
Diploma of
Hospitality Management
Studying Hospitality Management opens up an exciting world of 
local and international opportunities, as graduates acquire a 
diverse skill set that merges hospitality expertise with essential 
managerial capabilities. 

This qualification prepares students to take on senior roles where 
they can independently operate and manage various hospitality 
operations, making critical business decisions that affect their 
establishments.

Graduates are well-equipped to pursue careers in a wide range of sectors, 
including restaurants, hotels, and catering operations, around the globe. 
The program not only fosters multi-skilling but also allows students to gain specialised 
knowledge in culinary arts and food and beverage management, making them highly 
desirable in the global hospitality market.

The Culinary Academy students are taught to operate independently, 
have responsibility for others and make a range of operational business 
decisions. 
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17 ELECTIVE UNITS 
SITHIND005 Use hygienic practices for hospitality service 
SITHIND008 Work effectively in hospitality service 
SITXINV007 Purchase goods 
SITHFAB036 Provide advice on food 
SITHIND006 Source and use information on the hospitality industry 
SITXHRM007 Coach others in job skills 
BSBFIN401 Report on financial activity 
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*include one or more prerequisite units of competency. 
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*Check the detailed credit arrangement on the website

11 CORE UNITS

52 weeks
- Tuition: 47 weeks
- Holidays: 5 weeks 

Duration

$12,462
- Tuition Fee: $11,812 
- Industry Pack: $650 

Fees 
• Upfront payment via Credit card, cheque or bank transfer
• Payment plans (interest-free)
• Vet Student Loan (diploma only)  

Payment
• Operational Management Proficiency 
• Expertise in Food and Beverage Management 

Learning Outcomes

SITXCCS015 Enhance customer service experiences 
SITXCCS016 Develop and manage quality customer service practices 
SITXCOM010 Manage conflict 
SITXFIN009 Manage finances within a budget 
SITXFIN010 Prepare and monitor budgets 
SITXGLC002 Identify and manage legal risks and comply with law 
SITXHRM008 Roster staff 
SITXHRM009 Lead and manage people 
SITXMGT004 Monitor work operations 
SITXMGT005 Establish and conduct business relationships 
SITXWHS007 Implement and monitor work health and safety practices 

SITHFAB021 Provide responsible service of alcohol 
SITHFAB023* Operate a bar 
SITHFAB025* Prepare and serve espresso coffee 
SITHFAB027* Serve food and beverage 
SITHFAB030* Prepare and serve cocktails 
SITHFAB034* Provide table service of food and beverage 
SITHFAB037* Provide advice on food and beverage matching 
SITXFSA006 Participate in safe food handling practices 
SITXINV006* Receive, store and maintain stock 
SITXCCS017 Use a computerised booking system 

Units of Competency

• Hotel Chain Manager 
• Restaurant Manager 
• Catering Operations Manager 

Career Pathways 
• Year 12 school certificate or equivalent
• Upper-intermediate level of English or IELTS 5.5

(no less than 5.0 in any band)
• Access to a laptop or tablet for home and classroom use 

Entry Requirements 
• Griffith University: Bachelor of International

Tourism and Hotel Management
• UniSC: Bachelor of Business Major Tourism,

Leisure & Event Management  

University Pathway*

28 units
- Core Units: 11 
- Elective Units: 17

STUDY UNITS
The Culinary Academy,
Noosa Campus 

CAMPUS LOCATION
• 2026: 12 Jan, 11 May, 7 Sep
• 2027: 11 Jan, 10 May, 6 Sep

Intake Dates


