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At Kenvale College, we specialise 
exclusively in hospitality, cookery, and 
event management, and our students are 
considered to be among the finest in the 
industry!

Why Study Commercial Cookery?
As a chef, you’re in constant demand both in Australia 
and around the world, with career opportunities in 
restaurants, bistros, catering, hotels, cruises, and many 
more unique and wonderful places.
You will learn from great chefs both on campus and 
through industry employment. Our courses cover both 
theory and practical components and include subjects 
like Cookery Techniques, Creative Culinary Arts, Menu 
Planning and Development, Supervision and Team 
Management, Dietary and Nutritional Studies, Stock 
Control, Workplace Health and Safety, and more.

Food is a universal language and an essential 
part of life.  
The ability to create unforgettable dishes that 
appeal to all the senses – taste, aroma, texture, and 
presentation, is an art.

Why Study and work in Hospitality 
Management? 
Hospitality Management is creative, it’s 
diverse, and it can take you around the 
world! If you dream of travelling for your 
career, love a practical, people-facing role 
and enjoy variety, Hospitality Management 
is for you.  It’s the largest and most dynamic 
industry in the world, always evolving with 
technology and trends, with hotel partners 
covering the globe. No day is ever the same!

As a Kenvale student, you are given the unique 
opportunity to receive:

Quality education and paid industry employment
Theory and training through practical hands-on 
experience 
Experience with global industry partners
An assigned personal mentor at the beginning of 
your course
Personal and professional development throughout 
the course
Personalised and innovative learning environment
Award-winning industry-led staff 
No ATAR or prerequisites required for applications
Fast tracked pathways into universities 
Rewarding experience in human services
Connections for life!

Commercial Cookery Courses

Course     Duration                      

SIT40516 Certificate IV Commercial Cookery     1.5 years

SIT40516 Commercial Cookery +  
SIT50416 Diploma of Hospitality (Cookery Stream)

     8 Terms,  
     105 Weeks

SIT40516 Commercial Cookery +  
SIT60316 Advanced Diploma of Hospitality (Cookery Stream)

     8 Terms,  
     105 Weeks
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Entry requirements:  
No ATAR is required! Satisfactorily complete 
Senior High School Certificate Year 12 or 
equivalent.

Fastrack your Course into a  
Bachelor’s degree! 
Kenvale College’s courses articulate into 
universities in Australia. 

Location:
38 High Street Randwick, NSW 2031, Australia 

Transport: Light Rail L2 UNSW High St 

How to Apply?  
Admission into our courses is based on an 
application and professional interview.

Apply Online
at kenvale.edu.au

For more information or to speak to a course 
advisor, please contact:

E / enquiries@kenvale.edu.au

T / 02 9314 6213


