FDFCDSEWB
PRSSO217A
SITHACSO01A
SITHACSO002A
SITHACSO03A
SITHACSO04A
SITHACSOO05A
SITHACSOO6A
SITHACSO07A
SITHACSOO08A
SITHCCCOO1A
SITHCCCO02A
SITHCCCOO03A
SITHCCCOO04A
SITHCCCOO5A
SITHCCCOO6A
SITHCCCOO07A
SITHCCCOO8A
SITHCCCOO09A
SITHCCCO10A
SITHCCCO11A
SITHCCCO12A
SITHCCCO13A
SITHCCCO14A
SITHCCCO15A
SITHCCCO16A
SITHCCCO18A
SITHCCCO21A
SITHCCCO25A
SITHCCCO26A
SITHCCCO27A
SITHCCCO28A
SITHCCCO29A
SITHFABOO1A
SITHFABOO2A
SITHFABOO3A
SITHFABOO4A
SITHFABOO5A
SITHFABOO6A
SITHFABOOSA

Evaluate wine (standard)

Provide lost and found facility

Provide accommodation reception services
Conduct night audit

Provide porter services

Provide housekeeping services to guests
Prepare rooms for guests

Clean premises and equipment

Launder linen and guest clothes

Provide valet service

Organise and prepare food

Present food

Receive and store kitchen supplies

Clean and maintain kitchen premises

Use basic methods of cookery

Prepare appetisers and salads

Prepare sandwiches

Prepare stocks and sauces and soups

Prepare vegetables, fruit, eggs and farinaceous dishes
Select, prepare and cook poultry

Select, prepare and cook seafood

Select, prepare and cook meat

Prepare hot and cold desserts

Prepare pastry, cakes and yeast goods

Plan and prepare food for buffets

Develop cost effective menus

Prepare pates and terrines

Handle and serve cheese

Monitor catering revenue and costs

Establish and maintain quality control of food
Prepare, cook and serve food for food service
Prepare, cook and serve food for menus
Prepare foods according to dietary and cultural needs
Clean and tidy bar areas

Operate a bar

Serve food and beverage to customers
Provide food and beverage service to customers
Provide table service of alcoholic beverages
Operate cellar systems

Provide room service
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SITHFABOOSA
SITHFABO10A
SITHFABO11A
SITHFABO12A
SITHFABO13A
SITHFABO14A
SITHFABO15A
SITHFABO20A
SITHFABO21A
SITHINDOO1A
SITHINDOO2A
SITHINDOO3A
SITTINDOO1A
SITTTSLOO7A
SITTTSLO10A
SITXADMOO1A
SITXADMOO4A
SITXCCSO01A
SITXCCS002A
SITXCCSO03A
SITXCOMOO1A
SITXCOMOO02A
SITXCOMOO3A
SITXCOMOO4A
SITXCOMOO5A
SITXENVOO1A
SITXFINOO1A
SITXFINOO2A
SITXFINOO3A
SITXFINOO4A
SITXFINOO5A
SITXFINOO7A
SITXFINOOSA
SITXFSAOO1A
SITXFSAOO2A
SITXGLCOO1A
SITXHRMOO1A
SITXHRMO02A
SITXHRMOO3A
SITXHRMOO5A

Provide responsible service of alcohol

Prepare and serve non-alcoholic beverages
Develop and update food and beverage knowledge
Prepare and serve espresso coffee

Provide specialist advice on food

Provide specialist advice on wines

Prepare and serve cocktails

Apply food and beverage skills in the workplace
Provide and coordinate food and beverage service
Develop and Update Hospitality Knowledge

Apply hospitality skills in the workplace

Provide and coordinate hospitality service

Develop and Update Tourism Industry Knowledge
Receive and process reservations

Control reservations or operations using a computerised system
Perform office procedures

Plan and manage meetings

Provide visitor information

Provide quality customer service

Manage quality customer service

Work with colleagues and customers

Work in a socially diverse environment

Deal with conflict situations

Communicate on the telephone

Make presentations

Participate in environmentally sustainable work practices
Process financial transactions

Maintain financial records

Interpret financial information

Manage finances within a budget

Prepare and monitor budgets

Manage physical assets

Manage financial operations

Implement food safety procedures

Develop and implement a food safety program
Develop and update legal knowledge required for business compliance
Coach others in job skills

Recruit, select and induct staff

Roster staff

Lead and manage people
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SITXHRMOO6A
SITXHRMOO7A
SITXHRMOO8A
SITXINVOO1A
SITXINVOO02A
SITXMGTOO01A
SITXMGTO002A
SITXMGTO04A
SITXMGTOOS5A
SITXMGTOO06A
SITXMPROO4A
SITXMPROO5A
SITXOHSO01A
SITXOHSO002A
SITXOHSO04A
SITXOHSOO5A

Monitor staff performance

Manage workplace diversity

Manage workplace relations

Receive and store stock

Control and order stock

Monitor work operations

Develop and implement operational plans
Develop and implement a business plan
Manage business risk

Establish and conduct business relationships
Coordinate marketing activities

Develop and manage marketing strategies
Follow health, safety and security procedures
Follow workplace hygiene procedures
Implement and monitor workplace health, safety and security procedures
Establish and maintain an OH&S system
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