DIPLOMA OF HOSPITALI
MANAGEMENT

COURSE CODE: SIT50416
CRICOS QUALIFICATION CODE: 106801H

The Diploma of Hospitality Management qualification provides a pathway to work in any hospitality industry sector as a

departmental or small business manager.

The diversity of employers includes restaurants, hotels, motels, catering operations, clubs, pubs, cafés, and coffee shops.
This qualification allows for multiskilling and for specialisation in accommodation services, cookery, food and beverage
and gaming. GTNT'’s focus is on the cookery, food, and beverage due to Industry consultation and the range of employment

opportunities in the hospitality industry in Darwin.

Training for HLTAIDO11 Provide first aid will be delivered by St Johns Ambulance. Institute of Skills and Training Australia will
make all necessary arrangements for the training and will provide communication and assistance to the students.

COURSE DURATION
104 weeks (80 weeks delivery plus 24 weeks term break)

ASSESSMENTS

Assessments are made up of:
Theory questions
On-the-job assessment
Third Party
Structured Activities: Project
On-the-job

STUDENT SUPPORT PROVIDED
Our team of industry current trainers and student support

staff are here to assist you through the program. Work
placement within a hospitality industry 50kms of our
campus and will reflect the chosen units of competency
in this program.
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e Access to internet and email
e Access to computer

CAREER OUTCOMES

Possible job titles include banquet or function manager,
bar manager, café manager, chef de cuisine, chef
patissier, club manager, executive housekeeper, front
office manager, gaming manager, kitchen manager, motel
manager, restaurant manager, sous chef, unit manager
catering operations.

DELIVERY METHOD

Face to face classes: 20 hours per week
Supervised study sessions: 9 hours per week
Mon - Wed (9am to 2.30pm)

Integrated online: 4 hours per week



COURSE KEY INFORMATION

CRICOS APPLICATION TUITION RESOURCE OVERALL
CODE COURSE TITLE DURATION FEE FEE FEE FEE
SIT50416 Diploma of Hospitality $13.000
106801H Management 104 WEEKS $250 ¢ $1,250 $14,500
COURSE STRUCTURE
You are required to complete 28 units of competency for this course:

SITXWHS002 Identify hazards, assess, and control safety risks SITXFINOO3 Manage finances within a budget
HLTAIDO11 Provide first aid (CT) SITXFINOO4 Prepare and monitor budgets
SITXGLC001 Research and comply with regulatory requirements SITXMGTO001 Monitor work operations
SITXFSA001 Use hygienic practices for food safety BSBMGT517 Manage operational plan
SITHIND004 Work effectively in hospitality service SITXHRMO002 Roster staff
SITHIND002 Source and use information on the hospitality SITXHRMO004 Recruit, select and induct staff

industry

BSBITU306 Design and produce business document
BSBLDR513 Communicate with influence

SITHFAB004 Prepare and serve non-alcoholic beverages
BSBDIV501 Manage diversity in the workplace

SITHFAB005 Prepare and serve espresso coffee
SITXCOMO005 Manage conflict

SITHCCCO003 Prepare and present sandwiches
SITXHRMO003 Lead and manage people
BSBMGT502 Manage people performance SITHFABOO7 Serve food and beverage
SITXFINOO1 Process financial transactions SITXCCS007 Enhance customer service experiences
SITXFINOO2 Interpret financial information SITXCCS008 Develop and manage quality customer service

practices




