FAST FACTS...

- Diploma of Event Management
—AND- Certificate Il in Hospitality
SIT50316 + SIT20316

1x lesson per week at your school
(approx 2 hrs) over 2 years
Students must currently be in
Year 10 or 11

Qualified Industry Trainer

+ futorial support available

Certificate Il in Hospitality $0
a (Funded under VETIS - Eligibility applies)

Dip. of Event Management $2750!

(See over for payment terms)

REAL SKILLS. REAL HOTEL. REAL LIFE.

Choosing the right career pathway is overwhelming! That's why
Prestige Service Training, with the RACV Royal Pines Resort, is offering
hands-on and practical training as stepping stones to your future
through Vocational Education and Training (VETIS) in Schools.

The ‘PRESTIGE-ous’ Diploma of Event Management (delivered

in conjunction with Certificate Il in Hospitality) lets you explore a
potential career path while you are still at school. Our qualified
frainers, with current industry experience, will mentor you on a 2 year
journey through a combination of theory-based training at school
and hands-on workplace experience through the LIVET program at
RACV Royal Pines Resort. You will learn excellent customer service,
industry know-how and experience a real live working environment —
Before you finish schooll!

Upon completion of the course, you will earn a Diploma of Event
Management and Certificate Il in Hospitality. You may be qualified to
work as an event or conference coordinator in a range of industries
—OR-ready to move onto further tertiary studies through advanced
standing at Griffith or Southern Cross Universities.

What are you waiting for2 Get a head start in this
exciting career NOW!

TO FIND OUT MORE, TALK TO ONE OF OUR CAREER EXPERTS.
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Call Prestige Service Training today on (07) 5667 7224 Prestige Service
Email: learnmore@pst.edu.au Visit: www.pst.edu.au ligellgligle]
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UNITS OF COMPETENCY:

Certificate Il in Hospitality — Core Units

BSBWOR203
SITHINDO002
SITHINDOO3
SITXCCS003
SITXCOMO002
SITXWHSO001
Electives
SITXFSA001
SITHFAB002
SITXCCS002
SITHFABOO7
SITEEVTOO1
SITEEVT007

Diploma of Event Management - Core Units

SITEEVTOO01
SITEEVT003
SITEEVT008
SITEEVTO10
SITXCCS007
SITXFINOO3
SITXHRMO003
SITXMGTO001
SITXMGT002
SITXMGT003
SITXWHS002
Electives
SITTTSLO06
SITEEVT005
SITEEVT009
SITEEVT007
BSBADM502
BSBCMM401
SITXCOMO005
SITHFAB002
SITXFSA001

Work effectively with others :
Source & use information on the hospitality |ndustry
Use hospitality skills effectively

Interact with customers

Show social and cultural sensitivity

Participate in safe work practices

Use hygienic practices for food safety

Provide responsible service of alcohol

Provide visitor information

Serve food and beverage

Source & use information on the events industry
Select event venues and sites

Source & use information on the events industry
Coordinate on-site event registrations
Manage event staging components

Manage on-site event operations

Enhance customer service experiences
Manage finances within a budget

Lead and manage people

Monitor work operations

Establish and conduct business relationships
Manage projects

Identify hazards, assess and control safety risks

Prepare quotations

Plan in-house events or functions
Organise event infrastructure

Select event venues and sites
Manage meetings

Make a presentation

Manage conflict

Provide responsible service of alcohol
Use hygienic practices for food safety

YOUR TRAINING INCLUDES:

* Ixsession per week (approx 2 hrs) at your school, over a
period of 2 years.

* Face to face classroom delivery with a qualified trainer

who has current industry experience.

Extra tutorial support is available.

Practical hospitality workshops through the LIVET

Program at RACV Royal Pines Resort

Upon completion, graduate with a Diploma of Event

Management — A Nationally recognised qualification.

Upon completion, graduate with a Certificate Il in

Hospitality

— A Nationally recognised qualification.

e Pathway to Griffith or Southern Cross Universities.

ELIGIBILITY & FEES:

This program is funded by the Queensland Government.
Students must be in Year 10, 11 or 12 to undertake, and; A
Queensland resident i.e. Australian Citizen permanently
residing in Queensland. Not previously completed

or currently enrolled in a Certificate Il VETIS Program
(Certificate Il Qualifications may be acceptable if
completed whilst at school. The VET investment budget
will provide funding for students to complete one VETIiS
qualification listed on the Queensland Training Subsidies
List while at school). This program can be delivered at your
school fo a minimum group of 10 students.

Diploma of Event Management runs over a 2 year period
with a fotal cost of $2750(1) (Payment terms = 18 monthly
payments of $152.75, billed at the beginning of each
month).

Prestige Service Training is contracted by the Queensland Government to
deliver the VET in Schools program - a new model for the delivery of training to
Queensland participants, which will provide a Government Subsidy toward the
training cost to eligible participants.
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4 AT RACV ROYAL PINES RESORT

LIVET is an excmng opportunity for Diploma of Event Management students to experience a real live working environment at

RACYV Royal Pines Resort. Students participate in 2 days and 1

night of practical workshops including coffee essentials, food

and beverage operations and non-alcoholic beverage classes. Each student receives resort accommodation, breakfast,
lunch and dinner dining experiences to gain a first-hand understanding of customer service
within an industry context.

*Start dates and course details are subject to change. Whilst every attempt is made to ensure that information is accurate and up-to-date
at the time of printing and distribution, some information is subject to change without notice. 1. Prestige Service Training does not collect
any more than $1500.00 at any one fime.

TO FIND OUT MORE, TALK TO ONE OF OUR CAREER EXPERTS.

Call Prestige Service Training today on (07) 5667 7224
Email: learnmore@pst.edu.au Visit: www.pst.edu.au

Prestige Service
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