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This Certificate IV in Hospitality provides a pathway 

to work as a supervisor in hospitality organisations 

such as restaurants, hotels, motels, clubs, pubs, 

cafes and coffee shops.  

This program is directed at motivated students who 

wish to improve their leadership, management and 

adherence to internal standards, systems and 

processes. Each student requires access to a 

computer with internet and the necessary IT skills 

to complete research, projects and assessments in 

a variety of basic software programs. 

Develop, monitor and manage team performance 

 

 

 

 

 

Where:                               In the workplace or appropriate venue as discussed at enrolment 

Duration:                            12 months duration with scheduled training sessions every 4 weeks. 

Entry Requirements:         No Entry Requirements for this qualification 

Intake:                                 Ongoing 

Fees:                                    www.wts.edu.au 

Possible Job Outcomes:    Bar supervisor/team leader, concierge, duty manager, front office supervisor/team    leader,  

                                            shift manager, gaming supervisor/team leader. 

Pathway 

                                 

 

 

 

 

About this course 

 

Overview 

 

 Our expert trainers will work with you to: 

 Participate in safe food handling practices 

Manage diversity and conflict in the workplace 

 Work cooperatively as part of the service team 

SIT40416 

Certificate IV 

in Hospitality 

SIT50416 Diploma of Hospitality Management SIT60316 Advanced Diploma of Hospitality Management 
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Sessions Unit of Competency to be addressed  Brief Outline of Session Content 

1  Program Induction and Commencement 

2 

BSBLED401  
Develop teams and individuals (E) 

 Determine development needs 

 Develop individuals and teams 

 Monitor and evaluate workplace learning  

BSBLDR403  
Lead team effectiveness (E) 

 Plan to achieve team outcomes 

 Lead team to develop cohesion 

 Participate in and facilitate work team 

 Liaise with management 

3 

SITXFSA001  

Use hygienic practices for food safety (E) 

 Follow hygiene procedures and identify food hazards 

 Report any personal health issues 

 Prevent food contamination 

 Prevent cross contamination by washing hands 

SITXFSA002  

Participate in safe food handling 

practices (E) 

 Follow food safety program 

 Store food safely 

 Prepare food safely 

 Provide safe single use items 

 Maintain a clean environment 

 Dispose of food safely 

SITXINV004  

Control stock (E) 

 Maintain stock levels and records 

 Process stock orders 

 Minimise stock losses 

 Follow up orders 

 Organise and administer stocktakes 

4 

SITXFSA002  

Participate in safe food handling 

practices (cont.) (E) 

 Follow food safety program 

 Store food safely 

 Prepare food safely 

 Provide safe single use items 

 Maintain a clean environment 

 Dispose of food safely 

SITHFAB002  

Provide responsible service of alcohol 

(RSA) (E) 

 Sell or serve alcohol responsibly 

 Assist customers to drink within appropriate limits 

 Assess alcohol affected customers and identify customers to whom 

sale or service must be refused 

 Refuse to provide alcohol 

SITHFAB014  

Provide table service of food and 

beverage * (E) 

 Prepare restaurant for service 

 Provide food and beverage advice to customers 

 Serve and clear meals 

 Serve and clear alcoholic beverages 

 Work cooperatively as part of the service team 

5 

SITHFAB005  

Prepare and serve espresso coffee * (E) 

 Organise coffee workstation 

 Select and grind coffee beans 

 Advise customers on espresso coffee beverages 

 Extract and monitor quality of espresso 

 Texture milk 

 Serve espresso coffee beverages 

 Clean espresso equipment 

SITHFAB019  

Plan and monitor espresso coffee service 

(E) 

 Plan coffee beverage service 

 Provide specialist advice on espresso coffee beverages 

 Monitor quality of coffee beverages 

 Monitor and maintain equipment 

 
SITHIND004  

Work effectively in hospitality service 

(C) 

 Prepare for service 

 Provide service 

 Complete operational tasks 

 Complete end of shift duties 

6 

BSBDIV501  

Manage diversity in the workplace (C) 

 Implement diversity policy 

 Foster respect for diversity in the work team 

 Promote the benefits of diversity 

SITXCOM005  

Manage conflict (C) 

 Identify conflict situations 

 Resolve conflict 

 Evaluate conflicts and resolutions 
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SITXCCS007  

Enhance customer service experiences 

(C) 

 Provide a quality service experience to customers 

 Proactively respond to difficult service situations 

 Resolve customer complaints 

 Develop a customer relationship 

7 

SITXHRM003  

Lead and manage people (C) 

 Model high standards of performance and behaviour 

 Develop team commitment and cooperation 

 Manage team performance 

SITXMGT001  

Monitor work operations (C) 

 Monitor and improve workplace operations 

 Plan and organise workflow 

 Monitor and support team members 

 Solve problems and make decisions 

SITXFIN003  

Manage finances within a budget (C) 

 Allocate budget resources 

 Monitor financial activities against budget 

 Identify and evaluate options for improved budget performance 

 Complete financial and statistical reports 

8 

SITHFAB017  

Provide advice on food and beverage 

matching) (E) 

 Evaluate foods and beverages 

 Provide advice on food and beverage compatibility 

 Extend and update own knowledge of food and beverage 

compatibility 

BSBITU306  

Design and produce business documents 

(E) 

 Select and prepare resources 

 Design document 

 Produce document 

 Finalise document 

SITHFAB016  

Provide advice on food (E) 

 Research information on food 

 Advise customers on menu items 

 Contribute to menu development 

 Extend and update food knowledge 

9 

SITHFAB017  

Provide advice on food and beverage 

matching. (cont.) (E) 

 Evaluate foods and beverages 

 Provide advice on food and beverage compatibility 

 Extend and update own knowledge of food and beverage 

compatibility 

BSBITU306  

Design and produce business documents 

(cont.) (E) 

 Select and prepare resources 

 Design document 

 Produce document 

 Finalise document 

SITHFAB016  

Provide advice on food (cont.) (E) 

 Research information on food 

 Advise customers on menu items 

 Contribute to menu development 

 Extend and update food knowledge 

10 

SITXWHS003  

Implement and monitor work health and 

safety practices (C) 

 Provide information on health, safety and security 

 Monitor safe work practices 

 Coordinate consultative arrangements for the management of 

health, safety and security issues 

 Implement and monitor procedures for identifying hazards, 

assessing and controlling risks 

 Implement and monitor health, safety and security training 

 Maintain work health and safety records and reports 

SITXHRM001  

Coach others in job skills (C) 

 Prepare for on the job coaching 

 Coach colleagues on the job 

 Follow up coaching   

11 

SITHFAB005  

Prepare and serve espresso 

coffee*(cont.) (E) 

 Organise coffee workstation 

 Select and grind coffee beans 

 Advise customers on espresso coffee beverages 

 Extract and monitor quality of espresso 

 Texture milk 

 Serve espresso coffee beverages 

 Clean espresso equipment 

SITHFAB019  

Plan and monitor espresso coffee service 

(cont.) (E) 

 Plan coffee beverage service 

 Provide specialist advice on espresso coffee beverages 

 Monitor quality of coffee beverages 

 Monitor and maintain equipment 

http://www.wts.edu.au/
mailto:info@wts.edu.au


 
 

 
 

03 9591 8300 
www.wts.edu.au 
info@wts.edu.au 
RTO ID: 21859 

(C)Indicates Core Unit (E) Indicates Elective units 

 
PLEASE NOTE:  * indicates pre-requisite unit is SITXFSA001 Use hygienic practices for food safety 

  indicates pre-requisite unit is SITHFAB002 Provide responsible service of alcohol 

 
                               To be successful in completing this certification, you must complete a total of 21 units, 9 core units and 12 electives. 

*If the student is not progressing as per the training plan a catch-up session will be needed. 
 

 

  

SITHIND004  

Work effectively in hospitality service 

(cont.) (C) 

 Prepare for service 

 Provide service 

 Complete operational tasks 

 Complete end of shift duties 

12 

SITHFAB014  

Provide table service of food and 

beverage*  (cont.) (E) 

 Prepare restaurant for service 

 Provide food and beverage advice to customers 

 Serve and clear meals 

 Serve and clear alcoholic beverages 

 Work cooperatively as part of the service team 

SITHIND004  

Work effectively in hospitality service 

(cont.) (C) 

 Prepare for service 

 Provide service 

 Complete operational tasks 

 Complete end of shift duties 

Assessment methods may include: 

 Written work 

 Project/Case study 

 Supervisor/Third party 

 Practical demonstration of skills observed by a trainer/assessor and workplace supervisor  

 Role play 

 Learning activities 

Delivery method: Face to face & on the job 

Victorian and Commonwealth Funding available to eligible participants. 

For information about enrolment fees, payment schedules, cancellation fees and complaints procedures, please see our 

statement of fees and student information handbook on our website www.wts.edu.au 
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