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Permanent Residency

Work Experience

Graduate Visa

Quality Education



Industry Work Placement

Theory Training
(Cookery)

Part Time Work

Gain extra work 

experience while 

you're studying !

Practical Training

Theory Training
(Management)











ONE OF THE LARGEST COOKERY TRAINING FACILITIES IN AUSTRALIA

* BRAND-NEW CAMPUSES, LOCATED IN SYDNEY CBD

STRONG INDUSTRY ENGAGEMENT & WORK PLACEMENT SUPPORT

* PROVIDED VIA KING'S CAREER NETWORK

6 MONTHS (360 HOURS) OF INDUSTRY WORK PLACEMENT

* INCLUDED IN CERTIFICATE IV IN KITCHEN MANAGEMENT (TERM 5&6) :  PACKAGED COURSE

YEARLY CULINARY FESTIVALS

* KING'S MASTER CHEF COMPETITION, K -FOOD CLASS FOR AGENTS ETC



SIT30821 Certificate III in Commercial Cookery
(CRICOS Code : 109920K) - 52 Weeks

SIT40521 Certificate IV in Kitchen Management
(CRICOS Code : 109622J) - 78 Weeks

SIT50422 Diploma of Hospitality Management
(CRICOS Code : 110581C) - 78 Weeks

SIT60322 Advanced Diploma of Hospitality Management
(CRICOS Code : 110582B) - 104 Weeks

Stand alone courses



SIT40521 Certificate IV in Kitchen Management

+ SIT50422 Diploma of Hospitality Management

DURATION 2 YEARS (104 WEEKS)

SIT40521 Certificate IV in Kitchen Management

+ SIT50422 Diploma of Hospitality Management

+ SIT60322 Advanced Diploma of Hospitality Management

DURATION 2.5 YEARS (130 WEEKS)

CULINARY Package



SIT50422 Diploma of Hospitality Management

+ SIT60322 Advanced Diploma of Hospitality Management

FOOD AND BEVERAGE Package

DURATION 2 YEARS (104 WEEKS)



KING'S CAREER NETWORK PROVIDES AN 

ADVANTAGE IN GAINING :

1. CAREER DEVELOPMENT SUPPORT FOR CURRENT STUDENTS

2. INDUSTRY WORK PLACEMENT COORDINATION

3. EMPLOYMENT ASSISTANCE FOR ALL GRADUATES

* EXCLUSIVE PARTNERSHIP WITH A LOCAL RECRUITMENT AGENCY



Bang Bang FirebirdYuzu Dining Tokyo Tina

Hanoi Hannah New Quarter Moonhouse Studio Amaro

Sunnyboy 

Beach Club

Parkers Pavilion



H O S P I T A L I T Y  
M A N A G E M E N T

T O U R I S M  
M A N A G E M E N T

H O T E L  
M A N A G E M E N T

T O U R I S M  
M A N A G E M E N TBachelor of Business

one-year credit



Must be 18 or over

at the time of 

application

Year 12 completion or 

equivalent 

(*Year 11 for Certificate III in 

Commercial Cookery)

IELTS Overall 6.0

(each 5.5) or equivalent



2 DAYS A WEEK : FULL TIME CLASSES

SAMPLE TIMETABLE - 1.MON & TUE : 9AM TO 5PM

- 2.THUR & FRI : 9AM TO 5PM

TIMETABLE



13.9%
$1,250 

Average 
Weekly 

Earnings

3.6

Job 
Opportunities

Sources : https://www.seek.com.au/career-advice/role/chef / https://labourmarketinsights.gov.au/occupation-profile/chefs?occupationCode=3513 

Job Growth Earnings Job 
Satisfaction

116,300 
Employed in 

Australia



King's School of Culinary Arts

RTO Code : 45369  CRICOS Code : 03994F

TEL : +612 7226 2000 

EMAIL : INFO@KINGS.NSW.EDU.AU

WEBSITE : WWW.KINGS.NSW.EDU.AU

LECTURE BUILDING : 48-50 OXFORD STREET, DARLINGHURST NSW 2010

TRAINING KITCHEN: 91-93 RILEY STREET, DARLINGHURST NSW 2010


