Possible Career
Pathways

Breakfast Cook
Short Order Cook
Fast Food Cook
Chef

Food and Beverages
Manager

Front Office
Games/Promotions
Hotel/Motel Manager
Housekeeper
Products & Sales
Supervisor/Manager
Waiter
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Nationally accredited training delivered by the Registered Training
Organisation of the Catholic Schools Office (90306).

The Hospitality industry contributes significantly to the Australian
economy and employs a large number of people both full-time and part-
time. Tourism Australia suggested that “...people who want to succeed
in this industry should have good communication skills, a strong
customer focus, smart presentation and grooming, organisational
skills, an ability to work as a team and ability to work well under
pressure”.

The course provides opportunities for skill development in a wide
range of hospitality service areas. The course includes mandatory and
elective units as outlined in the syllabus document which can be found
here:

Click here to download syllabus document.

This course can be studied as a 120 hour course in Year 11 or as a 240
hour course over Years 11 & 12. The course is a category B course and
may be counted towards the ATAR. Students should note that the HSC
examination is optional and is intended for those interested in gaining
university entrance.

The Board of Studies requires students to complete 35 hours of work
placement for each 120 hour component of the course. Some schools
offer VET courses in Years 9 & 10

This course is competency based and will be assessed using oral,
practical, written and other assessment methods.

This course counts towards your HSC, may contribute to your
ATAR and is recognised by industry.

It can also count towards a school based part-time traineeship.


http://www.boardofstudies.nsw.edu.au/syllabus_hsc/pdf_doc/hospitality-syllabus-part-a-updated-to-SIT07v2.3.pdf




