
Queensford College 4DAY Hospitality Program 2026
Course details

This course is designed to give students valuable hands-on experience preparing them for the hospitality industry. The 
students will learn how to make coffee and serve coffee to customers, serve and clear tables to industry standards 
and develop skills and knowledge about responsible service of alcohol. They will also learn how to make non-alcoholic 
beverages and serve them to customers in a simulated café environment.

Pre-reading is required for this course along with the hygiene unit online and an online coffee quiz to be completed. 
This has to be completed before commencing the 4-day program.

Dates Cost Location & Time

Class One

Tuesday 29th September

$600

Level 2, 55 Grenfell Street, 
Adelaide SA 5000

Time: 9.00am - 4.00pm 

Wednesday 30th September
Tuesday 06th October
Wednesday 07th October

Class Two

Thursday 01st October
Friday 02nd October
Thursday 08th October
Friday 09th October

 
Course code Course Name

SITXFSA005 Use hygienic practices for food safety
SITHFAB025 Prepare and serve espresso coffee
SITHFAB027 Serve food and beverage
SITHFAB021 Provide responsible service of alcohol
SITHFAB024 Prepare and serve non-alcoholic beverages

Note: This course is not aligned to the Funded Inclusive Pathways (FIP) and is therefore not delivered as part of the 
subsidised VET for School Students (VFSS) arrangements.

CONTACT US TO
BOOK YOUR SPOT

Call us on (08) 8410 4605 or email sa@queensford.edu.au to apply today.
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