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 Hospitality Practices 
Applied senior subject Applied 

 

Hospitality Practices develops knowledge, 
understanding and skills about the 
hospitality industry and emphasises the food 
and beverage sector, which includes food 
and beverage production and service.  

Students develop an understanding of 
hospitality and the structure, scope and 
operation of related activities in the food and 
beverage sector and examine and evaluate 
industry practices from the food and 
beverage sector. 

Students develop skills in food and beverage 
production and service. They work as 
individuals and as part of teams to plan and 
implement events in a hospitality context. 
Events provide opportunities for students to 
participate in and produce food and 
beverage products and perform service for 
customers in real-world hospitality contexts. 

Pathways 

A course of study in Hospitality Practices 
can establish a basis for further education 
and employment in the hospitality sectors of 
food and beverage, catering, 
accommodation and entertainment. 
Students could pursue further studies in 
hospitality, hotel, event and tourism or 
business management, which allows for 
specialisation.  

Objectives 

By the conslusion of the course of study, 
students should: 

 explain concepts and ideas from the food 
and beverage sector  

 describe procedures in hospitality 
contexts from the food and beverage 
sector 

 examine concepts and ideas and 
procedures related to industry practices 
from the food and beverage sector  

 apply concepts and ideas and procedures 
when making decisions to produce 
products and perform services for 
customers  

 use language conventions and features 
to communicate ideas and information for 
specific purposes. 

 plan, implement and justify decisions for 
events in hospitality contexts 

 critique plans for, and implementation of, 
events in hospitality contexts  

 evaluate industry practices from the food 
and beverage sector.

Structure 

The Hospitality Practices course is designed around core topics embedded in a minimum of two 
elective topics.  

Core topics Elective topics 

 Navigating the hospitality industry  

 Working effectively with others  

 Hospitality in practice 

 Kitchen operations  

 Beverage operations and service  

 Food and beverage service 
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Assessment 

For Hospitality Practices, assessment from Units 3 and 4 is used to determine the student’s exit 
result, and consists of four instruments, including: 

 at least two projects 

 at least one investigation or an extended response. 

Project  Investigation Extended response Examination 

A response to a single 
task, situation and/or 
scenario. 

A response that 
includes locating and 
using information 
beyond students’ own 
knowledge and the data 
they have been given. 

A technique that 
assesses the 
interpretation, 
analysis/examination 
and/or evaluation of 
ideas and information in 
provided stimulus 
materials. 

A response that 
answers a number of 
provided questions, 
scenarios and/or 
problems. 

A project consists of a 
product and 
performance 
component and one 
other component from 
the following: 

 written: 500–900 
words 

 spoken: 2½–3½ 
minutes 

 multimodal: 3–6 
minutes 

 product and 
performance: 
continuous class time 

Presented in one of the 
following modes: 

 written: 600–1000 
words 

 spoken: 3–4 minutes 

 multimodal: 4–7 
minutes. 

Presented in one of the 
following modes: 

 written: 600–1000 
words 

 spoken:  
3–4 minutes 

 multimodal: 4–7 
minutes. 

 60–90 minutes 

 50–250 words per 
item 

  


