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Diploma of Hospitality Management

Course Code: SIT50422 | CRICOS Code: 110806B Duration: 78 Weeks

Course Description

This qualification reflects the role of highly skilled senior operators who use a broad range of hospitality skills
combined with managerial skills and sound knowledge of industry to coordinate hospitality operations. They
operate independently, have responsibility for others and make a range of operational business decisions.

This qualification provides a pathway to work in any hospitality industry sector as a departmental or small
business manager. The diversity of employers includes restaurants, hotels, motels, catering operations, clubs,
pubs, cafés, and coffee shops. This qualification allows for multiskilling and for acquiring targeted skills in
accommodation services, cookery, food and beverage and gaming.

The skills in this qualification must be applied in accordance with Commonwealth and State/Territory legislation,
Australian standards and industry codes of practice.

Licensing or Regulatory Requirements

No occupational licensing, certification or specific legislative requirements apply to this qualification at the time
of publication.

Mode of Delivery

This program is delivered and assessed through a combination of classroom-based learning, simulated industry
workplace activities, and supervised online study. Learners are also expected to complete approximately 10
hours per week of unsupervised study, including reading, research, and revision of previous lessons.

Target Group / Learner Cohort

Target Groups for SIT50422 - Diploma of Hospitality Management. This qualification is suited to students who
are:

4+ Aspiring to establish a career as a Conference and Event Organiser.

4+ Intending to progress to higher-level vocational qualifications, such as the SIT60322 Advanced
Diploma of Hospitality Management.

#+ Seeking a pathway into higher education programs in hospitality and related fields.
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Resources Required

Student must have a personal electronic device such as a laptop or iPad.

Provided by Lead college:

Relevant support materials for delivery and assessment areas

Current assessment tools used in the program

Resources to support learners with special needs, including reasonable adjustment procedures
Equipment and facilities aligned with unit requirements
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Assessment Methods

Assessment methods may include, but are not limited to: direct observation of practical tasks, oral and written
questioning, completion of workbooks, simulated workplace activities, interviews, and third-party reports.

The selected assessment strategies have been designed to suit both the qualification outcomes and the
characteristics of the target learner group. These methods ensure fair, flexible, valid, and reliable assessment
practices are applied.

Entry Requirements

The following are the Admission requirements of Lead college:
e Mustbe 18 years of age or older at the time of course commencement.

e Prospective students may be required to undertake a Language, Literacy and Numeracy (LLN) and/or a
pre-enrolment interview.

e Must have completed Australian Year 12 or equivalent level of schooling or a Certificate Ill or higher
qualification with an Australian institution.
e Mustdemonstrate English level of IELTS 6.0 overall with no band less than 5.5 or equivalent, such as:
. IBT60
. PTES50
. CAE169
IV. OETB
V. General English Advanced or equivalent
VI. MOI Certificate
VII. Duolingo 95
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IX. LANGUAGECERT Academic
X. CELPIP General
XI. Certificate IV or higher qualification with an Australian institution.

e Musthave basic digital literacy, including the ability to confidently use the internet and common software
applications for learning purposes, completing assignments, and engaging with course content.

e Must be able to participate in training within a simulated workplace environment, including performing
manual handling tasks.

Packaging Rules Units of Competency

28 units must be completed:
11 core units
17 elective units

https://training.gov.au/training/details/SIT50422/qualdetails

Units Of Competency

The SIT50422 Diploma of Hospitality Management requires the completion of the following 28 Units
(including 11 core and 17 electives).

Core Units — 1

SITXHRMO008 Roster staff

SITXMGT004 Monitor work operations

SITXWHS007 Implement and monitor work health and safety practices
SITXFINOO9 Manage finances within a budget

SITXCOMO010 Manage conflict

SITXHRMO009 Lead and manage people

SITXCCS015 Enhance customer service experiences
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SITXFINO10 Prepare and monitor budgets

SITXMGT005 Establish and conduct business relationships
SITXGLC002 Identify and manage legal risks and comply with law
SITXCCS016 Develop and manage quality customer service practices

Elective Units — 17

SITXCCS019 Prepare quotations

SITHCCCO026 Package prepared foodstuffs

SITHKOPO15 Design and cost menus

SITXFSA006 Participate in safe food handling practices
SITXWHS006 Identify hazards, assess and control safety risks
SITXFSA005 Use hygienic practices for food safety
SITHCCCO023 Use food preparation equipment

SITHCCCO041 Produce cakes, pastries and breads
SITHCCCO027 Prepare dishes using basic methods of cookery
SITHCCCO028 Prepare appetisers and salads

SITHCCCO029 Prepare stocks, sauces and soups
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SITXHRMO007 Coach others in job skills

SITHCCCO030 Prepare vegetable, fruit, eggs and farinaceous dishes
SITHCCCO031 Prepare vegetarian and vegan dishes

SITHCCCO036 Prepare meat dishes

SITHKOPO13 Plan Cooking Operations

SITXINVO06 Receive, store and maintain stock

** Please note: Electives are subject to change to meet client and industry requirements.

Career Pathways

This qualification enables the student to seek employment in the following job roles:

EEEE

Pathway

Chef Patissier,
Hospitality Manager,
Motel Manager,
Restaurant Manager,
Sous Chef

Qualification

After completing SIT50422 Diploma of Hospitality Management, you may progress to SIT60322 Advanced
Diploma of Hospitality Management.

Recognition of Prior Learning (RPL) and Credit Transfer

Lead College recognises qualifications and Statements of Attainment issued by other registered training

organisations (RTOs), unless restricted by licensing requirements. We offer Credit Transfer for completed units

or subjects that match those in your course.
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Recognition of Prior Learning (RPL) allows you to have your existing skills and knowledge gained through work,
life experience, or unaccredited training formally recognised. During your entry and interview, we will discuss RPL
options with you. If eligible, you will receive a kit to help gather evidence and demonstrate your competencies for
relevant units. Review our Credit Transfer and RPL Policy https://www.leadcollege.edu.au/credit-transfer-rpl/ or
fillin the form with required evidence https://www.leadcollege.edu.au/application-for-credit-transfer/

Fee

Take advise from Admissions Officer admission@leadcollege.edu.au
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