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Ceartificate Il in Hospitality (Commercial Cookery)

The wiorld of commercial cooking offers an exciting end waried career that can lead you to & life of working and leaming
side by side with expedienced internaticnal chefs in the kitchens of major international hotel cheéna, resorts, on cruiza
ghips and in the world's chic restaurants.

HT&= Cartificats |l in HospitaSty {Commercial Cookeeyh covars all the practicsl and theorstical skills you will need to
ambark upon a fulfilling ntemnationsd caraar in the culingry arana. You'll not only leam howe to prepars, cook and sarve
exctic Asian and traditional Europesn dishes from exparianced chefs you'll s#so be given a thorough grounding = all
gspects of food and bevarags administration and finance. You will also receive instruction on health, hygiens, safety
gnd security isswss, ba shown customer senvice, sales and marketing technigues and the latest in computar

Thig is & course that will provide ol with evergthing you will need to confidently pursius a career as a paofessional
ook anywhers in the world

ADF Code THH3 B0
CRICOS Code 05230405
Entry Reguiremesnt Cornpletion of Year 10 with sound achievemsent in Englsh and Mathemstics

Students whosa first language is not Englésh must heve
6.5 on [ELTS with na individual score bess than 5, or
B30 on TOEFL

Duration 3 samesters of 15 waeks 45 weaksl includes 3 paid mtemships of 4 weeks {12 waaks)

Certificate Il in Hospitality (Operations)

While the dctionany defines hospiialty’ as "the fiendly and generous reception and eatertalinment of guests, visitors

or girangers’, 8 career in this industny offers plenty in the weay of rewards and satisfaction, The Certificate Il courss n
Hospitality (Operations) prepares you to take on 8 wide rangs of roles cowesng customer relations, food and beverage,
krtchen aperalions, accommadalion or Tront of hougs servcss

Yo course cowers an arrey of practics! topics specifically tailored to the industry. You will learn and wark with the
latest in computer technolagy, gain invaluable knowwdedge of commercial catering and cocking, leam sales and
opereticnal techniques and receive mstruction in food & beverage, front office operations, housekssping and gaming

If you enjoy interacting with people from all waks of life and are comfortable with the concapt of working in & service

armvircnmant, this is dafinitaly the course that will introdwes ywou to the sxciting world of hospitality

AOF Code THHz2002

CRICOS Code (585505

Entry Reguiremsnt Campletion & Year 10 wath sound schimssmeent in Brgish and Mathematss

Sludents whosa lirst language 15 not Engish must have
A5 on IELTS vtk no indiveiusal soone ss than 5 ar
B30 on TOEFL

Duration # semastars of 15 weeks {30 weets) includes 2 peid internships of 4 wwesks |8 wesks)

Faor intermation reganding dates and fees, phease mfer 1o the HLA Study Schedube



