
About SCT
Sunshine Coast TAFE is the premier provider of vocational education and training in the region. We 
have established ourselves as a regional, national and international market leader in the provision of 
education and training to industries, individuals and communities.

Sunshine Coast TAFE is one of Australia’s most progressive and results-driven training institutions, 
leading innovation in modern hospitality specific delivery methods including:

• Responsible Service of Alcohol (RSA) online
• Food Safety Supervisor Training online
• Responsible Gaming Services online (in development)
• Industry based training and assessment

Sunshine Coast is the training provider for a wide variety of companies partnering with:

• Hamilton Island
• Family Parks
• Big 4 Parks
• Endeavour Foundation

Sunshine Coast TAFE also maintains strong industry working relationships with:
• Hyatt Regency Coolum
• Crown Plaza Caloundra
• Palazzo Versace
• Australian Resident Accommodation Managers Association (ARAMA).

Why choose Sunshine Coast TAFE?
With an extensive outreach network we are delivering programs on campus, in the workplace, and in 
many cases throughout the state. Our students tell us they love it at Sunshine Coast TAFE:

	 • 	Extensive links and strong working relationships with business, industry bodies and individual employers
	 • 	Innovative and creative industry-experienced teachers
	 • 	Exceptional real work facilities and equipment
	 • 	Great support services – client services, career guidance, counsellors
	 • 	Established pathways between school and university
	 • 	Our graduates get jobs!

Licensed by Strategon & TAFE SA to Sunshine Coast TAFE

Contact:
For further information

Phone: (07) 5459 3000

Email: afs.scit@det.qld.gov.au



Sunshine Coast TAFE Appetite for Success

The Appetite for Success program 
provides a personal and professional 
framework to support those wishing to 
achieve success in the hospitality and 
food industries.

The program combines practical 
and technical skills leading to 
further qualifications in a range of 
management related areas, balanced 
with life skills in key areas leading to 
long term success within the industry.
Unique features of the program:

• 	 a strong network between 		
	 participants, mentors & industry
•	 customised learning plans
•	 minimal disruption to place of 		
	 employment
• 	 combines to shape future 		
	 industry leaders.

Appetite for Success was the first of its 
kind in Australia. It has achieved great 
success with participants and industry 
partnering and has been recognised 
through several state training awards. 
It developed out of a recognised need 
to assist the hospitality industry with 
staff retention options and skilling 
future leaders for the hospitality 
industry. The program started in South 
Australia in 2006 as a joint initiative 
of the Food, Tourism and Hospitality 
Industry Skills Advisory Council and 
TAFE SA partnering with Strategon.

Sunshine Coast TAFE is currently 
partnering with Appetite for 
Success to deliver this highly 
regarded program in Queensland.

The program is offered to those in the 
following fields:

•	 Cookery
• 	 Hospitality

Through the program
you will gain:

• 	 Business and management skills
• 	 The opportunity to network with
	 valuable business contacts
• 	 Advanced specialist industry skills
• 	 Industry recognition
• 	 Personalised support for
	 your career
• 	 Pathways to higher qualifications

Participants will complete the 
program with a Diploma in Hospitality 
Management as well as personal 
development and industry specific skills 
preparing them for supervisory and 
management roles.

What is involved?

• 	 2 day residential workshop at 		
	 commencement
• 	 Subsequent single day workshops
	 (up to 3 per semester)
• 	 Personal and professional 		
	 development topics
• 	 Program runs for 18 months
	 (up to 3 semesters)

Costs

The program is heavily supported by 
industry and Government and therefore 
participation costs will be restricted to 
around $560.00 per semester.

“The program has been 
a foundation for forming 
contacts and resources in 
all areas of the industry. 
The program also allows me 
to get formal qualifications 
that will help my career.”

(Simone Stankowski, Chef)


