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Waiting Skills 

Provide a link between food & beverage areas.  

National Code SITHFAB003A  

Duration 2 x 6 hours Min-Max Group Size 8-15 

Who should attend All who want the basic skills to work in the food service industry as a 
wait-person. 

Course aims Provide basic food and beverage service skills & knowledge suitable 
for cafes, cafeterias, coffee-shops, pubs, clubs and restaurants. 

Learning outcomes On the successful completion of this course participants will be able 
to: 

• Prepare & set tables 
 

• Take & process orders 
 

• Liaise between kitchen & service areas 

• Serve & clear food & drinks 

• Clean & clear food service areas 
 

Documents issued on 
successful completion 

Statement of Attainment on completion of the unit SITHFAB003A from 
the SIT07 Hospitality Package 

Employability skills The required outcomes described in this unit of competency contain 
applicable facets of employability skills. 

Pre-requisites Students must complete prior to or at same time SITXOHS002A to 
obtain the statement of attainment. Some states and territories also 
have legislative requirements regarding the service of alcohol that 
must also be met. 

Price per person POA Price per in-house 
course 

POA 

 

 

 


