


Aims and Outcomes 

This course is aimed at: 
•Assist the students gain fundamental skills and

competencies required to work within the
hospitality sector.

• Develop the required skills to effectively
operated in a commercial cookery environment
and gain knowledge in kitchen operations and
hospitality.

• Provide a pathway to further qualifications and
learning.

� February / April / July / October 

! 1 year (Full-Time)
30 weeks - study periods
1 O weeks - work placements
12 weeks - breaks/holidays

i0 Face to Face 
20 hours/week 

$ Application Fee: $250 (Non-refundable) 
Course Fee: $12,500 
Material Fee: $2,000 
*** All students must have their own laptop and software 

Course I unit selection can be tailored to clients 
needs, contact us for further information. 
0 (+61) 08 6150 2138 
f) info@contempocollege.edu.au

Please note:Tuition Fees quoted are subject to change.Actual fees payable are the fees published at the 
commencement of each year for all subsequent terms in that year. 

• Please refer to the Department of Home Affairs (DHA) website www.homeaffairs.gov.au 

• Please consult the website:www.contempocollege.edu.au for current prices as these prices are subject to change. 
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DIRECTLY WILL NEED TO COMPLETE ALL 

THE TWENTY - FIVE (25) UNITS BELOW 

Note: 

* These units have pre-requisite requirements which must be scheduled and completed 
prior to commencing relevant scheduled units above. 

** Denotes the unit prescribed for work placement purpose. The allocated hours cover a 
minimum of 48 complete food service periods: 20 hours per week over 10 weeks in an 
approved workplace. Work placement is scheduled in the last term of the course so that 
students have developed the essential skills and knowledge over the duration of the 
course to be ready to perform in a workplace environment. 


