SIT60322
Advance Diploma
of Hospitality
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Entry Requirements:

Age:

18 years or older
Education:

Completion of Year 12 or
Equivalent

English:




Core Units

BSBFINGOT
BSBOPS601
SITXCCS016
SITXFINOOS
SITXFINO10
SITXFINOT1
SITXGLCO02
SITXHRMO09
SITXHRMO10
SITXHRMO12
SITXMGT004
SITXMGTO005
SITXMPRO14
SITXWHS008

Elective units

BSBCMM411
BSBOPS502
BSBSUS511
BSBTEC301
SITHCCCO23*
SITHCCCO27*
SITHCCCO28*
SITHCCCO29*
SITHCCCO30*
SITHCCCO35*
SITHCCCO36*
SITHCCCO37*
SITHCCC042*
SITHKOPQ13*
SITXFSAQD6
SITHCCCO31
SITXCOMO10
SITXFSAD0S
SITXHRMO0S

Course Struc

The students enrolled | s colrse
are required to complete 33 units of
competency to attain a qualification.

Manage organisational finances

Develop and implement business plans

Develop and manage quality customer service practices
Manage finances within a budget

Prepare and monitor budgets

Manage physical assets

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

Recruit, select and induct staff

Manitor staff performance

Monitor work operations

Establish and conduct business relationships
Develop and implement marketing strategies

Establish and maintain a work health and safety system

Make a presentation

Manage business operational plans

Develop workplace policies and procedures for sustainability
Design and produce business documents

Use food preparation equipment

Prepare dishes using basic methods of cookery
Prepare appetisers and salads

Prepare stocks, sauces and soups

Prepare vegetable, fruit, eggs and farinaceous dishes
Prepare poultry dishes

Prepare meat dishes

Prepare seafood dishes

Prepare food to meet special dietary requirements
Plan cooking operations

Participate in safe food handling practices

Prepare vegetarian and vegan dishes

Manage conflict

Use hygienic practices for food safety

Roster staff




