


What is Hospitality?

• Hospitality is a non-OP (SAS) 
subject.  It includes a range of 
practical topics that provide 
students with an understanding 
of the role of the hospitality 
industry and its related 
activities. 

• Students learn to understand 
the industry's workplace culture 
and practices, and develop the 
skills, processes and attitudes 
crucial for making valid 
decisions about future career 
paths. 



What do you do in Hospitality?

• Each semester we study units of work, eg . Hospitality Production, 
Celebrations, Modern Australian Cuisine and Trends and Hospitality Events

• Most weeks we have practical cookery lessons that relate to the topic.



How are you assessed?

You will be assessed in the following 
dimensions / areas:
• Knowing and understanding
• Examining and applying
• Planning and evaluating

Some examples of assessment tasks are :
Lunch delivery project and folio 
Pop up food stall
Digital presentation
Extended response to stimulus



Lunch Delivery Project



Why study Hospitality?
• The hospitality industry is both the world’s largest 

and fastest growing industry. 
• It opens a vast array of doors for those seeking 

career pathways in international establishments 
such as hotels, resorts, restaurants, bars, airlines, 
cruise ships, nursing homes and even sporting 
stadiums just to name a few.

The career pathways in the hospitality industry are 
endless. If your idea of a great career consists of 
international travel, excitement and endless 
opportunities for advancement then sign up for 
HOSPITALITY today. 



There are no pre-requisites 
for Hospitality; however 
studying Year 9 Home 
Economics or Year 10 

Hospitality is advantageous.





Catering Function : Afternoon tea foods



Table setting for
Volunteers’ Luncheon

Dessert for 
Volunteers’ Luncheon



Trialling Street Foods



Trialling Street Foods



Please see any of the following teachers if you have 
any questions : Mrs Schild, Mrs Maddox, Mrs Dobson 
or Ms Coutts.


