


What You’ll Be Doing:

Hospitality in Practice: Build skillsets in barista, kitchen,
and front-of-house roles and learn hands-on service
skills.

Event Planning & Styling: Desigh menus, decor, and plan
logistics to prepare The Venue for professional events.
Community Engagement: Collaborate with trainers,
chefs, and charities to deliver dynamic service
experiences.

What You’ll Gain:

Industry Skills: Build practical capabilities in food
preparation, front-of-house service, event
management, and customer care.

Professional Confidence: Strengthen communication,

teamwork, and presentation in real-world hospitality
settings.

Accreditation & Pathways: Earn nationally recognised
units in food safety and espresso service, boosting your
employability.

What We’ll Create:
e A High Tea for Hope: A fully student-run fundraiser

event at The Venue, raising funds and awareness for
charity.




