OTHER ENTRY REQUIREMENTS

A suitable level of language, literacy and numeracy to complete
course requirements with or without additional support that ACTB
is able to provide.

AGE AND COMPLIANCE

Minimum age 18 at course commencement. LLND assessment
required at enrolment.

Relevant Job Roles

Food & Beverage

Café Owner | Manager
Manager
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COURSE GUIDE

Course Structure

A total of 28 units (11 Core and 17 Electives) must be completed and deemed competent to achieve SIT50422 Diploma of Hospitality
Management. Participants who achieve competency in any unit/s will receive a Statement of Attainment (provided USI is verified) for that
unit/s without completing all 28 units in the qualification.

CODE UNIT TITLE TYPE CODE UNIT TITLE TYPE
Enhance customer Use food preparation
. ) CORE ; ELECTIVE
SITXCCS015 service experiences - siTHCCC023 equipment -
Devglop Gl Tt Prepare appetisers and
SITXCCS016 quality customer SITHCCC028 s
service practices
Prepare food to meet
SITXCOMO10 Manage conflict SITHCCCO042 special dietary
requirements
Manage finances within Prepare vegetarian and
CORE ' ELECTIVE
SITXFIN009 a budget [ CORE ] SITHCCCO031 vegan dishes [ ELECTIVE }
Prepare and monitor Prepare stocks, sauces
CORE ELECTIVE
SITXFINO10 budgets [ CORE ] SITHCCCO029 and soups [ ELECTIVE }
Identify and manage Prepare vegetable, fruit,
SITXGLC002 legal risks and comply SITHCCC030 eggs and farinaceous
with law dishes
SITXHRM008 Roster staff SITHCCCO037 Prepare seafood dishes
SITXHRMO09 ;giglsnd manage SITHCCCO36 Prepare meat dishes
SITXMGT004 Monitor work operations SITHCCCO035 Prepare poultry dishes
Establish and conduct Produce cakes, pastries
: ) : CORE ELECTIVE
SLEAVCLS business relationships - SILECCER and breads -
Implement and monitor Prepare and serve
SITXWHS007 work health and safety SITHCCC040 choese
practices
Use hygienic practices Produce and serve food
ITXFSA ELECTIVE ITH ELECTIVE
S SS00S for food safety - SITHECC0:8 for buffets -
Participate in safe food Prepare and present
. ; ELECTIVE ) ELECTIVE
SITXFSA006 handling practices - SITHCCCO025 sandwiches -
Prepare CERESUETE Work effectively as a
SITHCCCO027 basic methods of SITHCCC043

cook

cookery

Assessment Methods

Assessment methods used for this qualificatic
ways for individuals to demonstrate that t
Assessment methods may include:

Written questions

Projects

Presentations

Report writing

Role plays / Observations
Kitchen-based demonstrations
Work placement

ACTB.

Australian College of Technology & Business
RTO: 32017 | CRICOS: 03164M

All tasks must be Satisfactory for competency to be awarded.

Students will undertake an LLND assessment at enrolment to determine the support
required for them to successfully complete the course.
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