SIT50422 Diploma of
Hospitality Management

Experience the passion of hospitality
Move your vision, come, and discover your passion.




Course Overview

This program is designed for those who wish to acquire the necessary skills
to become a successful manager in the Australian hospitality industry.
Envirotech’'s Hospitality program provides students with the technical
hospitality business skills to operate at a senior level.

Our students gain substantial industry knowledge and a wide range of
specialised managerial skills. These enable graduates to be responsible
for staff and to make a range of strategic business decisions.

Envirotech Mentors: 15 Hours/week Lectures: 5 Hours/week Vocational Industry Professional (VIP)
Placement: 16 Hours/week




Course Units

Core Units

SITXCCSO015 Enhance customer service experiences

SITXCCSO016 Develop and manage quality customer service practices
SITXCOMOI0 Manage conflict

SITXFINOO9 Manage finances within a budget

SITXFINOIO  Prepare and monitor budgets

SITXGLCO002 Identify and manage legal risks and comply with law
SITXHRMOO8 Roster staff

SITXHRMOO09 Lead and manage people

SITXMGT004 Monitor work operations

ISITXMGTOO5 Establish and conduct business relationships
ISITXWHS007 Implement and monitor work health and safety practices

Elective Units

SITHCCCO027 Prepare dishes using basic methods of cookery
SITHCCCO023 Use food preparation equipment

SITHKOPOI3 Plan cooking operations

SITXFSAOO6 Participate in safe food handling practices
SITHCCCO028 Prepare appetisers and salads

SITXHRMOIO Recruit, select and induct staff

SITHFABO21 Provide responsible service of alcohol

SITXMPRO12 Coordinate marketing activities

SITXMPROT1  Plan and implement sales activities

SITXINVOO8 Control stock

SITXWHSO006 Identify hazards, assess and control safety risks
SITEEVT020 Source and use information on the events industry
SITEEVT028 Manage on-site event operations

SITEEVT026 Manage event production components
SITXCCSO017 Use a computerised booking system

SITEEVT023 Plan in-house events

BSBSUS511  Develop workplace policies and procedures for sustainability

Pre-requisite unit

SITXFSAOO5 Use hygienic practices for food safety




Skills and
Knowledge
Development

Upon completion of the course participants
will be able to:

« Enhance customer service experiences
« Develop and manage quality customer service practices
* Prepare and monitor budgets

4 .j“é%i??_:{_;g + Identify and manage legal risks and comply with law
2 . 3’2 + Lead and manage people
R » Monitor work operations
| "E’l + Establish and conduct business relationships
q + Implement and monitor work health and safety practices

e U el  Source and use information on the events industry
T « Manage event production components
« Manage on-site event operations
» Recruit, select and induct staff
« Manage projects
« Plan and implement sales activities
« Coordinate marketing activities
* Prepare and present proposals
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Career Outcomes

« Hospitality Manager
+ Motel Manager

« Sous Chef

« Chef Patissier

« Restaurant Manager

Entry Requirements

There are no entry requirements for this qualification.
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Program Benefits

Be a part of a
workplace team
from the get-go

Experience flexibility in
learning from multiple
industry sources

Gain hands-on learning
experience to add
to your CV

Determine if a certain
project or job is
a good fit early on

Flexible study, work and
optional travel to support
community projects




Our Hospitality Team

Catherine Charest Renee Rae Batallones Jinlin Cai
Trainer Assessor Assessor
& Assessor

Khressa Bentic Bellie Grace Gomez Cheenee Lim
Academic Expert Assessor Academic &
Workplacement support
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