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SIT20207 - Certificate II in Hospitality
Qualification Information:

Smart City Vocational College is offering the following units in SIT20207 Certificate II in Hospitality for the Productivity Places Program.  
This qualification provides the skills and knowledge for an individual to be competent in a range of activities and functions requiring basic operational knowledge and limited practical skills in a defined context. Work would be undertaken in various hospitality settings, such as restaurants, hotels, motels, catering operations, clubs, pubs, cafes and coffee shops. Individuals may work with some autonomy or in a team but usually under close supervision.

JOB ROLES:
Individuals with this qualification are able to perform roles such as:

· undertaking mise en place prior to service

· serving food and beverage to tables

· preparing and serving drinks at a bar

· selling beverages in a retail liquor outlet

· attending gaming machines

· providing housekeeping services

· providing reception or front desk services

· providing assistance in a catering operation.

Possible job titles include:

· bar attendant

· bottle shop attendant

· catering assistant

· food and beverage attendant

· housekeeping attendant

· porter

· receptionist or front office assistant

· gaming attendant.

QUALIFICATION PATHWAYS

Prerequisite requirements

There are no prerequisites for entry to this qualification
PATHWAYS FROM THE QUALIFICATION
After achieving the SIT20207 Certificate II in Hospitality, candidates may undertake the SIT30707 Certificate III in Hospitality, a qualification for those seeking to develop more specialised technical skills and knowledge for working in a range of hospitality environments, or a range of other Certificate III qualifications.

LICENSING, LEGISLATIVE, REGULATORY OR CERTIFICATION CONSIDERATIONS

Individual units of competency cover the requirements of relevant national and state or territory legislation. 
EMPLOYABILITY SKILLS SUMMARY

SIT20207 Certificate II in Hospitality 
The following table contains a summary of the Employability Skills required by industry for this qualification. The Employability Skills facets described here are broad industry requirements that may vary depending on qualification packaging options.

	Employability Skill
	Industry requirements for this qualification include

	Communication
	Communicating with colleagues and customers to assist with the coordination of customer’s hospitality experience; interpreting verbal and written information on hospitality products and customer requirements; providing clear and accurate verbal and written information to customers and colleagues in a culturally appropriate manner to ensure a positive hospitality experience.

	Teamwork
	Working as a team member, taking instructions from others and understanding own role in servicing the needs of the hospitality customer; supporting other team members to coordinate hospitality sales and operational activities to achieve quality service delivery of the hospitality product; respecting the cultural diversity of team members and seeking their assistance to service the culturally diverse needs of hospitality customers.

	Problem solving
	Thinking about problems that relate to own role in hospitality sales and operational activities; avoiding problems by planning own day-to-day operational activities; clarifying the extent of problems and requesting assistance from team members and supervisors in resolving operational details; using predetermined policies and procedures to guide solutions to customer or operational problems associated with hospitality sales and service.

	Initiative and enterprise
	Identifying and discussing better ways to coordinate hospitality sales and operational activities and to manage safety risks by participating in group risk assessment activities.

	Planning and organising
	Collecting, analysing and organising information to allow for efficient coordination of hospitality sales and operational activities; using appropriate predetermined policies and procedures to guide hospitality selling and operational activities. 


	Self‑management
	Understanding and complying with the legal responsibilities that apply to own role in servicing the hospitality customer; knowing own job role and responsibilities in hospitality sales and operational activities; seeking feedback and guidance from supervisors on success in hospitality sales and operational activities. 

	Learning
	Knowing the structure of networks within and sources of new information on the hospitality industry to enable the sourcing of ongoing learning opportunities; proactively seeking and sharing information with colleagues on new hospitality products and services.

	Technology
	Understanding the operating capability of and selecting and using technology that assists in hospitality sales and operational activities; correctly using equipment to ensure personal safety in the workplace.


UNIT LIST:

The units listed below have been selected to enable the best learning course outcome and overall learning experience for you.

	Unit number
	Title
	Elements
	Nominal Hours

	SITXCOM001A
	Work with colleagues and customers
	Communicate with customers
Maintain personal presentation standards

Provide service to colleagues and customers

Respond to conflicts and customer complaints

Work in a team
	20

	SITXCOM002A
	Work in a socially diverse environment
	Communicate with customers and colleagues from diverse backgrounds
Address cross-cultural misunderstandings
	20

	SITXOHS001A
	Follow health, safety and security procedures
	Follow workplace procedures for health, safety and security
Follow procedures for emergency situations

Participate in the organisations OHS practices
	10

	SITHIND001A
	Develop and update hospitality industry knowledge
	Seek information on the hospitality industry
Source and apply information on legal and ethical issues for the hospitality industry.

Update hospitality industry knowledge
	25

	SITXOHS002A
	Follow workplace hygiene procedures
	Follow hygiene procedures and identify hygiene hazards
Report any personal health issues

Prevent food and other item contamination

Prevent cross contamination by washing hands
	25

	SITXFIN001A
	Process financial transactions
	Process receipts and payments

Reconcile takings
	20

	SITHFAB001A
	Clean and tidy bar areas
	Clean bar and equipment

Clean and maintain public areas
	10

	SITHFAB010A
	Prepare and serve non-alcoholic beverages
	Prepare and serve a range of non alcoholic drinks

Use, clean and maintain equipment and machinery for nonalcoholic drinks
	15

	SITHFAB009A
	Provide responsible service of alcohol
	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.
	10

	SITHFAB003A
	Serve food and beverage to customers
	Prepare for service

Welcome customers

Take and process orders

Serve and clear food and drinks

Close down after service
	110

	SITHFAB020A
	Apply food and beverage skills in the workplace*
	Prepare for food and beverage service

Serve menu, bar and wine list items to customers

Complete end of service procedures
	40

	SITHFAB002A
	Operate a bar
	Prepare bar for service

Take drink orders

Prepare and serve drinks

Close down bar operations
	30








PAGE  
3
	- Smart City Vocational College -


PPP QLD Course Outline SIT20207 v2 05.10.09

