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EVENTS and HOSPITALITY

Certifi cate III in Events SIT30607
Certifi cate II in Hospitality SIT20207
This qualifi cation is the ideal starter for individuals 
seeking a career in hospitality and/or events. Event 
organisation and management occurs across a range 
of business and community activities including cultural, 
hospitality, sporting and tourism sectors. This hands- 
on, practical course enables students to experience 
various aspects of the hospitality and events industry 
whilst developing potential job outcomes within these 
sectors including assistant event organiser for business, 
community, fundraising and social events, food and 
beverage attendant, function attendant, event venue 
operational staff.

Delivery: This program is delivered face-to-face, one day 
per week, 9:00 am – 3:00 pm.

Campus: Bracken Ridge, Caboolture.

Duration: 18 months (3 semesters). Suitable for Year 11 
students only.

Fees: $110 per semester, $330 full program, plus $40 
administration fee per year. Extra fees will apply for 
excursions; amounts will be advised.

Industry experience: 12 services must be performed 
in a hospitality enterprise to achieve this qualifi cation.

Dress code: Students will be issued with a TAFE shirt, 
which must be worn on campus. Students must wear 
a knee length black skirt or long black pants. It is a 
workplace health and safety requirement to wear fully 
enclosed non-slip black shoes. 

 

Units are subject to change.

BNIT Schools’ Program
Certifi cate III in Events 

Certifi cate II in Hospitality

BNIT 
Certifi cate III in Hospitality

Diploma of Hospitality

University – GU
Bachelor of Business

University – GU 
Bachelor of Business 
(Hotel Management)

Career options:
Assistant event 

organiser, food and 
beverage attendant, 
function attendant, 

event venue operational 
staff.

Career options:
 1.  Conference coordinator or assistant 
banquet coordinator, sales executive. 

2.  Hospitality, supervisor/manager in venue 
with the focus on food and beverage.

Career options:
1. Event management. 

2. Hotel manager.

Upon successful 
completion of 

Certifi cate, students 
can apply to BNIT 

direct entry

Successful completion 
of Diploma may assist 
students to gain entry 
into university and/or 

may contribute towards 
study credits

Pathways:

Semester 1, 2013

SITXOHS001B
Follow workplace health, safety and security 

procedures

SITHFAB012B Prepare and serve espresso coffee

SITXOHS002A Follow workplace hygiene procedures

SITHIND002A Apply hospitality skills in the workplace

SITHFAB010C Prepare and serve non-alcoholic beverages

SITXFIN001A Process fi nancial transactions

Semester 2, 2013 
SITXCOM001A Work with colleagues and customers

SITHFAB009A Provide responsible service of alcohol

SITHFAB001C Clean and tidy bar areas

SITHFAB002C Operate a bar

SITHIND001B
Develop and update hospitality industry 

knowledge

Semester 3, 2014
SITXEVT001B Develop and update event industry knowledge

SITXCOM002A Work in a socially diverse environment

SITXEVT002B Provide event staging support

BSBITU309A Produce desktop published documents

CUETGE15B
Handle physical elements during bump in / 

bump out
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Diploma of Events
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