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Possible Career Paths

Conference Manager
Events Coordinator

Food & Beverage
Manager

Chef/Cook
Front Office Receptionist
Group Tour Coordinator
Hotel/Motel Manager
Housekeeper

Sales & Marketing
Manager

Waiter
Pastry Chef

Course description

The Hospitality course is closely aligned with the Tourism industry and contributes
significantly to the Australian economy and employs a large percentage of the
working population in both full-time and part-time positions.

It is currently identified as a skill shortage industry. Skills competency is aimed at
students being able to undertake duties in safe and hygienic food preparation and
handling, communication with team members in hospitality back of house or
tourism fields.

Occupations within the hospitality industry are diverse and include barista, chef, cook,
front office clerk, housekeeping attendant, kitchen hand, manager, marketing and
promotion officer and waiter.

Course This course is dual accredited, it contributes to your HSC as well as
recognition an AQF qualification recognised by industry.

Duration 2 years

Unit Value &

hours 240-hour course - 2Unit Preliminary & 2Unit HSC

Category Category B and counts towards your HSC

HSC exam Optional but mandatory for inclusion in ATAR

Work

Placement Mandatory 35 hours each year

Assessment

This course is competency based and the student’s performance is assessed against
prescribed industry standards. Assessment methods may include:

e Observation

Student Demonstration !
e Questioning |
e  Written tasks :
o Tests

Costs

NOTE: Only 2 Units of Category B subjects
can be counted towards the ATAR.

All students in Hospitality undertake the First Aid Certificate. Students will be
expected to purchase a full apprentice chefs uniform with fully enclosed firm leather

upper shoes.

Year 11 Year 12 First aid Work Placement
2021 2022 2021 or 2022 2021 & 2022
$150 pa $200 pa Approx. $80 $20.00 pa




