
*GOVERNMENT FUNDING
AVAILABLE 

* E l i g i b i l i t y  c r i t e r i a  a p p l i e s  f o r  a c c e s s  t o  S k i l l s  F i r s t  f u n d i n g  

HOSPITALITY 
COURSE MENU  

NEW CLASSES
STARTING EVERY WEEK!  
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SKILL SETS  
SHORT

COURSES

S I T S S 0 0 0 5 5   

R E S P O N S I B L E
S E R V I C E  O F
A L C O H O L

Y O U  M A Y  B E  E L I G I B L E  F O R  S K I L L S  F I R S T  F U N D I N G  A N D  O T H E R  I N I T I A T I V E S .
D E A T I L E D  F U N D I N G  A N D  F E E  I N F O R M A T I O N  I S  A V A I L A B L E  H E R E .   

M O R E
I N F O R M A T I O N

M O R E
I N F O R M A T I O N

M O R E
I N F O R M A T I O N

S I T S S 0 0 0 5 1  

F O O D  S A F E T Y
S U P E R V I S O N   
F O O D  H A N D L E R S ’  C E R T I F I C A T E *  

+

F O O D  S A F E T Y  S U P E R V I S O R *  C E R T I F I C A T E  

E A C H  U N I T  C A N  B E  C O M P L E T E D

I N D I V I D U A L L Y  I F  R E Q U E S T E D

S I T S S 0 0 0 4 8

E S P R E S S O
M A C H I N E
O P E R A T I O N  

https://serveitup.com.au/fees-and-funding.html


I N T E N S I V E
 
S I T 4 0 4 1 6  C E R T I F I C A T E  I V  H O S P I T A L I T Y  

2  W E E K S  F U L L - T I M E  C L A S S E S +
W O R K  E X P E R I E N C E  +

F I N A L  S K I L L S  R E V I E W
* A v e r a g e  d u r a t i o n  3 - 8  mo n t h s

*All courses require 10 -15 hours of self-paced learning weekly + online assessments + 36 practical service periods.
Serve It Up can’t guarantee employment, but we can assist in helping you find work!

B L E N D E D

S I T 4 0 4 1 6  C E R T I F I C A T E  I V  H O S P I T A L I T Y  

7  P R A C T I C A L  C L A S S E S  
4 - 5  H R S  W E E K L Y  +

3  R E F L E C T O N  S E S S I O N S
S E L F  P A C E D  T H E O R Y  +

W O R K  E X P E R I E N C E
* A v e r a g e  d u r a t i o n  3 - 7  m o n t h s

D U A L  B L E N D E D
S I T 4 0 4 1 6  C E R T I F I C A T E  I V  H O S P I T A L I T Y
 
B S B 4 0 5 2 0  C E R T I F I C A T E  I V  L E A D E R S H I P  &
M A N A G E M E N T

9  P R A C T I C A L  C L A S S E S
5  H R S  W E E K L Y  +

3  R E F L E C T O N  S E S S I O N S
S E L F  P A C E D  T H E O R Y  +

W O R K  E X P E R I E N C E
* A v e r a g e  d u r a t i o n  4 - 8  m o n t h s  

E X T E N D E D  

S I T 4 0 4 1 6  C E R T I F I C A T E  I V  H O S P I T A L I T Y  

1 4  C L A S S E S
4 - 5  H R S  W E E K L Y  +

W O R K  E X P E R I E N C E
* A v e r a g e  d u r a t i o n  7 - 1 0  m o n t h s

D U A L  E X T E N D E D
S I T 4 0 4 1 6  C E R T I F I C A T E  I V  H O S P I T A L I T Y

B S B 4 0 5 2 0  C E R T I F I C A T E  I V  L E A D E R S H I P  &
M A N A G E M E N T   ( S U P E R S E D E D )

1 5  C L A S S E S
5  H R S  W E E K L Y  +

W O R K  E X P E R I E N C E
* A v e r a g e  d u r a t i o n  8 - 1 2  m o n t h s

COURSE
MENU



Duration & Delivery & Assessment
Our course is delivered in a variety ways as noted on the course menu. The course duration depends on delivery mode and your
progress. Assessments are completed online via Canvas (our learning management system). In addition there will be practical
observations of your skills in the classroom.

RSA - Responsible service of alcohol
RSF - Food handling certificate 
Barista - Espresso coffee making
Cocktail making
Bar & speed service 
Food & beverage service
Beer & wine knowledge (more featured in Intensive)

Course includes: 

 

S I T 4 0 4 1 6  
C E R T I F I C A T E  I V  H O S P I T A L I T Y  
1 0 0 %  G O V E R N M E N T  S U B S I D I S E D  I F  E L I G I B L E  F O R  S K I L L S  F I R S T  F U N D I N G .  F U L L - F E E  $ 2 , 0 0 0

Course Overview
This course can increase your long term employability providing both hospitality and leadership skills. The course reflects the
role of skilled operators who use a broad range of hospitality skills combined with sound knowledge of industry operations.
They operate independently or with limited guidance from others and use discretion to solve non-routine problems. They may
have supervisory responsibilities and plan, monitor and evaluate the work of team members.

Job Roles
This qualification provides a pathway to work in hospitality organisations such as restaurants, hotels, catering operations,
clubs, pubs, cafes and coffee shops.

Entry requirements and pathways
You may enter this course with limited or no vocational experience and without a lower level qualification. However, it is
strongly recommended that individuals undertake lower level qualifications, and/or gain industry experience prior to entering
the qualification. You must be over the age of 18. To achieve the full hospitality qualification you must have access to a
workplace to complete 36 service periods. Alternatively, you can complete your service periods during our available
restaurant/cafe sessions or at our cafe Hunters and Disciples.You need access to a computer, email and the internet to
complete this qualification.
 
After achieving this qualification you could embark upon further study with a Diploma of Hospitality (offered at other RTOs).

Customer service
Coaching 
Leadership
Sales & presentations (not part of Intensive)
Work health & safety 
Finance & budgeting

 

*Course requires 10 hours of self-paced learning weekly + online assessments + 36 practical service periods.

COURSE
DETAILS



COURSE
DETAILS

D U A L  Q U A L I F I C A T I O N  
S I T 4 0 4 1 6  C E R T I F I C A T E  I V  H O S P I T A L I T Y  
B S B 4 0 5 2 0  C E R T I F I C A T E  I V  L E A D E R S H I P  &
M A N A G E M E N T  
1 0 0 %  G O V E R N M E N T  S U B S I D I S E D  I F  E L I G I B L E  F O R  S K I L L S  F I R S T  F U N D I N G .  F U L L - F E E  $ 2 , 5 0 0

Duration & Delivery
Our course is delivered in a variety ways as noted on the course menu. The course duration depends on the delivery mode
and your progress. Assessments are completed online via Canvas (our learning management system). In addition, there will
be practical observations of your skills in the classroom.

RSA - Responsible service of alcohol
RSF - Food handling certificate 
Barista - Espresso coffee making
Cocktail making
Bar & speed service 
Food & beverage service
Basic beer & wine knowledge

Course includes: 

 

Course Overview
This course combines two qualifications which can increase your long term employability providing both hospitality and
leadership and management skills. The course reflects the role of skilled operators who use a broad range of hospitality skills
combined with sound knowledge of industry operations. They operate independently or with limited guidance from others and
use discretion to solve non-routine problems. They may have supervisory responsibilities and plan, monitor and evaluate the
work of team members. 

Job Roles
This qualification provides a pathway to work in hospitality organisations such as restaurants, hotels, catering operations,
clubs, pubs, cafes and coffee shops.

Entry requirements and pathways
You may enter this course with limited or no vocational experience and without a lower level qualification. However, it is
strongly recommended that individuals undertake lower level qualifications, and/or gain industry experience prior to entering
the qualification. You must be over the age of 18. To achieve the full hospitality qualification you must have access to a
workplace to complete 36 service periods. Alternatively, you can complete your service periods during our available
restaurant/cafe sessions or at our cafe Hunters and Disciples. You need access to a computer, email and the internet to
complete this qualification.

After achieving this qualification you could embark upon further study with a Diploma of Hospitality (offered at other RTOs).

Customer service
Coaching
Leadership & management
Sales & presentations
Work health & safety 
Finance & budgeting
Operational planning 
Running a function 

 

*Course requires 10-15 hours of self-paced learning weekly + online assessments + 36 practical service periods.
 **Enrolling in a dual qualification will count as 2 funded places



S I T 4 0 4 1 6  C e r t i f i c a t e  I V  H o s p i t a l i t y  
( 9  c o r e ,  1 2  e l e c t i v e )

B S B 4 0 5 2 0  C e r t i f i c a t e  I V  L e a d e r s h i p  &  M a n a g e m e n t  
( 5  c o r e ,  7  e l e c t i v e )

E L E C T I V E S
S I T X F S A 0 0 1  U s e  h y g i e n i c  p r a c t i c e s  f o r  f o o d

s a f e t y  ( P r e - r e q u i s i t e  f o r  o t h e r  u n i t s )

S I T H F A B 0 0 2  P r o v i d e  r e s p o n s i b l e  s e r v i c e  o f

a l c o h o l  ( P r e - r e q u i s i t e  f o r  o t h e r  u n i t s )  

S I T H F A B 0 0 3  O p e r a t e  a  b a r

S I T H F A B 0 1 0  P r e p a r e  a n d  s e r v e  c o c k t a i l s

S I T H F A B 0 0 4  P r e p a r e  a n d  s e r v e  n o n -

a l c o h o l i c  b e v e r a g e s

S I T X F I N 0 0 1  P r o c e s s  f i n a n c i a l  t r a n s a c t i o n s  
S I T H F A B 0 0 1  C l e a n  a n d  t i d y  b a r  a r e a s

S I T H F A B 0 0 5  P r e p a r e  a n d  s e r v e  e s p r e s s o

c o f f e e  

S I T H F A B 0 0 7  S e r v e  f o o d  a n d  b e v e r a g e

S I T H F A B 0 1 4  P r o v i d e  t a b l e  s e r v i c e  o f  f o o d

a n d  b e v e r a g e  

B S B C M M 4 0 1  M a k e  a  p r e s e n t a t i o n

S I R X P D K 0 0 1  A d v i s e  o n  p r o d u c t s  a n d

s e r v i c e s

C O R E
B S B D I V 5 0 1  M a n a g e  d i v e r s i t y  i n  t h e

w o r k p l a c e

S I T X C C S 0 0 7  E n h a n c e  t h e  c u s t o m e r

s e r v i c e  e x p e r i e n c e

S I T X C O M 0 0 5  M a n a g e  c o n f l i c t

S I T X H R M 0 0 1  C o a c h  o t h e r s  i n  j o b  s k i l l s

S I T X F I N 0 0 3  M a n a g e  f i n a n c e s  w i t h i n  a

b u d g e t

S I T H I N D 0 0 4  W o r k  e f f e c t i v e l y  i n

h o s p i t a l i t y  s e r v i c e  ( T h i s  u n i t  r e q u i r e s  3 6

s e r v i c e  p e r i o d s  t o  b e  c o m p l e t e d )  
S I T X H R M 0 0 3  L e a d  a n d  m a n a g e  p e o p l e  
S I T X M G T 0 0 1  M o n i t o r  w o r k  o p e r a t i o n s

S I T X W H S 0 0 3  I m p l e m e n t  a n d  m o n i t o r

w o r k  h e a l t h  a n d  s a f e t y  p r a c t i c e s

C O R E
B S B X C M 4 0 1  A p p l y  c o m m u n i c a t i o n

s t r a t e g i e s  i n  t h e  w o r k p l a c e

B S B X T W 4 0 1  L e a d  a n d  f a c i l i t a t e  a  t e a m 

B S B L D R 4 1 3  L e a d  e f f e c t i v e  w o r k p l a c e

r e l a t i o n s h i p s

B S B O P S 4 0 2  C o o r d i n a t e  b u s i n e s s

o p e r a t i o n a l  p l a n s  

B S B L D R 4 1 1  D e m o n s t r a t e  l e a d e r s h i p  i n  t h e

w o r k p l a c e  

E L E C T I V E S
B S B L D R 4 1 2  C o m m u n i c a t e  e f f e c t i v e l y  a s  a

w o r k p l a c e  l e a d e r  

B S B L D R 4 1 4  L e a d  t e a m  e f f e c t i v e n e s s

B S B P E F 4 0 1  M a n a g e  p e r s o n a l  h e a l t h  a n d

w e l l b e i n g  

B S B P E F 4 0 2  D e v e l o p  p e r s o n a l  w o r k

p r i o r i t i e s  

B S B W H S 4 1 1  I m p l e m e n t  a n d  m o n i t o r  W H S

p o l i c i e s ,  p r o c e d u r e s  a n d  p r o g r a m s  
B S B O P S 4 0 3  A p p l y  b u s i n e s s  r i s k

m a n a g e m e n t  p r o c e s s e s  

B S B C M M 4 1 2  L e a d  d i f f i c u l t  c o n v e r s a t i o n s

U n i t s  a r e  c l u s t e r e d  f o r  m o r e  s t r e a m l i n e d  d e l i v e r y  a n d  a s s e s s m e n t .  Y o u  w i l l  b e
p r o v i d e d  w i t h  a  t i m e t a b l e  s h o w i n g  a  d e l i v e r y  s t r u c t u r e  i n  y o u r  i n f o r m a t i o n  a n d

e n r o l m e n t  s e s s i o n .  






UNITS OF
COMPETENCY






Credit Transfer (CT)
If you have previously completed any of the units that feature in your Serve It Up course, we can give
you credit and you will not have to repeat the unit. There is no associated cost but you will need to
complete a credit transfer application. If you have your RSA (provide a certificate of the unit
SITHFAB002 and the VCGLR certificate) or Food Handlers certificate please bring this to your first class
and we will issue a credit transfer.

Support Services
We have educational support services available to meet the needs of many different students. This
includes specialists that can provide one-on-one support. If you think you require additional support
please let us know at enrolment. Or, if during the course you find you need extra help, please talk to
your trainer or the office and we will work with you to find the best support options. 
We recommend that once students have attended all the required sessions they schedule a one-on-one
with our Student Support Officer to assist with completing any outstanding assessments.

Referrals
Third parties may be used to refer students to this course. Registered third parties include Hospo HR,
Job Start Australia Recruitment, Accommodation Association Australia. Third parties cannot confirm
enrolment or pre-training reviews or conduct any training or assessment; this is always completed by
Serve It Up. If you would like to check their credentials or make a complaint please call the head office
on 1300 555 748.

FURTHER
INFORMATION

Recognition of Prior Learning (RPL)
You can ask for your relevant existing skills, qualifications and experience to
be assessed and taken into account when your level of competency is being
assessed. There will be a cost associated, refer to our statement of fees and
charges. RPL is not covered by government funding. 

Student Handbook
View our student handbook on our website for information about; your rights & obligations, fees,
payment terms, cancellations, refunds, complaints, support services and much more. 

Fees and funding
Skills Sets and AQF Qualifications may have access
to Skills First Funding and Job Trainer. For full details
on funding, eligibility, and our fee structures, scan
the QR code or click here.  

Using a funded place can affect your access to
future funding. 

https://serveitup.com.au/fees-and-funding.html


SERVE IT UP

RTO No. 22542    

www.serveitup.com.au   
 
info@serveitup.com.au

1300 555 748 

Training Location: 39/617-643 Spencer Street, West
Melbourne, 3003

https://www.google.com/maps/place/39%2F617-643+Spencer+St,+West+Melbourne+VIC+3003/data=!4m2!3m1!1s0x6ad65d475acc1e85:0x97edf6148e2753d5?sa=X&ved=2ahUKEwjm8ujf8t_1AhU54XMBHd8jDj8Q8gF6BAgWEAE

