
course information

Certificate III in Hospitality (Commercial Cookery)

Imagine cooking your way around the world! From hotels and convention centres to resorts, cruise ships and

restaurants. The Hospitality Training Association’s Certificate III in Hospitality (Commercial Cookery) is the first step in

an exciting international career. During your studies you will learn both practical skills and theoretical knowledge –

giving you everything you need to become a professional cook in the hospitality industry. 

AQF Code THH31502

CRICOS Code 027451F

Entry Requirement Completion of Year 10 with sound achievement in English and Mathematics

Students whose first language is not English must have: 

5.5 on IELTS with no individual score less than 5, or

530 on TOEFL

Duration 3 semesters of 15 weeks (45 weeks) includes 3 paid internships of 4 weeks (12 weeks)

Certificate III in Hospitality (Operations)

If you can see yourself mixing cocktails and serving at the tables of the rich and famous, or if you are confident you

could handle the busy front desk at international hotels and resorts, then look no further. The Certificate III in Hospitality

(Operations) will prepare you to take up a wide variety of different roles, involving varying degrees of customer relations,

food and beverage service, kitchen operations, accommodation or front office reception services. 

Once you start your career you can be sure that no two days will ever be the same!

AQF Code THH33002

CRICOS Code 027454C

Entry Requirement Completion of Year 10 with sound achievement in English and Mathematics  

Students whose first language is not English must have: 

5.5 on IELTS with no individual score less than 5, or

530 on TOEFL

Duration 2 semesters of 15 weeks (30 weeks) includes 2 paid internships of 4 weeks (8 weeks)

For information regarding dates and fees, please refer to the HTA Study Schedule.
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