
STUDENT 
INTERESTS/GOAL

HOSPITALITY

PERSONAL INTENTIONS



 Setting personal goals. Who do you want to

be? Exploring your future, strengths, past

experience. How can Compass work with you

and together plan your individual  learning

journey. Understanding the benefits of being

a life-long learner




Embedded throughout and captured over a

period of time – exploring identity, what you

want to do and who do you want to be or

become? 

MONEY MANAGEMENT



 Tasks around budgeting, running a coffee

shop, cost to make vs cost to sell profit,

setting up a pop-up business, outlay, talking

to other pop-up owners, include personal

budgeting needs, managing money, setting

up a bank account, mobile-phone plans,

relevance to their life, reading your pay slip,

filling in a tax form, understanding

loans/afterpay, mini project ventures, regular

income analysis  



ENGLISH FOR LIFE



 Teaching/demonstrating oral presentation

skills how to make the perfect coffee,

ethically sourced coffee, watching a work-

based documentary and reviewing, reading

autobiographies, interviews, filling in OHS

council forms, risk assessments, mock

interviews, journal writing, reflection,

working with challenging customers.

Sending and responding appropriately to

emails



PROJECT GLORY



What is required to set up a

little pop-up business or

coffee shop project?

Community links with

experts/trainers, employers,

planning and then running a

small event.



SOCIAL MEDIA



Media focus, ethics,

understanding creating a

digital footprint future

impact, Facebook,

webpage, twitter,

advertising options



COMMUNITY

FUNDRAISING

VENTURE



Planning and running an

activity with a team of

people 



CREATIVE ART/DESIGN




Creative Design Focus Logos,

Advertising, come up with a

name for a pop-up venture,

visits to design business,

printing logo on mugs,

menu’s, uniform/tshirts    



FOOD & HOSPITALITY




 OHS, Food safety & working

in kitchen, quality control,

hygiene, healthy living, café

visits, growing own fresh

food options - sustainable

living, serving and

presenting food.  



VET TRAINING




Cert in Food &

Hospitality 

Restaurant front of

House (inc Barista

units)



WORLD OF WORK




  Inc Work experience

opportunities, additional VET

training opportunities, Workplace

focus tasks, Work site visits (link

into designer business, advertising,

reflections personal experience

learning, employment resilience



SKILLS FOR LIFE




 Health and Well-being, Mental

Health, building on own

capabilities, community

support and work projects,

empathy and tolerance for

others 




