
The Hospitality Academy 

An exciting initiative between Prime Skills™, Your 
Workplace Trainers® and the Belgian Beer Cafe!

Would you like to learn how to work in a bar, and complete nationally
recognised training in a fully functioning, real life venue at the same time?  Prime 
Skills™ - Your Workplace Trainers®, as a Registered Training Organisation 
(RTO 21317) in conjunction with some of Victoria’s premier licensed venues,
including the Belgian Beer Café Eureka are providing a rare opportunity for you 
to do just that! 

You will be learning in a real workplace and some of the sessions are run and 
sponsored by industry suppliers.  Then YOU will have the opportunity to spend 
up to TWO hours behind the bar and in the service of drinks if YOU want to, no 
obligation!  That’s right; you can practice serving real customers, all under the 
watchful eye of experienced staff!

At the successful completion of the program you will receive a “Statement of 
Attainment” in THHBFB01B Operate a bar, and you will have covered the 
skills as listed on the next page. 

You also get at NO EXTRA charge the Responsible Service of Alcohol program and
certificate (THHBFB09B) that saves YOU $88.00!  This is the Liquor Licensing Victoria
Program and is seen by many bars and hotels as a minimum requirement for you to
work with them.. As an extra bonus will also present you with the Hygiene For Food
Handlers Online Certificate, as well as and THHGFA01B Process Financial 
Transactions.  These competencies are pre-requisites to be able to complete the
Operate a Bar program.

FREE Job Placement assistance at the completion of the program, 
$350.00 (incl GST).



Two Consecutive Saturdays or 4 x 4 evening hour sessions 

Day 1 
Over view of ohs issues and Bars 
Responsible Service of Alcohol 
Customer service principles and taking orders, Cash handling 
Prepare bar for service including  dispensing systems for alcohol and non - alcoholic 
drinks, different equipment, glasses, garnishes
Stock control
Coffee making

Day 2 
Product knowledge including beer, basic wines, spirits and liquers, non alcoholic
Correct glassware for different drinks 
Tray Carrying 
Prepare mixed drinks, serve beer, non alcoholic drinks including mocktails,
Closing down processes
RSA and Final Assessments to be submitted

Workplace
Experience

You will have the opportunity to spend up to 2 hrs in the workplace
practicing your skills. 

Includes;
– “Statement of Attainment” in
– THHBFB01B Operate a bar 
– THHBFB09B Responsible Service of Alcohol 
– THHGHSO1B Follow Workplace Hygiene Procedures
– THHGFA01B Process Financial Transactions
– THHBFB00B Clean and tidy bar areas 

– TOTAL COST Including all of the above and GST – only $350.00 

03 9391 1120


