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COURSE INFORMATION
Our Hospitality Management courses have been developed according to the 
requirements of the Tourism, Travel and Hospitality Training Package (SIT) 
and have been approved for delivery by the Australian Skills Quality Authority 
(ASQA). They are nationally recognised qualifications within the Australian 
Qualifications Framework (AQF).

STUDY PATH

Training is delivered in stages which correspond to AQF Levels V 
and VI. The preferred pathway for a qualification is for students to 
complete the requirements of the previous level qualification before 
progressing to the next level.

We aim to equip our graduates with the necessary skills and 
knowledge to enable them to successfully satisfy the demands of 
the workplace.

COURSE DELIVERY & ASSESSMENT METHODS

Diploma of Hospitality Management  (SIT50422)

The program is delivered over 15 hours face to face and 5 hours of online 
classes per week over 45 college weeks. In addition, students will also 
participate in work based training for a total of 180 hours over 9 weeks.

Advanced Diploma of Hospitality Management  (SIT60322)

The program is delivered over 15 hours face to face and 5 hours of online 
classes per week over 63 college weeks. This includes the 45 college 
weeks from Diploma of Hospitality Management. In addition, students 
will also participate in work based training for a total of 180 hours over 9 
weeks.

Assessment methodology may include but is not limited to observation, 
project/report, case study, role play, exercises, activities, and written/
oral tasks including multiple choice, question and answer, essays, work 
based training portfolio/journal and presentations.

HOSPITALITY MANAGEMENT

WE MAKE IT
POSSIBLE

ENTRY REQUIREMENTS

OTHER FEES

The hospitality industry continues to grow, with opportunities to 
expand a career in Australia and abroad. It is an exciting and fast-
paced industry with a wide range of sectors such as hotels, cruises, 
airlines, restaurants, bars and clubs.

This course will fast-track your career by preparing you with the 
strong foundation of skills and practical knowledge needed to 
lead a service team and the understanding needed to thrive as a 
manager in a leading hotel, restaurant or other businesses within 
the hospitality and tourism industries. 

On completion, graduates will have the knowledge and experience 
to work as hotel managers, restaurant managers, general managers 
of a hospitality business or a senior supervisor in a related area.

ACADEMIC YEAR / START DATES
Don’t miss out on your intake dates. There are 36 teaching weeks per annum with the year being divided into 4 terms of 9 weeks each. 
The academic year begins in January and ends in November. Primary intakes are at the beginning of each term.

Year 11 or equivalent certificate of senior 
secondary education.

Recommended English Level: IELTS 6.0 (with 
no individual band less than 5.0) or equivalent.
(If the level of English is insufficient, a suitable 
course can be organised).

Administration Fee (Non-refundable):
› A$ 200

Confirmation of Enrolment Fee  
(Non-refundable):
›  A$ 20 for a course no longer than 12 months
›  A$ 40 for a course longer than 12 months
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Choice of  subjects may be limited in mid-term intakes
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Qualification Tuition Fee / 
DurationSubject Competency

Vocational/ 
Employment Outcome

Vocational/ 
Employment Outcome

Banquet or Function Manager, Bar Manager, Cafe Manager, Club Manager, Front Office Manager, Kitchen 
Manager, Motel Manager, Restaurant Manager, Unit Manager Catering Operations

Area Manager or Operations Manager, Cafe Owner or Manager, Club Secretary or Manager, Food 
and Beverage Manager, Motel Owner or Manager, Rooms Division Manager

Exit with 
Advanced Diploma

Exit with Diploma

FOR INFORMATION REGARDING UNIVERSITY PATHWAYS VISIT www.academies.edu.auUNIVERSITY  PATHWAYS

Diploma of 
Hospitality 
Management 
(SIT50422)
CRICOS Course Code 
112078B

Advanced 
Diploma of 
Hospitality 
Management 
(SIT60322)
CRICOS Course Code 
112079A

SITXCCS015 Enhance customer service experiences

SITXCCS016 Develop and manage quality customer service practices

SITXHRM010 Recruit, select and induct staff

SITXHRM012 Monitor staff performance

SITXMPR014 Develop and implement marketing strategies

SITXGLC002 Identify and manage legal risks and comply with law

SITXWHS008 Establish and maintain a work health and safety system

SITXFIN009 Manage finances within a budget

SITXFIN010 Prepare and monitor budgets

SITTTVL004 Sell tourism products and services

SITXCCS019 Prepare quotations

SITTTVL001 Access and interpret product information

SITXCCS010 Provide visitor information

SITXCCS012 Provide lost and found services

SITEEVT020  Source and use information on the events industry

SITHIND006  Source and use information on the hospitality industry

SITXWHS007 Implement and monitor work health and safety practices

SITXCOM010 Manage conflict

SITXHRM008 Roster staff

SITXHRM009 Lead and manage people

SITXMGT004 Monitor work operations

SITXMGT005 Establish and conduct business relationships

SITXFSA006 Participate in safe food handling practices

SITXFSA005 Use hygienic practices for food safety

SITXFSA008* Develop and implement a food safety program

SITXINV006*  Receive, store and maintain stock

SITXINV008  Control stock

SITHIND008 Work effectively in hospitality service

SITXFIN008 Interpret financial information

BSBFIN601 Manage organisational finances

SITXFIN011 Manage physical assets

BSBOPS601 Develop and implement a business plans

SIRXSTR001 Develop an ecommerce strategy

Customer Service

Human Resources Management 2

Marketing Strategy

WHS and Regulations 

Financial Budgets

Tourism Operations

Services and Information

Client Relations

Human Resources Management 1

Work Operations

Food Hygiene

Food Safety

Inventory

Work-Based Training

Process Accounts

Manage Finances

Physical Asset

Business Plan

A$ 2,000 /term

6 Terms
54 college weeks

A$ 2,000 /term

2 Terms*
18 college weeks

*Advanced Diploma of Hospitality Management (SIT60322) has a total duration of 8 terms / 72 college weeks.
Students must complete Diploma of Hospitality Management (SIT50422) before progressing to Advanced Diploma of Hospitality Management
(SIT60322). 
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AUSTRALIA
SINGAPORE
Clarendon Business College is an Academies 
Australasia college. Academies Australasia 
Group Limited has been operating for more than 
1      years and listed on the Australian Securities 
Exchange for more than       years.

Academies Australasia has colleges in 
Melbourne, Sydney, Brisbane, Perth, Adelaide, 
Dubbo, Gold Coast and Singapore, and offers 
a wide range of courses at different levels – 
Certificate, Diploma, Advanced Diploma and 
Bachelor Degrees.

academies.edu.au

+61 2 9224 5500

SYDNEY 
Level 6,  505 George Street
Sydney  NSW  2000 Australia

Level 2, 8 Goulburn Street
Sydney NSW 2000 Australia

info@academies.edu.au

2008
CENTENARY
YEAR

Clarendon Business College Pty Limited ABN 99 086 899 596 CRICOS 01953J, RTO 7029. Other colleges in the group: Sydney – Academies Australasia Institute (CRICOS 02398A, RTO 90806), 
Academy of English (CRICOS 02399M), Australian College of Technology (CRICOS 02408D, RTO 90082), Australian International High School (CRICOS 02401M), Benchmark College (RTO 90274), 
College of Sports & Fitness (CRICOS 03057C, RTO 91345), Supreme Business College (CRICOS 02028E, RTO 1191). Dubbo - RuralBiz Training (RTO 90782). Brisbane and Gold Coast – Brisbane 
School of Hairdressing, Brisbane School of Beauty, Brisbane School of Barbering, Gold Coast School of Hairdressing (CRICOS 03319G, RTO 32488). Adelaide – Print Training Australia (RTO 40122). 
Melbourne – Academies Australasia Polytechnic (CRICOS 02439G, RTO 21282, Higher Education Provider No. PRV12112), Discover English (CRICOS 03262J), Skills Training Australia (CRICOS 
03521F, RTO 20828), Spectra Training Australia (RTO 21356). Vostro Institute of Training Australiia (RTO 22128). Perth – Language Links International (CRICOS 02139J). Singapore – Academies 
Australasia College (ERF Registration 200312175W, EduTrust EDU-2-2104). 
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