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Welcome to Australia’s First Private Hospitality, Cookery and 
Events College. Kenvale College is not-for-profit and our long 
tradition of graduate success is based on strong industry 
connections and concurrent work and study.
Our unique offering of two days of classes alongside paid work amongst 
our 50+ Industry Partners, facilitates you being a step ahead in your career 
progression. When others are still in their third year of university, some of 
our successful graduates could be working full-time and ready to take on 
managerial roles.

If you are considering a career change into the dynamic, exciting and growing 
hotel, restaurant, café, catering and events sectors, the Industry Liaison 
Department at Kenvale College will help you build upon your existing 
experience and skill set when placing you in the industry.

We deliver the people that the Hospitality and Events industry are looking for. 
This is because we have the ingredients to each student’s success. These include:

•  Passionate students
•  Dedicated lecturers with extensive and current industry experience
•  Small class sizes
•  Personal attention
•  Work integrated learning
•  Industry guest speakers
•  Field trips
•  Assessments that involve real industry experiences
•  Our mentoring programme

All of these are offered in a supportive environment of fun, care, growth, 
friendship and authentic personal relationships.

This prospectus is designed to help you with your decision making. Our 
conjoint qualifications of Hospitality and Cookery; Events and Hospitality and 
Cookery and Events have always been popular and can lead you to diverse 
career opportunities.

Your success starts with you. Know what is going to excite you and feed your 
passion. Identify what is going to align with who you are.

Kenvale College is here to support you in your success and provide you with 
an authentic experience that will take you where you want to go.

We look forward to helping you get there.

Welcome / 3

Dr Anne Zahra
Managing Director / Kenvale College

Welcome

Fast-track your Career at Kenvale 
College with Concurrent Work  
and Study



4 / Our History

1971 

Kenvale was established as Australia’s 
first private Hospitality College and 
was one of the first to introduce courses 
that met the tourism and hospitality 
industry’s demands for professional 
education and training.

From day one, Kenvale’s courses have 
incorporated both work and study at the 
same time so that students gain industry 
experience while they study.
1989 

Kenvale’s course was among the first to gain recognition by the 
Australian Hospitality Review Panel (AHRP) and by the industry.

1992 
The three-year Diploma course was accredited by the AHRP at 
management level and was upgraded to Advanced Diploma in 1995.
Kenvale expanded to new premises, enlarged its Scholarship Fund 
base and achieved significant articulations with various universities.
Kenvale was a finalist for the NSW Tourism Award for Industry 
Education.

1994 
The College won the NSW Tourism Award for Industry Education.
Kenvale College started providing a Diploma in Tourism and 
Hospitality Management to UNSW 1st year students Bachelor of 
Commerce (Hospitality and Marketing).

1996 
Kenvale College celebrated its 25th anniversary with Mr Juan 
Antonio Samaranch, then President of the International Olympic 
Committee as guest of honour.

2001
The Honourable Tony Abbott (then, the Minister for Employment, 
Workplace Relations and Small Business) officially opened the 
Academic Building of the College in March.

Kenvale College, along with private benefactors and the United 
Nations, sponsored East Timorese students.

2005 
Commencement of the High Flyer Program (HFP) (Partial 
Scholarship Program) for Year 12 students in conjunction with the 
Radisson Blu Plaza Hotel Sydney.

2009
Kenvale College was a Finalist for Best Event Education Program at 
the Australian Event Awards. 
Commencement of the Get Real Events Experience program for 
Year 11 students.

2011 
Two lecturing staff, Sandra Clark and Stephen Nelson were 
recognised for excellence in teaching and training receiving the 
National Tourism & Hospitality Teachers Awards.

2012
Commenced offering the Diploma of Home and Lifestyle 
Management, the first ever both in this country and overseas.
Academic Director presented separate papers at both the Australian 
Council for Private Education and Training (ACPET) Conference in 
Sydney and the International Federation for Home Economics (IFHE) 
World Congress in Melbourne.

2013 
Coordinated the academic program for the EUHOFA 2013 
International Congress organised in conjunction with the 
Association of Australian Hotel Schools (AAHS).

2014 
Kenvale College became an Australian Skills Authority (ASQA) 
Delegate, putting us in the top 2% of quality Registered Training 
Organisations (RTOs) that can self-accredit.

2015 
Began teacher exchanges with UNSW Food Science Department.

2016 
Lecturer (Chef), Andrew Christie was awarded The Tourism 
Hospitality & Catering Institute of Australia (THCIA) trainer of 
the year. THCIA Trainer Excellence Awards were also awarded to 
lecturers; Jennifer Gleeson, Bernie McFarlane and Brigid Treloar. 

Two of Kenvale’s Professional Development programs for High 
School Teachers gained accreditation with the New South Wales 
Education Standards Authority (NESA). Accredited Teacher 
Programmes include ‘Face to Face with the Hospitality Industry’ and 
‘Introduction to Indigenous Australian’s Food and Culture’

2017 
THCIA Trainer Excellence Awards received by lecturers Dominique 
Roux-Salembien (Chef) and Brigid Treloar.

Planting of garden for commercial cookery students donated by 
Zest Waterfront Venues.

Our 
History

Personalised Education / Accreditation / 5

Our Mission
To give the world of hospitality and service 
professions graduates who excel in skill, 
integrity and genuine care for the person.

Our Vision
Through the work of hospitality and 
service professions, spread a culture that: 
recognises and respects the dignity of 
the person; strengthens the unity of the 
family; affirms the value of the work of the 
home; and strives for excellence in the 
paid workforce.

Mentoring
One manifestation of the personalised 
education at Kenvale is the mentoring 
system. Each student is assigned a mentor 
who meets with them individually once a 
month. This is a great way to ensure each 
student is treated as an individual, with 
attention to their personal needs. 

Small Class Sizes
Another means of providing a personalised 
education is through small class sizes. 
There is a low teacher-to-student ratio 
whereby students have close interaction 
with lecturers and the lecturers diligently 
pass on any concerns to the Academic 
Director/mentor.

Personalised 
Education

Kenvale College is a Registered Training 
Organisation (RTO) with the Australian 
Skills Quality Authority (ASQA). The 
College is accredited to deliver courses 
to assess participants and to issue 
qualifications aligned to training packages 
in hospitality, cookery and events.

Accreditation
Kenvale College belongs to the Tuition 
Assurance Scheme of the Australian 
Council for Private Education and Training 
(ACPET).
The College is also a founding member of the 
Australian Association of Hotel Schools.



• t

Industry 
Placement
Industry relevance is at the core of 
everything we do at Kenvale College. 
We believe industry experience is so 
vital that we incorporate it into every 
semester of the course.

Using our industry contacts, we 
introduce each student to future 
employers and endeavour to get them 
into the industry with paid employment 
as soon as possible.

Our Partners
We endeavour to maintain a very diverse portfolio of 
Industry Partners to match with the diverse interests 
and professional goals of our students. Kenvale 
has established relationships with various Industry 
Partners for almost 50 years. The mutual respect 
and cooperation between the College and the 
various hospitality leaders ensures that our students 
receive the knowledge and training required to better 
themselves and to prepare them for the challenges 
of tomorrow.

Our Industry Partners include (but are not limited to):

Industry Placement / 7

Note  
This list is up-to-date as of the publication date in May 2018. The College is 
constantly acquiring more Industry Partners. As such, for an updated list of 
Partners, please refer to: www.kenvale.edu.au/industry-liaison 

SYDNEY



8 / Industry Placement

“The Radisson Blu Plaza Hotel 
Sydney and Kenvale College’s 
industry placement program 
develops a strong link between 
theory and practical knowledge. 
It successfully nurtures hospitality 
professionals who are competent 
and confident on delivering 5 star 
service and exceeding guests’ 
expectations.” 
– Peter Tudehope - General Manager,  

Radisson Blu Plaza Hotel Sydney

How Industry Placement is Integrated  
into our Program

Our Industry Liaison Department 
Our Industry Liaison team meet with each student 
individually to ascertain their interests, experience 
and career aspirations and work with them to help 
them secure employment in the industry. Our aim 
is to gradually improve student employability skills 
while increasing their exposure to the industry.

“This Space Events wanted to 
create a partnership with a 
college where we can share our 
experience with the upcoming 
events industry talent. 
It was important for us to find the 
right partner whose focus is on the 
students – providing them with 
the theory and practical skills to 
enter into this highly competitive 
market. We are so pleased to say 
we have found this partnership 
with Kenvale College. ” 
– Julia Barnard - Managing Director,  

This Space Events

Concurrent Work and Study

In 2017, we surveyed our key stakeholders and the 
overwhelming response from industry, students and 
alumni was in favour of concurrent work and study. 
The benefits cited by them included;

Students can assimilate the theory and skills in a 
real workplace.

Students progress in their career, with some 
gaining promotions while still studying.

Students are supported by industry and College at 
the same time.

Students learn multitasking and team 
management skills that prepare them for the real 
world.

International Students can work a little more than 
20 hours a week because work is a compulsory 
part of their course.

How does the Industry Placement work?

Students can work in a part-time or casual role  
with one of our Industry Partners. We work with a 
broad range of companies from restaurants and 
hotels to event venues and catering companies. 
We work to match the student with the right type of 
workplace and role for them. As they are real jobs, 
the opportunities presented will depend on what 
jobs the employers have to offer.

Students will most likely be offered an entry level 
position in their first year.

Students are also able to organise their own casual 
or permanent part-time employment to complete 
their industry placement hours.

“I have had a great experience 
bringing students into my team. 
Through every step of the process  
– from recruitment to induction 
and continuing to ongoing review 
and development of students, I 
appreciate the support of Kenvale’s 
Industry Liaison team – the care 
and integrity that Kenvale shows to 
their students, and partners. From 
making sure that both student and 
employer are the right fit in the role 
placement to the support systems 
the students enjoy from Mentors.

The students have brought a 
great diversity – culturally and 
skills wise – which is what we 
value most. Whilst the range of 
students has been from those with 
little experience in the kitchen to 
students that have been working 
in kitchens for some time, all have 
shared passion and a very positive 
attitude in the kitchen.” 
– Laura Baratto - Executive Chef, Opera Bar



K
EN

VA
LE

 C
O

LL
EG

E 
20

18
-2

0
19

 /
 P

A
C

K
A

G
ED

 C
O

U
R

SE
S

K
EN

VA
LE

 C
O

LL
EG

E 
20

18
-2

0
19

 /
 P

A
C

K
A

G
ED

 C
O

U
R

SE
S

10 / Packaged Courses

Advanced Diploma of Hospitality Management  
& Advanced Diploma of Event Management 
PACKAGED COURSE
National Code: SIT60316/SIT60216 | CRICOS Code: 091144G/091088M

Description This qualification reflects the role of individuals operating at a senior level who use:
• substantial knowledge of event management processes and a wide range of specialised managerial skills 

to conceive, plan and stage events. They operate with significant autonomy and are responsible for making 
a range of strategic business and event management decisions.

• substantial industry knowledge and wide-ranging, specialised managerial skills. They operate 
independently, take responsibility for others and make a range of strategic business decisions.

Duration 2 years (6 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in any sector of the hospitality & events industry as a senior 
manager in large organisation or small business owner or manager. Events are diverse in nature and this 
qualification provides a pathway to work for event management organisations operating in a range of 
industries including the tourism and travel, hospitality, sport, cultural and community sectors. Possible job 
titles include:
• Conference Manager
• Functions Managers
• In-house Meetings Managers
• Area Manager or Operations Manager
• Club Secretary or Manager
• Food and Beverage Manager 

• Event Manager
• Exhibitions Manager
• Meetings Manager
• Venue Manager
• Cafe Owner or Manager
• Executive Housekeeper

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course).

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28. 

Pre-requisites All students need to undertake RSA certificate prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Packaged Courses / 11

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

SITXFSA001 Use hygienic practices for food safety
SITXFSA002 Participate in safe food handling practices
SITEEVT002 Process and monitor event registrations
SITTTSL010 Use a computerised reservations or operations system
SITEEVT004 Provide Event Staging Support
SITEEVT005 Plan in–house events or functions
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCCS007 Enhance customer service experiences 
SITXCOM005 Manage conflict
SITXCCS008 Develop and manage quality customer service practices
SITXWHS001 Participate in safe work practices
BSBSUS201 Participate in environmentally sustainable work
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITHFAB002 Provide responsible service of alcohol
SITHFAB014 Provide table service of food and beverage
SITHFAB004 Prepare and serve non-alcoholic beverages
SITHFAB005 Prepare and serve espresso coffee
SITHIND004 Work effectively in hospitality service
SITEEVTOO3 Coordinate on-site event registrations
SITXHRM005 Manage volunteers
SITEEVT008 Manage event staging components
SITXMGT003 Manage projects
SITEEVT010 Manage on-site event operations
SITEEVT009 Organise event infrastructure
SITTTSL010 Use a computerised reservations or operations system
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations

SITXHRM002 Roster staff 
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITHFAB009 Conduct a product tasting for alcoholic beverages
SITHFAB010 Prepare and serve cocktails
SITHFAB012 Provide advice on Australian wines
SITHFAB003 Operate a bar
SITHIND002 Source and use information on the hospitality industry
SITXWHS601 Establish and maintain a work health and safety system
SITEEVT011 Research event trends and practice
SITEEVT012 Develop event concepts
SITXFIN005 Manage physical assets
BSBFIM601 Manage finances
SITXMPR007 Develop and implement marketing strategies
BSBMGT608 Manage innovation and continuous improvement
BSWRT401 Write complex documents
SITXEBS002 Develop, implement and monitor the use of social 
media in a business
SITXGLC001 Research and comply with regulatory requirements
BSBMGT617 Develop and implement a business plan
SITXHRM004 Recruit, select and induct staff
SITXHRM006 Monitor staff performance
SITXEVT603 Determine event feasibility
SITXEVT604 Develop and implement event management plans
BSBRSK501 Manage risk
BSBSUS501 Develop workplace policy and procedures for sustainability
BSBADM502 Manage meetings

Core Units / Electives
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12 / Packaged Courses

Advanced Diploma of Hospitality Management 
(Certificate IV in Commercial Cookery Major)
PACKAGED COURSE
National Code: SIT60316/SIT40516 | CRICOS Code: 091144G/094294C

Description This qualification reflects the role of individuals who use sound knowledge of industry operations and a 
broad range of managerial skills to coordinate hospitality operations. They operate independently, have 
responsibility for others and make a range of operational business decisions.

Duration Accelerated: 2 years (6 Trimesters) or 2.5 years (7 trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in any sector of the hospitality industry as a departmental or 
small business manager. Possible job titles include:
• Banquet or Function Manager  
• Chef Patissier
• Front Office Manager 
• Kitchen Manager
• Restaurant Manager

• Chef de Cuisine
• Executive Housekeeper
• Gaming Manager
• Motel Manager
• Sous Chef / Unit Manager (catering operations)

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course) 

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28. 

Pre-requisites Students need to undertake RSA and First Aid certificate prior to course commencement. No ATAR required. 
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

HLTAID003 Provide first aid
SITXFSA001 Use hygienic practices for food safety
SITXFSA002 Participate in safe food handling practices
SITHCCC001 Use food preparation equipment
SITHCCC005 Produce dishes using basic methods of cookery
SITHKOP001 Clean kitchen premises and equipment
SITHCCC006 Produce appetisers and salad
SITHCCC003 Prepare and present Sandwiches
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCOM005 Manage conflict
SITXCCS008 Develop and manage quality customer service practices
SITXCCS007 Enhance customer service experiences
SITXWHS001 Participate in safe work practices
BSBSUS201 Participate in environmentally sustainable work
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITHHIND002 Source and use information on the Hospitality Industry
SITHCCC007 Produce stocks, sauces and soups
SITHCCC008 Produce vegetable, fruit, egg and farinaceous dishes
SITHCCC013 Produce seafood dishes
SITHCCC014 Produce meat dishes
SITHKOP302 Plan and cost basic menus
SITHKOP402 Develop menus for special dietary requirements
SITHCCC018 Prepare food to meet special dietary requirements
SITXFIN003 Manage finances within a budget

SITXFIN004 Prepare and monitor budgets
BSBWOR203 Work effectively with others
SITHCCC012 Produce poultry dishes
SITHCCC019 Produce cakes, pastries and breads
SITHPAT006 Produce desserts
SITHCCC020 Work effectively as a cook
SITXINV002 Maintain the quality of perishable items
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
SITXFIN005 Manage physical assets
BSBFIM601 Manage finances
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITXMPR007 Develop and implement marketing strategies
SITHIND004 Work effectively in hospitality service
SITHKOP005 Coordinate Cooking operations
BSBSUS401 Implement and monitor environmentally sustainable 
work practices
SITXGLC001 Research and comply with regulatory requirements
SITXWHS004 Establish and maintain a work health and safety system
BSBMGT617 Develop and implement a business plan
SITXHRM004 Recruit, select and induct staff
SITXHRM006 Monitor staff performance
BSBADM502 Manage meetings

Core Units / Electives

Packaged Courses / 13

Advanced Diploma of Hospitality Management 
(Certificate III in Commercial Cookery Major)
PACKAGED COURSE
National Codes: SIT60316/SIT30816 | CRICOS Code: 091144G/094293D

Description This qualification reflects the role of individuals who use sound knowledge of industry operations and a 
broad range of managerial skills to coordinate hospitality operations. They operate independently, have 
responsibility for others and make a range of operational business decisions.

Duration 2 years (6 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in any sector of the hospitality industry as a departmental or 
small business manager. Possible job titles include:
• Banquet or Function Manager 
• Chef de Cuisine
• Chef Patissier 
• Executive Housekeeper
• Front Office Manager 

• Gaming Manager
• Kitchen Manager 
• Motel Manager
• Restaurant Manager 
• Sous Chef / Unit Manager (catering operations)

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course) 

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: This course is currently not available for International Students

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28. 

Pre-requisites All students need to undertake RSA Certificate and First Aid prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

HLTAID003 Provide first aid
SITXFSA001 Use hygienic practices for food safety
SITXFSA002 Participate in safe food handling practices
SITHCCC001 Use food preparation equipment
SITHCCC005 Produce dishes using basic methods of cookery
SITHKOP001 Clean kitchen premises and equipment
SITHCCC006 Produce appetisers and salads
SITHCCC003 Prepare and present sandwiches
SITXWHS001 Participate in safe work practices
BSBSUS201 Participate in environmentally sustainable work practices
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCOM005 Manage conflict
SITXCCS008 Develop and manage quality customer service practices
SITXCCS007 Enhance customer service experiences
SITHHIND002 Source and use information on the Hospitality Industry
SITHCCC007 Produce stocks, sauces and soups
SITHCCC008 Produce vegetable, fruit, egg and farinaceous dishes
SITHCCC013 Produce seafood dishes
SITHCCC014 Produce meat dishes
SITHKOP302 Plan and cost basic menus
SITHKOP402 Develop menus for special dietary requirements

SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
BSBWOR203 Work effectively with others
SITHCCC012 Produce poultry dishes
SITHCCC019 Produce cakes, pastries and breads
SITHPAT006 Produce desserts
SITHCCC020 Work effectively as a cook
SITXINV002 Maintain the quality of perishable items
SITHCCC018 Prepare food to meet special dietary requirements
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
SITXMPR007 Develop and implement marketing strategies
SITXFIN005 Manage physical assets
BSBFIM601 Manage finances
SITHIND004 Work effectively in hospitality service
SITXWHS004 Establish and maintain a work health and safety system
BSBMGT617 Develop and implement a business plan
SITXHRM004 Recruit, select and induct staff
SITXHRM006 Monitor staff performance
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITXGLC001 Research and comply with regulatory requirements
BSBADM502 Manage meetings

Core Units / Electives
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14 / Packaged Courses

Diploma of Hospitality Management  
(Certificate IV in Commercial Cookery Major)
PACKAGED COURSE
National Code: SIT50416/SIT40516 | CRICOS Code: 090990M/094294C

Description This qualification reflects the role of individuals who use sound knowledge of industry operations and a 
broad range of managerial skills to coordinate hospitality operations. They operate independently, have 
responsibility for others and make a range of operational business decisions.

Duration 2 years (6 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in any sector of the hospitality industry as a departmental or 
small business manager. Possible job titles include:
• Banquet or Function Manager  
• Kitchen Manager 
• Restaurant Manager 
• Sous Chef / Unit Manager (catering operations)
• Motel Manager 

• Chef de Cuisine
• Chef Patissier
• Executive Housekeeper
• Front Office Manager
• Gaming Manager

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course) 

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27.
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28.

Pre-requisites All students need to undertake RSA Certificate and First Aid prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

HLTAID003 Provide first aid
SITXFSA001 Use hygienic practices for food safety
SITXFSA002 Participate in safe food handling practices
SITHCCC001 Use food preparation equipment
SITHCCC005 Produce dishes using basic methods of cookery
SITHKOP001 Clean kitchen premises and equipment
SITHCCC006 Produce appetisers and salad
SITHCCC003 Prepare and present sandwiches
SITXWHS001 Participate in safe work practices
BSBSUS201 Participate in environmentally sustainable work practices
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCOM005 Manage conflict
SITXCCS008 Develop and manage quality customer service practices
SITXCCS007 Enhance the customer service experiences
SITHHIND002 Source and use information on the Hospitality Industry
SITHCCC007 Produce stocks, sauces and soups
SITHCCC008 Produce vegetable, fruit, egg and farinaceous dishes
SITHCCC013 Produce seafood dishes
SITHCCC014 Produce meat dishes

SITHKOP002 Plan and cost basic menus 
SITHKOP402 Develop menus for special dietary requirements
SITHCCC018 Prepare food to meet special dietary requirements
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
BSBWOR203 Work effectively with others
SITHCCC012 Produce poultry dishes
SITHCCC019 Produce cakes, pastries and breads
SITHPAT006 Produce desserts
SITHCCC020 Work effectively as a cook
SITXINV002 Maintain the quality of perishable items
SITHIND004 Work effectively in hospitality service
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
SITXGLC001 Research and comply with regulatory requirements
SITHKOP005 Coordinate Cooking operations
BSBSUS401 Implement and monitor environmental sustainable 
work practices
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
BSBADM502 Manage meetings

Core Units / Electives

Packaged Courses / 15 

Diploma of Hospitality Management  
(Certificate III in Commercial Cookery Major)
PACKAGED COURSE
National Code: SIT50416/SIT30816 | CRICOS Code: 090990M/094293D

Description This qualification reflects the role of individuals who use sound knowledge of industry operations and a 
broad range of managerial skills to coordinate hospitality operations. They operate independently, have 
responsibility for others and make a range of operational business decisions.

Duration 2 years (6 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in any sector of the hospitality industry as a departmental or 
small business manager. Possible job titles include:
• Banquet or Function Manager 
• Chef Patissier 
• Front Office Manager 
• Kitchen Manager 
• Restaurant Manager 

• Chef de Cuisine
• Executive Housekeeper
• Gaming Manager
• Motel Manager
• Sous Chef / Unit Manager (catering operations)

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course)

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27.
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28.

Pre-requisites All students need to undertake RSA Certificate and First Aid prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

HLTAID003 Provide first aid
SITXFSA001 Use hygienic practices for food safety
SITXFSA002 Participate in safe food handling practices
SITHCCC001 Use food preparation equipment
SITHCCC005 Produce dishes using basic methods of cookery
SITHKOP001 Clean kitchen premises and equipment
SITHCCC006 Produce appetisers and salads
SITHCCC003 Prepare and present sandwiches
SITXWHS001 Participate in safe work practices
BSBSUS201 Participate in environmentally sustainable work practices
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCOM005 Manage conflict
SITXCCS008 Develop and manage quality customer service practices
SITXCCS007 Enhance customer service experiences
SITHHIND002 Source and use information on the Hospitality Industry
SITHCCC007 Produce stocks, sauces, and soups
SITHCCC008 Produce vegetable, fruit, egg and farinaceous dishes
SITHCCC013 Produce seafood dishes

SITHCCC014 Produce meat dishes 
SITHKOP302 Plan and cost basic menus
SITHKOP402 Develop menus for special dietary requirements
SITHCCC018 Prepare food to meet special dietary requirements
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
BSBWOR203 Work effectively with others
SITHCCC012 Produce poultry dishes
SITHCCC019 Produce cakes, pastries and breads
SITHPAT006 Produce desserts
SITHCCC020 Work effectively as a cook
SITXINV002 Maintain the quality of perishable items
SITHIND004 Work effectively in hospitality service
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
SITXGLC001 Research and comply with regulatory requirements
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
BSBADM502 Manage meetings

Core Units / Electives
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Advanced Diploma of Hospitality Management
National Code: SIT60316 | CRICOS Code: 091144G

Description This qualification reflects the role of individuals operating at a senior level who use substantial industry 
knowledge and wide-ranging, specialised managerial skills. They operate independently, take responsibility for 
others and make a range of strategic business decisions.

Duration 2 years (6 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in any sector of the hospitality industry as a senior manager in 
large organisation or small business owner or manager. Possible job titles include:
• Area Manager or Operations Manager 
• Cafe Owner or Manager
• Club Secretary or Manager 
• Executive Chef
• Executive Housekeeper 

• Executive Sous Chef
• Food and Beverage Manager 
• Head Chef
• Motel Owner or Manager 
• Rooms Division Manager

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course) 

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28. 

Pre-requisites All students need to undertake RSA certificate prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCCS007 Enhance customer service experiences 
SITXCOM005 Manage conflict
SITXCCS008 Develop and manage quality customer service practices
SITXWHS001 Participate in safe work practices 
BSBSUS201 Participate in environmentally sustainable work practicest 
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITHFAB002 Provide responsible service of alcohol*
SITHFAB014 Provide table service of food and beverage
SITHFAB004 Prepare and serve non-alcoholic beverages
SITHFAB005 Prepare and serve espresso coffee
SITHIND004 Work effectively in hospitality service
SITEEVTOO3 Coordinate on-site event registrations
SITXHRM005 Manage volunteers
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations

SITXHRM002 Roster staff
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITHFAB009 Conduct a product tasting for alcoholic beverages
SITHFAB010 Prepare and serve cocktails
SITHFAB012 Provide advice on Australian wines 
SITHFAB003 Operate a bar
SITHIND002 Source and use information on the hospitality industry
SITXWHS004 Establish and maintain a work health and safety system
SITXFIN005 Manage physical assets
BSBFIM601 Manage finances
SITXMPR007 Develop and implement marketing strategies
SITHIND004 Work effectively in hospitality service
SITXGLC001 Research and comply with regulatory requirements
BSBMGT617 Develop and implement a business plan
SITXHRM004 Recruit, select and induct staff
SITXHRM006 Monitor staff performance
BSBADM502 Manage meetings

Core Units / Electives

16 / Packaged Courses

Diploma of Event Management  
(Certificate IV in Commercial Cookery Major)
PACKAGED COURSE
National Code: SIT50316/SIT40516 | CRICOS Code: 094296A/094294C

Description This qualification reflects the role of individuals who use sound knowledge of event management processes 
and a broad range of skills to coordinate event operations. They operate independently and make operational 
event management decisions. In addition this qualification reflects the role of commercial cooks who have a 
supervisory or team leading role in a catering business or function venue. They operate independently or with 
limited guidance from others and use discretion to solve non-routine problems.

Duration 2 years (6 Trimesters)

Trimester Start Date February, June

Career Pathways Events are diverse in nature and this qualification provides a pathway to work in events in a range of industries 
including the tourism and travel, hospitality, sport, cultural and community sectors. These may be event 
management companies, event venues, or organisations that organise their own events. Work could be 
undertaken in an office environment where the planning of events takes place, on-site at venues where events 
are staged or a combination of both. Possible job titles include:
• Conference Coordinator 
• Event Coordinator
• Event Planner 
• Event Sales Coordinator
• Exhibitions Coordinator 

• In-house Meetings Coordinator
• Meetings Coordinator 
• Venue Coordinator 
• On-site caterer 
• Catering Manager

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course) 

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28. 

Pre-requisites All students need to undertake RSA Certificate and First Aid prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices
SITHCCC001 Use food preparation equipment
SITHCCC005 Produce dishes using basic methods of cookery
SITHKOP001 Clean kitchen premises and equipment
SITHCCC006 Produce appetisers and salad
SITHCCC003 Prepare and present sandwiches
SITXWHS001 Participate in safe work practices 
BSBSUS201 Participate in environmentally sustainable work practices 
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCCS007 Enhance customer service experiences 
SITXCOM005 Manage conflict  
SITXCCS008 Develop and manage quality customer service practices
SITEEVT002 Process and monitor event registrations 
SITTTSL010 Use a computerised reservations or operations system 
SITEEVT004 Provide Event Staging Support
SITEEVT005 Plan in–house events or functions
SITEEVT003 Coordinate on-site event registrations
SITXHRM005 Manage volunteers 
SITHHIND002 Source and use information on the hospitality Industry
SITHCCC007 Produce stocks, sauces and soups
SITHCCC008 Produce vegetable, fruit, egg and farinaceous dishes
SITHCCC013 Produce seafood dishes
SITHCCC014 Produce meat dishes

SITHKOP002 Plan and cost basic menus 
SITHCCC018 Prepare food to meet special dietary requirements
SITHKOP402 Develop menus for special dietary requirements
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
BSBWOR203 Work effectively with others
SITHCCC012 Produce poultry dishes
SITHCCC019 Produce cakes, pastries and breads
SITHPAT006 Produce desserts
SITHCCC020 Work effectively as a cook
SITXINV002 Maintain the quality of perishable items
SITEEVT001 Source and use information on the events industry
SITEEVT008 Manage event staging components
SITXMGT003 Manage projects
SITEEVT010 Manage on-site event operations
SITEEVT009 Organise event infrastructure
SITTTSL010 Use a computerised reservations or operations system
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITHKOP005 Coordinate Cooking operations
BSBSUS401 Implement and monitor environmental sustainable work 
practices
SITXEBS002 Develop, implement and monitor the use of social media in 
a business

Core Units / Electives

Hospitality Courses / 17
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18 / Hospitality Courses

Diploma of Hospitality Management
National Code: SIT50416 | CRICOS Code: 090990M

Description This qualification reflects the role of individuals who use sound knowledge of industry operations and a 
broad range of managerial skills to coordinate hospitality operations. They operate independently, have 
responsibility for others and make a range of operational business decisions.

Duration 1 year (3 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in any sector of the hospitality industry as a departmental or 
small business manager. Possible job titles include:
• Banquet or Function Manager 
• Chef de Cuisine
• Chef Patissier 
• Executive Housekeeper
• Front Office Manager 
• Gaming Manager 

• Kitchen Manager 
• Motel Manager
• Restaurant Manager 
• Sous Chef
• Unit Manager (catering operations)

Method of Delivery On campus with concurrent Industry Placement (work and study each week throughout the duration of this course) 

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28. 

Pre-requisites All students need to undertake RSA certificate prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCOM005 Manage conflict  
SITXCCS007 Enhance customer service experiences
SITXCCS008 Develop and manage quality customer service practices
SITXWHS001 Participate in safe work practices 
BSBSUS201 Participate in environmentally sustainable work practices
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITHFAB002 Provide responsible service of alcohol*
SITHFAB014 Provide table service of food and beverage
SITHFAB004 Prepare and serve non-alcoholic beverages
SITHFAB005 Prepare and serve espresso coffee
SITHIND004 Work effectively in hospitality service

SITEEVT003 Coordinate on-site event registrations 
SITXHRM005 Manage volunteers
SITTTSL010 Use a computerised reservations or operations system 
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
SITXGLC001 Research and comply with regulatory requirements
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITHFAB009 Conduct a product tasting for alcoholic beverages
SITHFAB010 Prepare and serve cocktails
SITHFAB012 Provide advice on Australian wines 
SITHFAB003 Operate a bar
SITHIND002 Source and use information on the hospitality industry

Core Units / Electives

Events Courses / 19 

Advanced Diploma of Event Management
National Code: SIT60216 | CRICOS Code: 091088M

Description This qualification reflects the role of individuals operating at a senior level who use substantial knowledge of 
event management processes and a wide range of specialised managerial skills to conceive, plan and stage 
events. They operate with significant autonomy and are responsible for making a range of strategic business 
and event management decisions.

Duration 2 years (6 Trimesters)

Trimester Start Date February, June

Career Pathways Events are diverse in nature and this qualification provides a pathway to work for event management 
organisations operating in a range of industries including the tourism and travel, hospitality, sport, cultural 
and community sectors. These may be event management companies, event venues, or organisations that 
organise their own events. Work could be undertaken in an office environment where the planning of events 
takes place, on-site at venues where events are staged or a combination of both. Possible job titles include:
• Conference Manager 
• Event Manager
• Functions Manager 
• Exhibitions Manager

• In-house Meetings Manager 
• Meetings Manager
• Project Manager 
• Venue Manager

Method of Delivery On campus with concurrent Industry Placement (work and study at the same time throughout the duration of 
this course).

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28.

Pre-requisites Students need to undertake RSA certificate prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

SITXEEVT002 Process and monitor event registrations 
SITTSL010 Use a computerised reservations or operations system 
SITXEEVT004 Provide Event Staging Support
SITEEVT005 Plan in–house events or functions
SITXWHS001 Participate in safe work practices 
BSBSUS201 Participate in environmentally sustainable work practices 
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCCS007 Enhance customer service experiences 
SITXCOM005 Manage conflict 
SITXCCS008 Develop and manage quality customer service practices
SITHFAB002 Provide responsible service of alcohol*
SITHFAB014 Provide table service of food and beverage
SITHFAB004 Prepare and serve non-alcoholic beverages
SITHFAB005 Prepare and serve espresso coffee
SITEEVT001 Source and use information on the events industry
SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices
SITEEVTOO3 Coordinate on-site event registrations
SITXHRM005 Manage volunteers
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations

SITXHRM002 Roster staff 
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
SITEEVT008 Manage event staging components
SITXMGT003 Manage projects
SITEEVT010 Manage on-site event operations
SITEEVT009 Organise event infrastructure
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITXEBS002 Develop, implement and monitor the use of social 
media in a business
SITXWHS004 Establish and maintain a work health and safety system
SITEEVT011 Research event trends and practice
SITEEVT012 Develop event concepts
SITXMPR007 Develop and implement marketing strategies
BSBMGT608 Manage innovation and continuous improvement
BSBWRT401 Write complex documents
SITXGLC001 Research and comply with regulatory requirements
SITEEVT013 Determine event feasibility
SITEEVT014 Develop and implement event management plans
BSBRSK501 Manage risk
BSBSUS501 Develop workplace policy and procedures for 
sustainability
BSBADM502 Manage meetings

Core Units / Electives
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20 / Events Courses

Diploma of Event Management
National Code: SIT50316 | CRICOS Code: 094296A

Description This qualification reflects the role of individuals who use sound knowledge of event management processes 
and a broad range of skills to coordinate event operations. They operate independently and make operational 
event management decisions.

Duration 1 year (3 Trimesters)

Trimester Start Date February, June

Career Pathways Events are diverse in nature and this qualification provides a pathway to work in events in a range of industries 
including the tourism and travel, hospitality, sport, cultural and community sectors. These may be event 
management companies, event venues, or organisations that organise their own events. Work could be 
undertaken in an office environment where the planning of events takes place, on-site at venues where events 
are staged or a combination of both. Possible job titles include:
• Conference Coordinator 
• Event Coordinator
• Event Planner 
• Event Sales Coordinator 

• Exhibitions Coordinator 
• In-house Meetings Coordinator
• Meetings Coordinator 
• Venue Coordinator

Method of Delivery On campus with concurrent Industry Placement (work and study at the same time throughout the duration of 
this course).

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Available (Subject to eligibility). See page 27. 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28. 

Pre-requisites Students need to undertake RSA certificate prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices
SITEEVT002 Process and monitor event registrations 
SITTTSL010 Use a computerised reservations or operations system 
SITEEVT004 Provide Event Staging Support
SITEEVT005 Plan in–house events or functions
SITXWHS001 Participate in safe work practices 
BSBSUS201 Participate in environmentally sustainable work practices 
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCOM005 Manage conflict  
SITXCCS008 Develop and manage quality customer service practices
SITXCCS007 Enhance the customer service experiences
SITEEVT003 Coordinate on-site event registrations
SITXHRM005 Manage volunteers
SITHFAB002 Provide responsible service of alcohol

SITHFAB014 Provide table service of food and beverage
SITHFAB004 Prepare and serve non-alcoholic beverages
SITHFAB005 Prepare and serve espresso coffee
SITEEVT001 Source and use information on the events industry 
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
SITEEVT008 Manage event staging components
SITXMGT003 Manage projects
SITEEVT010 Manage on-site event operations
SITEEVT009 Organise event infrastructure
SITTTSL010 Use a computerised reservations or operations system
BSBMGT517 Manage operational plan
SITXMGT002 Establish and conduct business relationships
SITXEBS002 Develop, implement and monitor the use of social 
media in a business

Core Units / Electives

Cookery Courses / 21

Certificate IV in Commercial Cookery
National Code: SIT40516 | CRICOS Code: 094294C

Description This qualification reflects the role of commercial cooks who have a supervisory or team leading role in the 
kitchen. They operate independently or with limited guidance from others and use discretion to solve non-
routine problems.

Duration 1.5 years (4 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work in various kitchen settings, such as restaurants, hotels, clubs, 
pubs, cafes, cafeterias and coffee shops. 
Possible job titles include: chef, chef de partie.
Students may apply for a Chef Trade Certificate after obtaining this qualification and having acquired sufficient 
experience in the industry. 
See below for more details:
http://www.training.nsw.gov.au/forms_documents/trade_recognition/application_trade_rec_vtt99.pdf

Method of Delivery On campus with concurrent Industry Placement (work and study at the same time throughout the duration of 
this course).

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Not available 
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28.

Pre-requisites Students need to undertake First Aid certificate prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

HLTAID003 Provide first aid
SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices
SITXWHS001 Participate in safe work practices
BSBSUS201 Participate in environmentally sustainable work 
practices
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITHCCC001 Use food preparation equipment
SITHCCC005 Produce dishes using basic methods of cookery
SITHKOP001 Clean kitchen premises and equipment
SITHCCC006 Produce appetisers and salad
SITHCCC003 Prepare and present sandwiches
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCCS007 Enhance customer service experiences
SITXCOM005 Manage conflict
SITXCCS008 Develop and manage quality customer service practices
SITHCCC007 Produce stocks, sauces and soups
SITHCCC008 Produce vegetable, fruit, egg and farinaceous dishes

SITHCCC013 Produce seafood dishes
SITHCCC014 Produce meat dishes 
SITHKOP002 Plan and cost basic menus 
SITHKOP402 Develop menus for special dietary requirements
SITHCCC018 Prepare food to meet special dietary requirements
SITXFIN003 Manage finances within a budget
SITXFIN004 Prepare and monitor budgets
BSBWOR203 Work effectively with others
SITHCCC012 Produce poultry dishes
SITHCCC019 Produce cakes, pastries and breads
SITHPAT006 Produce desserts
SITHCCC020 Work effectively as a cook
SITXINV002 Maintain the quality of perishable items
SITXHRM003 Lead and manage people
SITXMGT001 Monitor work operations
SITXHRM002 Roster staff
SITHKOP005 Coordinate Cooking operations
BSBSUS401 Implement and monitor environmental sustainable 
work practices
BSBADM502 Manage meetings

Core Units / Electives
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22 / Cookery Courses

Certificate III in Commercial Cookery
National Code: SIT30816 | CRICOS Code: 094293D

Description This qualification reflects the role of a commercial cook who uses a wide range of cookery skills. They 
use discretion and judgement and have a sound knowledge of kitchen operations. They work with some 
independence and under limited supervision and may provide operational advice and support to team 
members.

Duration 1 year (3 Trimesters)

Trimester Start Date February, June, September

Career Pathways This qualification provides a pathway to work as a commercial cook in organisations such as restaurants, 
hotels, clubs, pubs, cafes, cafeterias and coffee shops. 
Possible job title includes: cook.
Students may apply for a Chef Trade Certificate after obtaining this qualification and having acquired sufficient 
experience in the industry. 
See: http://www.training.nsw.gov.au/ for more details.

Method of Delivery On campus with concurrent Industry Placement (work and study at the same time throughout the duration of 
this course).

Industry Placement Our Industry Liaison team work closely with each student individually to discuss their long term and short term 
goals in the industry. From here, they work together with each one on their resumes, interview preparation 
and consequently to look for a job. This process can start even before the student commences their studies 
(provided that a formal offer to study at Kenvale has been accepted).
Each week, students attend 2 – 3 days of classes as well as fulfill their casual/part-time work commitments in 
industry-related employment.
The number of Industry Placement hours will depend on each course and student timetable. These will 
be provided upon enrolment.

Modes of Study Domestic: Part-time or Full-time / International: Full-time only

Fees See page 24 for Domestic & International Tuition Fees.
Domestic Students only: VET-STUDENT LOANS: Not available
SMART & SKILLED: Available (Subject to eligibility & availability). Limited places apply. See page 28.

Pre-requisites Students need to undertake First Aid certificate prior to course commencement. No ATAR required.
See pages 26 and 30 for more information under ‘Entry Requirements’.

Units of Competency Please note that each semester includes the subject Work Integrated Learning (WIL) which is work-based.

HLTAID003 Provide first aid
SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices
SITHCCC001 Use food preparation equipment
SITHCCC005 Produce dishes using basic methods of cookery
SITHKOP001 Clean kitchen premises and equipment
SITHCCC006 Produce appetisers and salad
SITHCCC003 Prepare and present sandwiches
SITXWHS001 Participate in safe work practices 
BSBSUS201 Participate in environmentally sustainable work practices
SITXWHS003 Implement and monitor work health and safety
SITXWHS002 Identify hazards, assess and control safety risks
SITXHRM001 Coach others in job skills
BSBDIV501 Manage diversity in the workplace
SITXCCS007 Enhance customer service experiences 
SITXCOM005 Manage conflict  

SITXCCS008 Develop and manage quality customer service practices
SITHHIND002 Source and use information on the hospitality Industry 
SITHCCC007 Produce stocks, sauces and soups
SITHCCC008 Produce vegetable, fruit, egg and farinaceous dishes
SITHCCC013 Produce seafood dishes
SITHCCC014 Produce meat dishes 
SITHKOP002 Plan and cost basic menus
SITHKOP402 Develop menus for special dietary requirements
SITHCCC018 Prepare food to meet special dietary requirements
BSBWOR203 Work effectively with others
SITHCCC012 Produce poultry dishes 
SITHCCC019 Produce cakes, pastries and breads 
SITHPAT006 Produce desserts 
SITHCCC020 Work effectively as a cook 
SITXINV002 Maintain the quality of perishable items
BSBADM502 Manage meetings

Core Units / Electives
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Pathways & 
Articulation
University Articulation
Our courses articulate into selected universities for our 
students who want to keep learning upon completion of 
their course.

Learning Never Stops
Pathway articulations are available to students who 
complete either the Advanced Diploma of Hospitality 
Management and/or Advanced Diploma of Event 
Management. Students are eligible to receive recognised 
credits on certain units undertaken at Kenvale. This fast-
tracks finishing your undergraduate degree.

Kenvale currently has articulation agreements with the 
following universities:

Calendar & Fees
Academic Calendar 2018-2019

Intake Orientation Start Date Census Date Semester Break End Date

Feb 18 Feb 12 Feb 19 Mar 16 Apr 23 – Apr 29 Jun 29

Jul 18 Jul 16 Jul 23 Aug 17 Sep 24 – Sep 28 Nov 30

Oct 18 Oct 22 Oct 29 Nov 23 Dec 20 – Jan 13 Feb 8 

Feb 19 Feb 4 Feb 11 Mar 1 Apr 22 – Apr 26 May 17

Jul 19 Jun 3 Jun 11 Jun 28 Jul 15 – Jul 19 Sep 20

Oct 19 Sep 23 Sep 30 Oct 18 No Break Dec 20

Industry Training Day
In the weeks prior to Orientation Week (O’Week), 
successful applicants are invited to attend an Industry 
Training Day where we start preparing our students for 
work even before they commence classes at the College. 
Workshops are run on resumes, interview skills and more. 
Students can also start arranging their 1-on-1 meetings 
with a member of the industry liaison team to discuss 
career goals and looking for a suitable workplace.

Orientation
O’Week occurs the week before official classes 
commence. It’s jam-packed with bonding activities and 
is the formal introduction of all new students to the 
College. They meet staff and other students within the 
cohort from other disciplines (e.g. Hospitality, Events 
or Cookery). Students also receive their timetables and 
attend information sessions on College life and more!

The University of Notre Dame, Sydney

Students who have completed the Advanced Diploma of 
Hospitality Management and Advanced Diploma of Event 
Management are eligible for advanced entry into the 
Bachelor of Commerce.

The Hotel School in partnership with Southern Cross 
University 

A student who has completed the Advanced Diploma of 
Hospitality Management and/or the Advanced Diploma 
of Event Management is given credit towards the 
Bachelor of Business in Hotel Management.

English Pathways 
Students who do not meet the minimum English 
Proficiency requirements of the desired course will need 
to undertake an English Course with an approved English 
Language Intensive Courses for Overseas Students 
(ELICOS) Provider. Kenvale College has partnership 
arrangements with the following ELICOS Providers who 
can assist students in improving their English before they 
commence their desired course at Kenvale College.
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Tuition Fees

CRICOS 
Code

National 
Code Course Name

Packaged  
Course**

Total 
Course 
Duration

Domestic 
Total Tuition 
Fee (AUD $)

International 
Total Tuition 
Fee (AUD $) Intakes

Packaged Courses

091144G, 
091088M

SIT60316, 
SIT60216

Advanced Diploma of 
Hospitality Management

Advanced Diploma 
of Events Management 2 Years $19,000 $30,800 Feb, Jun, Sep

091144G, 
094294C

SIT60316, 
SIT40516

Advanced Diploma of 
Hospitality Management

Certificate IV in 
Commercial Cookery 2 Years $22,000 $34,500 Feb, Jun, Sep

091144G, 
094293D

SIT60316,
SIT30816

Advanced Diploma of 
Hospitality Management

Certificate III in 
Commercial Cookery 2 Years $20,000 Not on offer Feb, Jun, Sep

090990M, 
094294C

SIT50416, 
SIT40516

Diploma of Hospitality 
Management

Certificate IV in 
Commercial Cookery

2 Years $20,000 $31,600 Feb, Jun, Sep

090990M, 
094293D

SIT50416, 
SIT30816

Diploma of Hospitality 
Management

Certificate III in 
Commercial Cookery

2 Years $18,000 $30,000 Feb, Jun, Sep

094296A, 
094294C

SIT50316, 
SIT40516

Diploma of Events 
Management

Certificate IV in 
Commercial Cookery

2 Years $20,000 $31,600 Feb, Jun, Sep

Hospitality Management

091144G SIT60316 Advanced Diploma of 
Hospitality Management  2 Years $18,000 $28,800 Feb, Jun, Sep

090990M SIT50416 Diploma of Hospitality 
Management 1 Year $12,000 $14,400 Feb, Jun, Sep

Events Management

091088M SIT60216 Advanced Diploma of 
Events Management 2 Years $17,000 $28,800 Feb, Jun

094296A SIT50316 Diploma of Events 
Management 1 Year $10,500 $14,400 Feb, Jun

Commercial Cookery 

094294C SIT40516 Certificate IV in Commercial 
Cookery 1.5 Years $15,000 $23,700 Feb, Jun, Sep

094293D SIT30816 Certificate III in Commercial 
Cookery 1.5 Years $13,000 $22,500 Feb, Jun, Sep

Notes:
All prices above are subject to changes without notice.
Kenvale College attempts to ensure that the information contained in this publication is correct at the time of production May 2018, however, 
sections may be amended without notice by the College in response to changing circumstances or for any other reason. 
No Refund after Census Date.
** Non-refundable deposit of AUD$1,000 applies to all packaged courses for International Students.
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“I did not have any working experience 
in commercial kitchen. I thought it 
would be quite difficult to find a job 
quickly. The College’s Industry Liaison 
Team is very professional and keen to 
help students to gain job opportunities.
I remember they were very patient in 
getting to know more about me in order 
to match me with a suitable job. They 
guided me on how to adjust my resume 
and cover letters. Also, the college 
held an interview workshop to help 
students to learn more about interview 
skills in Australia. I think it was useful, 
especially for International Students.”
– Jinny Lam

Studying a Diploma of Hospitality 
Management with Certificate IV in Commercial 
Cookery, International Student

Uniform & Resource Costs

The following fees relate to students  
undertaking a course leading to a VET  
(Vocational Education and Training) award.

Additional Expenses and Costs (AUD $)

Enrolment Fee (non refundable) $200

Amenities Fees $100 per semester

Course Resources $100 per semester

Hospitality and Event Management (AUD $)

RSA Certificate  
(Hospitality & Events Students) $110

Uniform $250

Commercial Cookery (AUD $)

First Aid Certificate  
(Commercial Cookery Students) $110

Uniform and Kit $415

Administration Fees and Costs (AUD $)

Late Tuition Fee Payment $300 for each delayed 
payment

Administration Processing  
Fee for Course Cancellation $500

Note: Fees are indicative only and may be subject to change. Fees are 
inclusive of GST.

For additional fees, please refer to the website (Apply > Fees > 
Australian & New Zealanders or International > Courses & Fees)

Refunds
We understand that, at times, students may find 
themselves in circumstances which mean that they 
are no longer able to continue their studies with 
us. Students are eligible for a refund if they defer or 
withdraw prior to the census date. 

Instances where students will not be eligible for a 
refund:

• When notification of deferment or withdrawal is 
received after the Census Date.

• The student has accepted enrolment into an 
alternative course at Kenvale.

• For International Students, where their visa is 
cancelled due to the actions of the student.

https://kenvale.edu.au/apply/fees/australian-new-zealander/
https://kenvale.edu.au/apply/fees/australian-new-zealander/
https://kenvale.edu.au/information-international-students/


How to Apply 

STEP 1 / Apply online

edit kenvale.edu.au/apply

Before completing the online application form, please 
make sure that you have the following supporting 
documents ready:

• Have your Unique Student Identifier ready  
(or create one at www.usi.gov.au)

• 1 Photo ID
• Most recent academic results (not applicable for 

short courses)
• Resume/CV, including contact details of two 

referees (not applicable for short courses)

Make sure you enter a current email address, then you 
can save your application and return to finish it, up to 
36 hours later.

STEP 2 / Interview

Kenvale’s interview process helps applicants assess 
their suitability to the Hospitality and Events Industry.

Prospective students will be assessed according to 
skills, attitudes and aptitude that are required to be in 
this industry.    

STEP 3 / Recognition of Prior Learning

edit kenvale.edu.au/apply/recognition-of-prior-learning

Recognition of Prior Learning (RPL) is an evidence-
based, equitable, and transparent process that 
assesses prior learning and/or experience, resulting 
in course credit, which exempts a student from 
enrolment in a particular subject. 

The College recognises the value of prior learning 
and experience. All students who attend the College 
are entitled to apply for RPL for the course in which 
they are enrolled. All applications will be assessed 
equitably and fairly by the College.

Domestic  
Students
(AUS & NZ)

How to Apply

Entry Requirements

Higher School Certificate (HSC) or 
equivalent is required (unless an 
exception is made by the College). 

An ATAR is not required.

• Must be turning 18 years old in their 
first year of study

• Genuine interest for the industry

• Completion of the Kenvale College 
Application Form

• Pass an Individual Interview

Domestic Students (AUS & NZ) / 27

VET Student Loans (VSL)
Kenvale College is a registered provider for  
VET Student Loans. Registered RTO ID: 6901.

The implementation of VET Student Loans was 
effective from 1 January 2017 in place of VET Fee-
Help. Students undertaking diploma or advanced 
diploma courses may be eligible for loans up to a 
cap of $5,075 (the cap varies year on year based on 
CPI*). Applicable courses include:

• Diploma of Hospitality Management
• Diploma of Event Management
• Advanced Diploma of Hospitality Management
• Advanced Diploma of Events Management

*CPI = Consumer Price Index

Eligibility

Students are required to meet the following criteria 
to be eligible for VET Student Loans:

• Hold Australian citizenship
• Hold a permanent humanitarian visa and will be 

residing in Australia during the course of study 
(under VET Student Loans)

• An eligible New Zealand citizen

Students who do not meet such eligibility criteria will 
not be approved for VET Student Loans.

Census Dates

The census date of a particular semester is 20% of 
the way through a VET Unit of Study. If students are 
taking out a VET Student Loan, it is the date by which 
enrolment in the VET Unit of Study must be confirmed 
and they incur a VET Student Loan debt if enrolled in 
the VET Unit of Study after this date has passed.

Refer to page 23 for all Census dates in 2018 and 2019.

HELP Debt

edit kenvale.edu.au/apply/fees/australian- 
new-zealander

Any amounts drawn under VET Student Loans will 
give rise to a HELP debt which will continue to be a 
debt due to the Commonwealth until it is repaid.

The College’s VET Student Loans, Tuition Fee and 
Refund Policy can be downloaded online. (click 
under ‘Policies’). Apply online: kenvale.edu.au/apply
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Smart & Skilled
edit kenvale.edu.au/apply/fees/smart-skilled

Smart and Skilled is a reform of the NSW Vocational 
Education and Training (VET) system. It’s helping 
people in NSW get the skills they need to find a job 
and advance their careers. You may also be eligible to 
apply for VET Student Loans for the remaining cost of 
Diploma and Advanced Diploma courses.

Kenvale College has been awarded Smart & Skilled 
Funding since 2016 and has just been awarded funding 
for all its courses from July 2018 until June 2019. It is at 
the discretion of the NSW Government on whether or 
not to grant this funding from June 2019 onwards.

Scholarship Programs

High Flyer Program

edit kenvale.edu.au/apply/scholarships/high-flyer-
program

The High Flyer Program is for Year 12 students who 
want to get a real head start in their Hospitality career. 

If you have a passion for a career in Hospitality, Cookery 
or Event Management, then this program is for you. 
Finalists will be selected and divided into two teams: 
the Hospitality and Events team or Cookery team. Each 
team will be trained with our industry-leading lecturers 
for two days to get hands-on experience, and working 
with the other team to orchestrate a three-course Gala 
Dinner and Award Ceremony.

You will get a chance to win a partial scholarship to 
study at Kenvale College and more!

Get Real Events Experience

edit kenvale.edu.au/apply/scholarships/get-real-
events-experience/

The Get Real Events Experience Program is for Year 
11 students who have a genuine passion for Event 
Management and are looking for ways to break into 
the industry. This is a joint program run by Kenvale 
College in partnership with a number of industry 
establishments in Sydney, where finalists are 
selected to undertake a week of practical workplace 
experience in a hospitality or events environment.

You will get a chance to win a partial scholarship to 
study at Kenvale College and more!

“We really did get immersed 
in what it’s like to work at a 
business that specialises in 
Event Management and the 
experience is really great 
that you actually get real 
knowledge about the industry. 
Thank you so much!” 
– Sienna Hawksley

2017 Get Real Experience Winner

Tuition
Please see page 24 for Tution Fees. 

Withdrawals
Students must provide evidence stating if  
they are studying elsewhere or upgrading to a 
higher qualification to be eligible to withdraw. 

If the withdrawal is granted, the student will receive 
a release letter. If the application is rejected, the 
student has the right to appeal by completing a 
complaints and appeals form.

Deferrals
The process for deferrals is the same for both 
International and Domestic (AUS/NZ) students who 
wish to cease their studies for more than three weeks 
during the course semester. Domestic students on 
Smart and Skilled funding have a maximum deferral 
time of 12 months. 

For more information about withdrawals or deferrals, 
contact our Compliance team on: +61 2 9314 6213 or 
compliance@kenvale.edu.au

Complaints and Appeals Process
edit kenvale.edu.au/students/complaints-and-appeals

Kenvale College supports students to be independent 
and effective problem solvers. We also encourage 
the students to resolve their complaint informally as 
the first step; however, should the complainant deem 
that informal resolution is not possible, appropriate or 
satisfactory, students may submit a formal complaint 
following the Students Complaints and Appeals 
Process available at the URL above.
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“Realistically speaking, juggling 
working at the Novotel Brighton 
Beach and studying full time 
at Kenvale is not without its 
challenges but this college 
has gone above and beyond 
in creating a nurturing and 
supportive environment for me 
to grow both professionally and 
on a personal level.”
– Chelsea Hu

2016 High Flyer Program Finalist and 
Studying a Combined Advanced Diploma 
of Event Management and Advanced 
Diploma of Hospitality Management, 
Domestic Student

“Winning the Get Real scholarship 
meant that I had to move out of 
my only home I have ever known 
in Canberra, and move to the very 
intimidating but beautiful city of 
Sydney. I have had the privilege 
of being offered a job in the 
workplace where I completed my 
work experience for the scholarship 
(Bespoke Social), and have loved 
every second. Kenvale College works 
hand in hand with my work, and I 
love attending college each week to 
learn how to improve and apply my 
skills in the workplace.”
– Clare McDowell

2016 Get Real Events Experience Winner and 
studying a Combined Advanced Diploma of 
Event Management and Advanced Diploma of 
Hospitality Management, Domestic Student

Apply online: kenvale.edu.au/apply



How to Apply

STEP 1 / Apply online

edit kenvale.edu.au/apply

Before completing the online application form, 
please make sure that you have the following 
supporting documents ready:

• ID/Passport Copy
• Copy of original proof of completion of High 

School and if required, a translated proof as well
• Most recent academic results
• Resume/CV, including contact details of two 

referees
• Proof of English proficiency.  

(See page 31 under ‘English Proficiency’)
• If you have arrived in Australia, have your Unique 

Student Identifier ready  
(or create one at www.usi.gov.au)

Make sure you enter a current email address, then 
you can save your application and return to finish it, 
up to 36 hours later. 

STEP 2 / Interview

Kenvale’s interview process helps applicants assess 
their suitability to the Hospitality and Events Industry.

Prospective students will be assessed according to 
skills, attitudes and aptitude that are required to be 
in this industry.  

STEP 3 / Recognition of Prior Learning

edit kenvale.edu.au/apply/recognition-of-prior-learning

Recognition of Prior Learning (RPL) is an evidence-
based, equitable, and transparent process that 
assesses prior learning and/or experience, resulting 
in course credit, which exempts a student from 
enrolment in a particular subject. The College 
recognises the value of prior learning and 
experience. All students who attend the College 
are entitled to apply for RPL for the course in which 
they are enrolled. All applications will be assessed 
equitably and fairly by the College. 

If the College grants an International Student course 
credit which leads to a shortening of the student’s 
course before the student visa is granted, the CoE will 
indicate the actual net course duration for the course. 

If the course credit is granted after the student visa 
is granted, the change of course duration will be 
reported to DET via PRISMS within 14 days after the 
credit is granted.
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Enrolment

STEP 1 / Offer Letter

Students who meet all of the entry  
requirements and have been successful in  
the interview process, will be accepted into  
one of our courses. They will receive an offer letter 
detailing all course information including start date, 
tuition and additional fees, student information and 
an attached Acceptance of Offer Form.

STEP 1 / Payment

After receiving the Offer Letter, applicants will then 
be required to read all the enclosed information, 
then complete and sign the Acceptance of Offer 
Form along with the first required deposit detailed in 
the Offer Letter. Once payment has been received, 
our Admissions Department can then issue a 
Confirmation of Enrolment (CoE) to match the Offer 
Letter information and type.

STEP 1 / Confirmation of Enrolment (CoE)

A CoE is an official document issued to International 
Students to confirm that they have officially been 
offered a position to study at Kenvale College, paid 
the required deposit/tuition fees as well as Overseas 
Student Health Cover (OSHC). It provides evidence of 
enrolment with a registered CRICOS provider. The CoE 
is a crucial document to assist in the visa application 
process as this evidence is required before the 
Department of Home Affairs will be able to issue a 
student visa.

It contains information about the provider, the 
duration of study and the course in which the 
student is enrolled. Once a CoE is created, its status 
will change over time as the student progresses 
through various milestones such as, having their 
initial study application approved, having a student 
visa granted, commencing studies and completing/
ending their study.

Tuition
Please see page 24 for Tution Fees.

English Proficiency
edit kenvale.edu.au/downloads (to obtain our  
‘English Proficiency Requirements for Students’ 
document)

All International applicants are required to provide 
evidence of their English Language proficiency. A 
score of IELTS 5.5 (Academic) or equivalent must 
be achieved. All language test scores must be not 
more than 2 years old at the course commencement 
date. Eligible students who do not meet the English 
language requirements may apply to study an English 
course prior to the Kenvale Course. 

Withdrawals
Students must provide evidence stating if they 
are intending to study elsewhere or upgrading to 
a higher qualification to be eligible to withdraw. If 
the withdrawal is granted, the student will receive 
a release letter. If the application is rejected, the 
student has the right to appeal by completing a 
complaints and appeals form.

Additionally, International Students must have 
completed at least 6 months of a course in order  
to withdraw.

International 
Students
How to Apply

Entry requirements

• English proficiency (IELTS 5.5  
(Academic Standard) or equivalent)

• Completion of High School
• Genuine interest for the industry
• Complete the Kenvale College 

Application Form
• Pass an Individual Interview

Apply online: kenvale.edu.au/apply
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Deferrals
The process for deferrals is the same for both 
International and Domestic (AUS/NZ) students 
who wish to cease their studies for more than three 
weeks during the course semester. International 
Students who defer their studies must check their 
visa conditions and entitlements prior to lodging 
their deferral request.

For more information about withdrawals or 
deferrals, contact our Compliance team on: 
+61 2 9314 6213 or compliance@kenvale.edu.au

Complaints and Appeals Process
edit kenvale.edu.au/students/complaints-and-
appeals

Kenvale College supports students to be 
independent and effective problem solvers. 
We also encourage the students to resolve 
their complaint informally as the first step; 
however should the complainant deem that 
informal resolution is not possible, appropriate 
or satisfactory, students may submit a formal 
complaint following the Students Complaints and 
Appeals Process available at the URL above.

Studying  
& Living in 
Australia
Living In Sydney
edit www.cityofsydney.nsw.gov.au 

Sydney is Australia’s largest city and is 
located on the sunny southeast coast of 
Australia. It’s also very multicultural with 
nearly 4 million people from 180 nations, 
speaking 140 different languages who 
call Sydney home. Sydney enjoys average 
maximum temperatures of around 27oC in 
summer and 15oC in winter. Winter nights can 
drop to less than 7oC , so you’ll need to rug up 
a little! Whatever you’re into – sightseeing, 
arts and entertainment, sport, shopping or 
eating out, you’ll be spoilt for choice. Apply online: kenvale.edu.au/apply

“Kenvale is a great college!  
It is great to be studying at a 
college where staff knows you 
by your name and are keen to 
help you if you need anything. 
They also understand that 
as an international student I 
might need to fly home in a 
hurry because of an emergency 
so they are really supportive.”
– Maria Santos

Studying an Advanced Diploma of 
Hospitality Management and Certificate 
IV in Commercial Cookery, International 
Student

Obtaining a Student Visa
edit www.homeaffairs.gov.au

In order to study in Australia, all International 
Students must hold a valid Student Visa from the 
Australian Government, Department of Home Affairs.

To be eligible for a Student Visa, a student must:

• Be over 16 years of age
• Have been accepted to study at an educational 

institution in Australia (substantiated by a 
Confirmation of Enrolment (CoE))

• Have Overseas Student Health Cover

Overseas Student  
Health Cover (OSHC)
As part of student visa requirements, overseas 
Student Health Cover is compulsory for everyone 
holding a student visa. You will need to purchase 
OSHC for the proposed duration of your student visa 
and include this payment with your tuition fees when 
accepting an offer of study at Kenvale College. 

The following health covers are available:

• Singles: covers only the valid student visa holder
• Dual family: covers one valid student visa holder 

plus either one adult spouse or recognised de-
facto partner or one or more dependent children

• Multi- family: covers one student visa holder plus 
more than one dependant which can only include 
one adult spouse or recognised de-facto partner 
and one or more dependent children

Kenvale College currently has a partnership 
arrangement with Allianz Global Assistance and 
can arrange this on the behalf of students. Contact 
admissions@kenvale.edu.au for more details.

Cost of Living
edit www.homeaffairs.gov.au 

Starting from 1 February 2018, a single international 
student requires a minimum of $20,290 to cover 
living expenses for 12 months of study. In their visa 
application, students are required by the Department 
of Home Affairs to declare that they have enough 
money to pay for travel, tuition, and living expenses 
for the duration of their stay in Australia This 
minimum amount may vary year on year at the 
discretion of the Department of Home Affairs. 

Find up-to-date information on the cost of living in 
Australia at the URL above.

Attendance
The student visa requirements specify that you 
must maintain full-time enrolment (20 hours of 
study in class per week) in the course, satisfactory 
academic progress within the expected duration 
on your Confirmation of Enrolment (CoE), and an 
80% attendance record. If you fail to satisfy course 
requirements, your visa may be cancelled.
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Special Consideration and Permission of Leave
Students who are currently enrolled at Kenvale 
College can request for leave during their studies only 
if there are compelling and compassionate reasons to 
do so. Students will be required to provide evidence 
and supporting documents for their reason(s).

Work Conditions for Student Visa
All Kenvale students are required to work a specified 
number of hours in a relevant job (See Page 6 
Industry Placement). The number of hours required is 
determined by which qualification the student wishes 
to achieve. 

This practical component runs concurrently with 
classes. Students attend College two days per week 
and complete their work placement the remaining 
part of the week. Alongside this, students complete a 
learning component for their work in the form of an 
enrolled subject called Work Integrated Learning (WIL).

The number of hours a student works each week will 
be determined by their employer, and the availability 
of the student. Most students are employed on a 
casual basis, and will have different shifts each week. 

Changing Education Provider
As per student visa conditions, students who want 
to transfer from a Kenvale College course to another 
provider must have completed 6 months of the 
principal course. If students want to transfer prior to 
completion of the 6 months of the principal course, 
students will need to submit a course withdrawal 
form and which will be processed by our Compliance 
Department.

Accommodation Options
The College can make various recommendations 
for accommodation options within the area for any 
students who are moving interstate, from overseas 
or simply, closer to College. Students are welcome to 
discuss enquiries and obtain further information from 
enquiries@kenvale.edu.au

Students under the age of 18

International Students under the age of 18 years must 
have appropriate accommodation arrangements 
while in Australia, i.e. living with parent(s), a 
legal custodian, a relative over 21 who has been 
nominated by their parent(s) or guardian or other 
accommodation approved by the College.



Student 
Services
Student Council
The Student Council is a peer-elected 
community of like-minded individuals that 
have the unique opportunity to represent 
current students and shape College life.

Representatives from each co-hort, 
Domestic and International Students are 
equally represented.

This gives students a platform to voice 
their opinions and any concerns as well as 
organise sporting, social and educational 
activities.

Promoting a Culture of Diversity  
and Acceptance
Kenvale College is a not-for-profit College with a 
strong emphasis on integrity and on the primacy 
of the person. The treatment of the students and 
staff as unique individuals with needs to be met is 
of paramount importance to Kenvale. Respect for 
the person, the importance of personal freedom, 
and upholding the dignity of the person are values 
that are key to our culture. Kenvale emphasises 
the importance of understanding and cooperation 
among persons of all races, religions and social 
conditions.

Community Service Activities

Interested staff and students are involved in 
community service activities that assist minority 
groups and promote greater acceptance and 
attitudes towards such groups. These include (but 
are not limited to):

Dubbo Service Project

This is a community service project in Dubbo, within 
the Indigenous Community, providing school holiday 
activities for primary school children and life skills 
programs suited for teenagers.

DREAM Project Australia

DREAM is a project working with Refugees in the 
suburbs of Sydney. Activities range from providing 
academic tutoring to high school students, through 
to passing on life skills in areas like job seeking.

Celebrating Cultural Diversity, Multi-cultural 
Lunches

Both Domestic (AUS & NZ) and International 
Students come from diverse cultures within Asia, 
Europe and the Americas. The values and practices 
of these individuals are accepted and appreciated as 
adding to the College environment and enhancing 
the experience of all individuals within the College.

One way of encouraging understanding, and 
appreciation of the various cultures is through 
the sharing of multi-cultural meals both during 
Orientation Week and throughout the year. 

Indigenous Students and Staff

Kenvale supports Indigenous students and gives 
them equal opportunities. We assist them in 
their transition into their studies and help them 
gain employment. We have worked with ACCOR 
Indigenous Programs Team to coordinate where a 
possibility could exist for a Kenvale student.

Religious Values/Practices

Students and staff with special requirements regarding 
religious practice are supported and encouraged in 
this. For example, any special dress requirements that 
are part of religious practice are respected. Or special 
dietary practices that are part of their religion. Other 
religious practices such as not working on Saturdays, 
are also respected and worked around.
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“Life at Kenvale College meant: a long 
travel back and forth from home; 
spending time with the best people in 
the world; and applying the theory that I 
learned from class to my workplace. The 
people I met became my support system 
to get me through all the ups and the 
downs that college life had to offer. 

I would be lying if I said it was easy but 
we had constant feedback to improve. 
We also had a mentoring program with 
dedicated staff who were determined to 
see me succeed.”
– Aileen Tukala

Senior Customer Service Coordinator, ICC 
Sydney, Combined Advanced Diploma of 
Event Management and Advanced Diploma 
of Hospitality Management, graduated 2017, 
Domestic Student Alumni

A Safe Environment
All members of the College including staff and students, 
volunteers, contractors and visitors have a right to study 
and work in a safe and fair environment. The College 
does not tolerate behaviour that could be discriminatory 
or amount to harassment of staff or students.

Disability
Students and staff with any kind of disability are 
supported. Many times, this takes the form of things like 
adjusting the form that assessments take; allowing extra 
time for assessments, etc. The education at Kenvale is 
very focussed on the individual for all students, so for 
those with disability or extra needs this is tailored to what 
they need.

Facilities
Campus Address 
38 High St Randwick NSW 2031 Australia

• Kenvale College has several lecture rooms all 
equipped with the proper equipment for the best 
learning experience possible.

• A fully equipped training bar and commercial kitchen 
is also available for training purposes.

• Our Resource and Learning Centre is equipped with 
computers, photocopying and scanning facilities as 
well as industry journals to assist you in your academic 
development. 

• Our student common room and outdoor terrace is 
available for all students during breaks, College BBQs 
and other social events.

Short Courses
Kenvale College delivers a range of Short Courses 
throughout the year. 

For all short courses available refer to:  
kenvale.edu.au/news-events/short_courses

Barista Course

This is a great opportunity for anyone who’d like 
to equip themselves with basic barista training to 
work in the hospitality industry.

The course will include, but is not limited to, 
preparing and serving tea and coffee, the origins 
of tea and coffee, fundamentals of using a coffee 
machine and milk frothing.

SITHFAB005  
Prepare and serve espresso coffee

Responsible Service  
of Alcohol (RSA) Course

Undertaking an approved Responsible Service of 
Alcohol (RSA) program gives participants the skills 
and knowledge necessary to contribute to a safe, 
enjoyable environment in licensed premises.

SITHFAB002 
Provide responsible service of alcohol

Food Safety Supervisor

Certain food businesses in the NSW hospitality  
and retail food service sector are required by the 
NSW Food Authority to have at least one trained 
Food Safety Supervisor (FSS). This course was 
established to improve food handler skills and 
knowledge and thus help reduce foodborne illness 
in the industry.

Kenvale College is an approved RTO provider of 
the FSS course and covers the following Units 
of Competency as required by the NSW Food 
Authority:

SITXFSA001 
Use Hygienic Practices for Food Safety

SITXFSA002 
Participate in Safe Food Handling Practices

First Aid

Undertaking an approved First Aid course gives 
participants the training, skills and knowledge 
necessary to treat injuries and identify safety 
hazards.
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Teacher 
Professional 
Development 
Programs
Accredited by the New South Wales 
Education Standards Authority (NESA)
Meet your Professional Development needs with 
Australia’s first Hospitality College (est. 1971). With 
almost 50 years experience, Kenvale College 
has the profile to provide you with the best of 
professional development.

Face to Face with the Hospitality Industry
Specialising exclusively in hospitality, we have the 
expertise and industry connections to bring you 
up-to-date information on what’s happening in the 
industry, and add to your skill set. Face to Face is 
a Professional Development Program designed for 
Hospitality Teachers and Career Advisors.

This two-day program focuses on giving you an 
understanding of the latest trends in industry, 
provides you with practical skills, Kenvale Industry 
Partner site visits and lunches to tantalise your 
taste buds!
Completing Face to Face with Hospitality Industry will contribute 
14 hours of NESA Registered PD addressing 6.2.2 from the 
Australian Professional Standards for Teachers towards 
maintaining Proficient Teacher Accreditation in NSW.

An Introduction to Indigenous Australians’ 
Food & Culture
An Introduction to Indigenous Australians’ Food 
and Culture is a Professional Development Program 
designed for teachers to develop an understanding 
of, and appreciation for Aboriginal and Torres Strait 
culture.

This two-day course takes participants on a cultural 
and food journey that connects them with one of the 
world’s oldest and richest living Indigenous cultures 
that have existed for thousands of years. You will 
hear from these passionate voices as they bring 
indigenous culture and food to you in a thought-
provoking, fun and tasty way.
Completing Introduction to Indigenous Australians’ Food and 
Culture will contribute 12 hours of NESA Registered PD addressing 
2.4.2 from the Australian Professional Standards for Teachers 
towards maintaining Proficient Teacher Accreditation in NSW.

“Extremely well organised.  
Well done! I would recommend  
it to every hospitality teacher.”

– Carmen Barbara,  
St Andrew’s Marayong High School
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“I have been to many hatted restaurants 
this year and can honestly say that 
the fantastic dishes we were served 
at Kenvale were equally good, if not 
better, than those at the restaurants I 
have visited.”

Kenvale 
Restaurant
Savour the flavours as our Commercial Cookery 
students bring to the plate what they’ve 
learnt at College and the experience they’ve 
gained in industry. Complete the 3-course 
dining experience as our Hospitality and 
Event Management students serve with their 
professional flare.

This pop-up restaurant is open to all for lunch 
bookings on Thursdays and Fridays during 
selected weeks in the year. 

Not only is this the concluding assessment for our 
final semester Cookery students, it also gives 
them the opportunity to showcase their talents. 

For all restaurant dates search, “Kenvale 
Restaurant” at www.kenvale.edu.au

Spaces are limited. Book in early to avoid 
disappointment. For more information, please 
contact us on:

rsvp@kenvale.edu.au or +61 2 9314 6213

Campus 
Map
Address
38 High St Randwick NSW 2031

10-15 minutes from:
• Central Station
• Sydney CBD
• Coogee Beach



Learn it 
and Live it

Apply online
kenvale.edu.au/apply

For more information or to speak to one  
of our course advisors, please contact:

E / enquiries@kenvale.edu.au
T / +61 2 9314 6213

Address
38 High Street Randwick
NSW 2031 Australia
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