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Advanced Diploma of Travel and Tourism Management

Highest Academic Name of Awarding Part Time/

Name of Trainer T o .
Qualifications Institution Full Time

Module approved to teach Module Code

Analyse and present research information BSBRES401
Monitor staff performance SITXHRMO006
Lead and manage people SITXHRMO003
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Research and comply with regulatory requirements SITXGLCO01
Establish and conduct business relationships SITXMGT002
Adrian Hart Master of Business Victoria University Part Time |Manage conflict SITXCOMO005
Monitor work operations SITXMGT001
Write complex documents BSBWRT401
Manage finances within a budget SITXFINOO3
Interpret financial information SITXFIN002
Develop and implement a business plan BSBMGT617
Develop and implement marketing strategies SITXMPR0O07
Manage innovation and continuous improvement BSBMGT608
Analyse and present research information BSBRES401
Monitor staff performance SITXHRMO006
Lead and manage people SITXHRMO003
Develop and manage quality customer service practices SITXCCS008
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Establish and maintain a work health and safety system SITXWHS004
Research and comply with regulatory requirements SITXGLCOO01
Blue Mountains Establish and conduct business relationships SITXMGT002
Mz s Gra.1du.ate Diploma in International Full Time |Enhance the customer service experiences SITXCCS007
Hospitality Management- | Graduate School of Manage conflict SITXCOMO005
Hotel Management Sell tourism products and services SITTTSLOOS
Monitor work operations SITXMGT001
Write complex documents BSBWRT401
Source and use information on the tourism and travel industry  SITTINDOO1
Develop tourism products SITTPPD0O08
Provide visitor information SITXCCS002
Develop and implement a business plan BSBMGT617
Develop and implement marketing strategies SITXMPR0OO7
Manage innovation and continuous improvement BSBMGT608




Updated as of 10 January 2019

Advanced Diploma of Hospitality Management

Name of Trainer nghes't {\ca-demu: Al °f Avt‘lardlng il TI,mE/ Module approved to teach Module Code
Qualifications Institution Full Time
Analyse and present research information BSBRES401
Monitor staff performance SITXHRMO006)
Lead and manage people SITXHRMO003
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Research and comply with regulatory requirements SITXGLCOO01
Establish and conduct business relationships SITXMGT002
Recruit, select and induct staff SITXHRMO004
Adrian Hart Master of Business Victoria University Part Time |Manage conflict SITXCOMO05
Monitor work operations SITXMGT001
Manage operational plan BSBMGT517
Roster Staff SITXHRMO002!
Manage finances BSBFIM601
Manage physical assets SITXFINOOS
Develop and implement a business plan BSBMGT617
Develop and implement marketing strategies SITXMPROO7
Manage innovation and continuous improvement BSBMGT608
Analyse and present research information BSBRES401
Monitor staff performance SITXHRMOO06!
Lead and manage people SITXHRMO003
Develop and manage quality customer service practices SITXCCS008
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Establish and maintain a work health and safety system SITXWHS004
Research and comply with regulatory requirements SITXGLCOO01
Establish and conduct business relationships SITXMGT002
Enhance customer service experiences SITXCCS007 |
Recruit, select and induct staff SITXHRMO004
Provide accommmodation reception services SITHACS008 |
Manage conflict SITXCOMO005
Blue Mountains Sell tourism products and services SITTTSLO06 |
. Graduate Diploma in International . Monitor work operations SITXMGTO001
Megan Harris L Full Time n - n
Hospitality Management- | Graduate School of Provide housekeeping services to guests SITHACS002
Hotel Management Manage operational plan BSBMGT517
Plan in-house events or functions SITEEVTO05
Roster Staff SITXHRMO002
Work effectively in hospitality service SITHINDOO4
Process reservations SITTTSLOO7
Provide porter services SITHACS005
Manage physical assets SITXFINOOS
Develop and implement a business plan BSBMGT617
Develop and implement marketing strategies SITXMPR007
Manage innovation and continuous improvement BSBMGT608
Provide Reponsible Service of Alcohol SITHFAB002
Operate a Bar SITHFAB0O3
Serve Food and Beverage SITHFABOO7
Use Hygienic Practices For Food Safety SITXFSAO01
Prepare and monitor budgets SITXFINOO4
Analyse and present research information BSBRES401
Monitor staff performance SITXHRMOO06!
Lead and manage people SITXHRMO003
Develop and manage quality customer service practices SITXCCS008
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Establish and maintain a work health and safety system SITXWHS004
Research and comply with regulatory requirements SITXGLCOO01
Establish and conduct business relationships SITXMGT002
Enhance customer service experiences SITXCCS007 |
Manage finances within a budget SITXFINOO3 |
Recruit, select and induct staff SITXHRMO004
Master of Arts in Teaching Uiy & Manage conflict SITXCOMO005
Quentin Bryan Derrick English to Speakers of Other e Part Time  Sell tourism products and services SITTTSLO06 |
Languages Monitor work operations SITXMGT001
Provide housekeeping services to guests SITHACS002
Manage operational plan BSBMGT517
Plan in-house events or functions SITEEVTO05
Roster Staff SITXHRMO002
Work effectively in hospitality service SITHINDOO4
Provide porter services SITHACS005
Manage physical assets SITXFINOOS
Develop and implement a business plan BSBMGT617
Manage innovation and continuous improvement BSBMGT608
Provide Reponsible Service of Alcohol SITHFAB002
Operate a Bar SITHFAB0O3
Serve Food and Beverage SITHFABOO7
Use Hygienic Practices For Food Safety SITXFSAO01
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Advanced Diploma of Hospitality Management

Name of Trainer nghes-t {\ca-demm Al of Avo_lardlng il Tl-me/ Module approved to teach Module Code
Qualifications Institution Full Time
Prepare and monitor budgets SITXFINOO4
Monitor staff performance SITXHRMO006|
Lead and manage people SITXHRMO003
Develop and manage quality customer service practices SITXCCS008
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Establish and maintain a work health and safety system SITXWHS004
Research and comply with regulatory requirements SITXGLCOO01
Establish and conduct business relationships SITXMGT002
Enhance customer service experiences SITXCCS007 |
Manage finances within a budget SITXFINOO3 |
Recruit, select and induct staff SITXHRM004
Sell tourism products and services SITTTSLO06 |
. The Blue Mountains Monitor work operations SITXMGTO001
X Diploma of Hotel ) . .
Nicholas Thomas Hyland W ERErEEs International Hotel Part Time |Manage operational plan BSBMGT517
Management School Plan in-house events or functions SITEEVTO05
Roster Staff SITXHRMO002
Work effectively in hospitality service SITHINDOO4
Process reservations SITTTSLOO7
Provide porter services SITHACS005
Manage finances BSBFIM601
Manage physical assets SITXFINOOS
Develop and implement a business plan BSBMGT617
Develop and implement marketing strategies SITXMPR007
Manage innovation and continuous improvement BSBMGT608
Provide Reponsible Service of Alcohol SITHFAB002
Operate a Bar SITHFABOO3
Serve Food and Beverage SITHFABOO7
Use Hygienic Practices For Food Safety SITXFSA001
Monitor staff performance SITXHRMOO06!
Lead and manage people SITXHRMO003
Develop and manage quality customer service practices SITXCCS008
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Establish and maintain a work health and safety system SITXWHS004
Enhance customer service experiences SITXCCS007
Recruit, select and induct staff SITXHRM004
Bachelor of Hospitality Rl (USE Monitor work operations SITXMGT001
Elizabeth Joyce Lotter X Institute Of Part Time -
Studies Manage operational plan BSBMGT517
Technology - -
Plan in-house events or functions SITEEVT005
Roster Staff SITXHRMO002
Work effectively in hospitality service SITHINDOO4
Manage finances BSBFIM601
Provide Reponsible Service of Alcohol SITHFAB002
Operate a Bar SITHFAB0O3
Serve Food and Beverage SITHFABOO7
Use Hygienic Practices For Food Safety SITXFSA001
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Advanced Diploma of Hospitality Management

Name of Trainer nghes!: .Acafiemlc s of Avt.lardmg R Tl.me/ Module approved to teach Module Code
Qualifications Institution Full Time
Analyse and present research information BSBRES401
Monitor staff performance SITXHRMO006
Lead and manage people SITXHRMO003
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Research and comply with regulatory requirements SITXGLCO01
Adrian Hart Master of Business Victoria University Part Time Establisly ?nd condt{ct Abusmess Ielationshis SIIXMGI002
Manage finances within a budget SITXFINOO3
Recruit, select and induct staff SITXHRM004
Write complex documents BSBWRT401
Develop workplace policy and procedures for sustainability BSBSUS501
Develop and implement a business plan BSBMGT617
Develop and implement marketing strategies SITXMPR0O07
Manage innovation and continuous improvement BSBMGT608
Prepare and monitor budgets SITXFINOO4 |
Analyse and present research information BSBRES401 |
Monitor staff performance SITXHRMO006
Lead and manage people SITXHRMO003
Develop and manage quality customer service practices SITXCCS008
Manage risk BSBRSK501
Manage diversity in the workplace BSBDIV501
Research and comply with regulatory requirements SITXGLCOO1
Blue Mountains Establish and conduct blusiness rfalationships SITXMGT002
Megan Harr GrauateDplomain | ntemational | e [ G e SHRwOD:
Hospitality Management- | Graduate School of 2
Hotel Management Provide accommmodation reception services SITHACS008
Research event industry trends and practice SITEEVTO11
Develop and implement event management plans SITEEVT014
Manage event staging components SITEEVTO08
Develop workplace policy and procedures for sustainability BSBSUS501
Determine event feasibility SITEEVTO13
Develop event concepts SITEEVT012
Develop and implement a business plan BSBMGT617
Develop and implement marketing strategies SITXMPR0O07
Manage innovation and continuous improvement BSBMGT608




