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HOSPITALITY TEACHES OUR STUDENTS
HOW TO SOLVE PROBLEMS IN AN
INDUSTRY ENVIRONMENT




A combination of skills to
meet changing times

Technical skills
Personal skills
Personal attributes



PRACTICAL EXPERIENCES
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Be valuable...... e
employable

NATIONALLY recognised and
portable qualifications.

It opens doors to

opportunities when studying
or travelling.

Equupped for [vfe




2U
Hospitality —
Kitchen
Operations

Dual accredited: HSC 2 units — ATAR: Certificate Il in
Hospitality

One subject. : Two qualifications — HSC + VET

240 hours over two years

2 x 35 (70) hours of mandatory work placement
Combination of mandatory and focus areas of competency

THEN

From Cert 11 at school you could progress, with advanced
standing, to

DIPLOMA

ADVANCED DIPLOMA

BACHELOR

You could attach your qualification to a Business Degree,
Food Science Degree or similar possibly giving you a double
tertiary qualification.



PASSION

The key is to get
good at
something that
helps other
people.







www.gpcc.nsw.edu.au
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