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Diploma of Hospitality Managemet

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.

Diploma of Event Managemet

This qualification reflects the role of individuals who use a broad range of event-related skills
and sound knowledge of event management processes to coordinate event operations. They
operate independently and make operational event management decisions. Events are
diverse in nature and this qualification provides a pathway to work for event or exhibition
organisations operating in a range of industries, including the tourism and travel, hospitality,

sport, cultural, and community sectors.

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




CORE UNITS

SITXCCSO0I15
SITEEVTO020
SITEEVTO026
SITEEVTO28
SITXCCSO016
SITXCOMO10
SITXFINOO9
SITXFINOIO
SITXGLC002
SITXHRMOO08
SITXHRMO09
SITXHRMOIO
SITXMGT004
SITXMGTO05
SITXMGTO06
SITXMPROT1
SITXMPRO12
SITXMPRO16
SITXWHS006
SITXWHS007
SITEEVTO23
SITHCCCO023*
SITHCCCO027*
SITHCCCO028*
SITHFABO21
SITHGAMO022
SITHKOPO13*
SITXCCSO017
SITXFSAOQO5
SITXFSAOO6
BSBSUSHI1
BSBSUS4I1

Enhance customer service experiences

Source and use information on the events industry
Manage event production components

Manage on-site event operations

Develop and manage quality customer service practices
Manage conflict

Manage finances within a budget

Prepare and monitor budgets

Identify and manage legal risks and comply with law
Roster staff

Lead and manage people

Recruit, select and induct staff

Monitor work operations

Establish and conduct business relationships

Manage projects

Plan and implement sales activities

Coordinate marketing activities

Prepare and present proposals

Identify hazards, assess and control safety risks
Implement and monitor work health and safety practices
Plan in-house events

Use food preparation equipment

Prepare dishes using basic methods of cookery

Prepare appetisers and salads

Provide responsible service of alcohol

Provide responsible gambling services

Plan cooking operations

Use a computerised booking system

Use hygienic practices for food safety

Participate in safe food handling practices

Develop workplace policies and procedures for sustainability
Implement and monitor environmentally sustainable work practices

skill Sets (Micro Credentials)

Skill Sets are combinations of units of competency which link to a licence or regulatory requirement
or defined industry need. This program offer specialised accredited skill sets from the program start
date to advance our students quality employment options.

+ SITSS00069
+ SITSS00068
+ SITSSO00071

+ SITSS00079
+ SITSSO00066
+ SITSS00087

Food Safety Supervisor Skill Set

Food Handling Skill Set

Responsible Service of Alcohol

Environmentally Sustainable Hospitality and Restaurant Operations
Kitchen Management Skill Set

Mentoring and Supervision in the skillsets



Enhance customer service experiences

Develop and manage quality customer service practices
Prepare and monitor budgets

Identify and manage legal risks and comply with law
Lead and manage people

Monitor work operations

Establish and conduct business relationships

Implement and monitor work health and safety practices
Source and use information on the events industry
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



Career
oOutcomes

Diploma of Hospitality Management

« Hospitality Manager
+ Motel Manager

« Sous Chef

« Chef Patissier

« Restaurant Manager

Diploma of Event Management

« Events Coordinator
« Meetings Co-ordinator




Vocational Industry Professional
(VIP) Placement

Mandatory Vocational Placement program is designed to
enrich students’ educational experience through practical,
real world engagement.

« 40 weeks and requiring a commitment of 16 hours per
week (Face-to-face or online or combination of both)

« This program pairs students with an Industry Vocational
Placement Host providing an invaluable opportunity to
apply theoretical knowledge in a professional setting.

- Students have the flexibility to bring_their own Vocational
Placement Host (possible employers), allowing for a per-
sonalised experience that aligns with their career
aspirations and interests.

The primary objectives of this placement are skill
development, networking, and enhanced employability.
Through hands-on experience, students will refine their
professional skills, build meaningful industry connections,
and significantly boost their job readiness, giving them a
competitive edge in the job market.

This mandatory placement is a pivotal component of the
Envirotech Education curriculum, ensuring students not onl
learn but also experience the realities of their chosen field.
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Gain hands-on learning
experience to add
to your CV

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

Experience flexibility in
learning from multiple
industry sources
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Flexible study, work and
optional travel to support
community projects

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




Mandatory Practical Classes

Mandatory Practical Classes are an essential element of a student's curriculum, where
they gain hands-on experience and acquire industry-relevant skills and knowledge
for real-life application. Practicals can be done on Student’s approved workplace or
kitchen organised by Envirotech.

The schedule for practicals varies depending on the units scheduled to be delivered
by the trainer; the student will have to attend an event for 1 day per term in
Sol Gardens; 2-3 times kitchen practical units in Byron Bay.

About Envirotech

Envirotech Education is an award-winning Australian Registered Training organiza-
tion (RTO) endorsed by the Australian Skill Quality Authority (ASQA) for delivery of
Vocational Education and Training (VET).

Envirotech VET accreditations are offered to: domestic, indigenous, international, and
high school students.

The college has in-house expert trainers, mentors, and business developers, who are

dedicated to connecting students to an industry journey and will facilitate engage-
ment in real business initiatives and sustainable projects.

Our Hospitality Team

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

Khressa Bentic Bellie Grace Gomez Jessa Marie Ramos
Academic Expert Assessor Academic &
Workplacement support
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