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Students can sample a hospitality career with SIT20316 Certificate Il in
- PROGRAM OVERVIEW Hospitality qualification designed to equip students with basic practical skills
and operational knowledge to enable them to seek employment in various
hospitality settings. This course is ideal for students who have had little [to

nonel previous hospitality experience and who are looking to increase their all
round skill levels.

No previous work experience is needed. This is a funded VETIS program being
delivered by Axial Training at Regional Trade Training Centres and at suitably
equipped schools.

- DELIVERY OPTIONS 64 Terms o 9 Blended delivery. Lessons
- Combination of delivered at the
classroom and School or a
online learning Trades Training
Centre
- COURSE OUTLINE BSBWOR203 Work effectively with others
SITHINDOoO1 Use hygienic practice for hospitality service
SITXCCSo003 Interact with customers
SITHFABoO5 Prepare and serve espresso coffee
SITHIND0O3 Use hospitality skills effectively
SITXCOMO002 Show social and cultural sensitivity
SITHFAB0oO2 Provide responsible service of alcohol
SITXFSA001 Use hygienic practices for food safety
SITXFAB0OO4 Prepare and serve non-alcoholic beverages
SITHINDoO2 Source and use information on the hospitality industry
SITXWHS001 Participate in safe work practices
SITHFAB0OO7 Serve food and beverage
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