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SIT20322 Certificate Il in Hospitality S|

This qualification has been targeted to a front-of-house hospitality stream. Over two years,
you will complete all the units required for your Certificate |l in Hospitality including your

RSA and food handlers' certificate, barista coffee and F&B service. You will be able to work in
cafes, restaurants, bars, pubs or clubs.

SITHINDOOG - Source and use information on the hospitality industry

SITXFSAOQOS - Use hygienic practices for food safety
SITXFINOO?7 - Process financial transactions
SITHFABO25 - Prepare and serve espresso coffee
SITXCCSOTI - Interact with customers

SITXCOMOOQO7 - Show social and cultural sensitivity

SITHINDOO7 - Use hospitality skills effectively
SITHFABO21 - Provide responsible service of alcohol

SITHFABO24 - Prepare and serve non-alcoholic beverages
SITHFABO27 - Serve food and beverage

BSBTWK201 - Work effectively with others

SITXWHSOOS - Participate in safe work practices

Further information

e Enrol anytime up to 3 weeks after the commencement of school year

e This course consists of 302 nominal hours over the 2 year period, which equates to 3
VCE credits when successfully completed.

e This course is suitable for students entering years 10 or 11
e Each group is delivered over a 1year period. In 2025 we will be delivering Group B.

Scan to express interest

Day & Time Location

39/617-643 Spencer St,
Wednesday's 2pm - 4pm West Melbourne, 3003
Near North Melbourne Train Station

RTO 22542 www.serveitup.com.au info@serveitup.com.au 1300 555 748



