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Certificate III in Hospitality SIT30622| C3-TS50   
Semester 2 2024 Timetable:  Term 1: 22/07/2024 – 27/09/2024 TERM 2: 14/10/2024 – 6/12/2024   CIT Campus: REID 

WEEKS MONDAY TUESDAY             WEDNESDAY               THURSDAY FRIDAY 

Week 1   Use hygienic practices 1730-2130 Restaurant cluster 0900-1400 Restaurant cluster 1000-1500 

Week 2  Safe work practices 0800-1600 Provide RSA 1730-2130 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 3  

Provide service & Social &    

cultural sensitivity  

 1400-1600 
independent online study  

Operate a bar 1730-2130 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 4  Prepare espresso coffee 1400-1800 Operate a bar 1730-2130 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 5  Prepare espresso coffee 1400-1800 Operate a bar 1730-2130 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 6  Prepare espresso coffee 1400-1800 Gambling services 1730-2130 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 7   Source and use info 0930-1330 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 8   Source and use info 0930-1330 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 9   Source and use info 0930-1330 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

Week 10 Coach job skills  0900-1600  Source and use info 0930-1330 Restaurant service OR 1630-2130 
Café  1000-1500 

Restaurant service OR 1000-1500 
Café  1000-1500 

TERM 2 
WEEKS MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Week 11   
Plan in house events 0930-1230 
Provide visitor info 1330-1630 

Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 

Week 12   
Plan in house events 0930-1230 
Provide visitor info 1330-1630 

Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 

Week 13   
Plan in house events 0930-1230 
Provide visitor info 1330-1630 

Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 
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Week 14   
Plan in house events 0930-1230 
Provide visitor info 1330-1630 

Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 

Week 15   Plan in house events 0930-1230 
Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 

Week 16   Plan in house events 0930-1230 
Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 

Week 17   Plan in house events 0930-1230 
Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 

Week 18    
Restaurant service OR 1630-2130 

Café  1000-1500 
Restaurant service OR 1000-1500 
Café  1000-1500 

 

SUBJECT TITLE CIT SUBJECT 
NUMBER NATIONAL CODE  SUBJECT TITLE CIT SUBJECT 

NUMBER NATIONAL CODE 
Provide service to customers HOSP227 SITXCCS014  Provide table service of food and beverage HOSP222 SITHFAB034 
Show social and cultural sensitivity EVNT137 SITXCOM007  Process financial transactions HOSP230 SITXFIN007 
Participate in safe work practices WPHS147 SITXWHS005  Plan in-house events EVNT131 SITEEVT023 
Source and use information on the hospitality 
industry HOSP225 SITHIND006  Provide visitor information TOUR263 SITXCCS010 

Use hygienic practices for food safety COOK282 SITXFSA005  Coach others in job skills HOSP235 SITXHRM007 
Provide responsible service of alcohol HOSP219 SITHFAB021  
Operate a bar HOSP220 SITHFAB023  
Work effectively in hospitality service HOSP226 SITHIND008  

 
• The UoCs in yellow are the Restaurant/Café cluster and what is completed during the Restaurant/Café service periods.  
• The UoC ‘Work effectively in hospitality service’ – students must complete 36 service periods.  
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