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  Hospitality Pathways 

 
 

 

Content:  
Two units from the Certificate I General Construction 

 Produce Construction Drawings (BCGVE2001B) 

 Read and Interpret plans and specifications (BCGCM2001B) 

 

Assessment: 
Practical manual drafting projects← 

 

Qualifications gained: 
T  

 

Course IV in Residential Drafting & Diploma       

            

Note that the drawings produced in the Architectural 

Drafting course can be used to assist in gaining entry 

Advanced Diploma 

of Hospitality 

Skills to work as a 

senior manager in 

any hospitality 

functional area 

Diploma of 

Hospitality 

Skills to work as a 

manger in any 

hospitality functional 

area 

Certificate IV in 

Hospitality 
skilled operations 

and supervision in a 

range of hospitality 

settings 

Certificate IV in 

Hospitality (Asian 

Cookery) 
skills to work as a 

qualified Asian 

Chef/cook and in 

a supervisory role 

Certificate IV in 

Hospitality 

(Commercial 

Cookery) 
skills to work as a 

qualified chef/cook 

and in a supervisory 

role 

Certificate IV in 

Hospitality 

(Patisserie) 
skills to work as a 

qualified 

chef/cook 

specializing in 

patisserie and in a 

supervisory role 

Certificate IV in 

Hospitality 

(Catering 

Operations) 
skills to work as a 

supervisor in a 

catering 

operation 

Certificate III in 

Hospitality 
skilled operations in a 

range of hospitality 

settings; allows for 

multi-skilling or 

specialization in food 

and beverage, 

gaming or 

accommodation 

 

Certificate III in 

Hospitality (Asian 

Cookery) 
 

skills to work as a 

qualified cook in 

an Asian kitchen 

 

Certificate III in 

Hospitality 

(Commercial 

Cookery) 
 

skills to work as a 

qualified cook  

 

Certificate III in 

Hospitality 

(Patisserie) 
 

skills to work as a 

patisserie or 

qualified cook 

specializing  

 

Certificate III in 

Hospitality 

(Catering 

Operations) 
 

skills to work in 

catering 

operations 

 

Certificate II in 

Hospitality  
basic operational skills 

in a range of hospitality 

settings: allows for 

multi-skilling or 

specialization in food 

and beverage or 

accommodation 

services 

 

Certificate II in 

Hospitality (Asian 

Cookery)  
range of kitchen 

functions and 

activities in an Asian 

kitchen 

 

Certificate II in 

Hospitality 

(Kitchen 

Operations) 
range of kitchen 

functions and 

activities in food 

preparation settings 

 

Certificate I in 

Hospitality  
routine tasks in a range 

of hospitality settings 

 

Certificate I in 

Hospitality 

(Kitchen 

Operations) 
routine kitchen tasks 

in food preparation 

settings 

 

All qualifications permit: 

Direct entry to training 

Entry via recognition of relevant industry experience and /or qualifications 


