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Course Duration/ Hours 
Certificate II = 240 Hours / 2-year course 

Certificate I = 120 Hours / 1 year course (First year of the Certificate II qualification) 

Unit Value Each Semester is a 1.0 standard unit 

Assessment 
 

Holistic assessment is used to assess students against a range of elements of 
competency. One assessment task may include a number of competencies. 
The methods used for collecting evidence of competency may include: 

 Workplace journals and reports   

 Case Studies /simulation exercises 

 Portfolios and research assignments 

 Oral questioning and presentations   

 Finished products 

 Practical demonstration of specific skills/knowledge e.g. SFX restaurant service 

The performance criteria used for assessment are contained in the units of 
competency. http://training.gov.au/Training/Details/SIT20316  A Statement of 
Attainment will be awarded if the full Certificate has not been achieved. 
 

Work placement 
A Structured Workplace Learning placement is highly recommended. Opportunities to 
work in the SFX canteen or external work experience placements will be made available 

ASBA School based apprenticeships are available for this course 

Career Pathway 

This course provides credit transfer to Certificate III and Certificate IV qualifications in 
Hospitality. This qualification provides a pathway to work in various hospitality settings, 
such as restaurants, hotels, motels, catering operations, clubs, pubs, cafés, and coffee 
shops. Including jobs such as: food and beverage attendant, café attendant, catering 
assistant. 
 

This VET course aims to provide students with the foundation knowledge 
and the elementary skills required to provide hospitality service to clients in 
a relaxed and professional environment, in a safe and efficient manner. 
 

The qualification is recognised as an entry-level qualification for 
employment in the hospitality industry and provides opportunities to: -  

 Apply knowledge and understanding of WHS, hygiene and food handling 
requirements 

 Complete mise en place and basic food preparation 

 Prepare sandwiches and basic food items. 

 Prepare and serve beverages 

 Clean and maintain premises and equipment 

 Provide client services—provide product information, serve food and 
clear tables, etc. 

 Work independently and in teams. 

http://training.gov.au/Training/Details/SIT20316

