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In the current economic climate
does the possibility of accessing
Government funding to train your
Hospitality staff sound attractive?

The Franklyn Scholar Group is one
of Australia’s largest Registered
Training Organisations. We have
offices nationwide including
Hobart and Launceston. Some of
our National clients include Telstra,
Boost Juice, Gril’d, Nike, Repco
and One Steel.
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Franklyn Scholar is delighted to
partner with the AHA, Restaurant
& Caterers Association and
JobNet Tasmania to provide
accredited hospitality training
throughout Tasmania.

Franklyn Scholar Hospitality, is a
specialist division which consults
with clients to understand their
needs and design appropriate
training programs specific to the
Hospitality industry.

Our hospitality clients include
leading independent

Hotels, Clubs, Restaurants,
Cafe’s & Caterers.

JobNet

TASMANIA

Workmg for you.

We also design customised
training materials for Toga
Hospitality which includes Medina,
Adina, Travelodge and Vibe Hotels.

Our hospitality trainers are industry
qualified with vast experience
working within the sector. Training
can be conducted on-site in your
workplace, at times that suit you
with little or no disruption to

your business.

Accredited Training in the
hospitality sector covers a diverse
range of positions including food
and beverage, accommodation,
gaming and cookery.



Franklyn Scholar Hospitality
Traineeships are available for
people of all age groups. Most
traineeships take between 9-24
months to complete depending
on the certificate level and
whether the participant works full
or part-time. On completion the
participant receives a Nationally
Recognised Qualification.

Your eligible staff may also attract

substantial Government subsidies.

Franklyn Scholar can advise you
of how to best take advantage of
these financial incentives.

Within the Hospitality industry
well-trained and productive staff
are hard to find and even harder

to keep. Retention is critical for a
successful hospitality operator.

Offering your team opportunities
to develop have proven to
reduce staff turnover and
increase productivity.

As well as providing accredited
training, we also provide a number
of short courses and compliance
training. Examples include:
Responsible Conduct of Gaming,
Responsible Service of Alcohol
and Food Handling certificates.

Ongoing skills shortages within
the hospitality industry means it
is vitally important to provide a

career pathway for your staff.
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Bar Attendant Food and Beverage

Bar Operator

Supervisor

Waiter or Food and Barista

Beverage Attendant Team Leader

Café Attendant

Sommelier

Waiter (Small Business)

Accommodation Housekeeping Attendant Concierge Front Office Supervisor

Porter Front Office Attendant

Housekeeping Supervisor

Gaming Attendant Gaming Operator Gaming Supervisor

Commercial Cook Chef
Sous Chef

Commis Cook
Fast Food Cook
Short Order Cook

Ty
Kitchen Attendant !

(Source: www.aatinfo.com.au)

Franklyn Scholar’s expertise
also extends through to
industries including Business,
Business Administration,
Retail, Warehousing,
Transport & Logistics and
Frontline Management.

We aim to take away the
complexities of government

funded training so you can focus

on your business and we can

focus on your training outcomes.

At Franklyn Scholar, we want

to build a relationship that goes

beyond training and wherever

possible provide advice to
memibers on current issues
or changes relevant to the
Hospitality industry.

For enquiries, please
phone Sally Robinson on
(03) 6323 1300. For further
information check out

our website:

www.franklynscholar.com.au

Ken Hunter
National Hospitality Manager
Franklyn Scholar
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