Want a career that
offers all this,
plus more?

Turn the Page

The sector has such enormous scope that there’s
never any need for you to get stuck in one niche
(unless you want to, of course!). Variety and
flexibility is yours for the choosing!
Always wanted to travel? A major benefit of
working within the sector is that virtually every
country in the world has a tourism and hospitality
industry. The skills you will learn in Australia are



work you do.

readily transferable; a career in tourism and
hospitality can very easily be your key to
discovering new countries, new cultures and new

- in the hours you work and the



- with transferable skills you can travel
the world: large operators have international

people.

staff transfer and exchange programs.



- the sector is so diverse, you
can direct your own career path and add new
skills sets to your repertoire.



- the sector will provide you with
the opportunity to express your creativity in a
wide range of formats.



- there are many pathways
you can take to get “skilled up” in the sector.



- even in

shaky economic climates, the tourism and
hospitality sector tends to be relatively secure.
It is one of the fastest growing sectors around
the world.


-

entrepreneurs

the

who

sector

are

is

full

“pushing

of

the

boundaries” creating exciting new restaurants,
designer hotels, food and beverages.


- the sector offers
so many different jobs you can easily move
into another industry sector and then come
back into tourism and hospitality at a later
point.

retailer,

housekeeper,

activities

coordinator,

winery manager, museum attendant, graphic
designer,

marketing

officer,

diver,

travel

consultant, event organiser, cruise operator,
Chef, bar attendant, travel blogger, duty manager,

financial controller, visitor information officer,

concierge,

conference organiser, croupier, guide, travel

pastry

chef,

gaming

manager,

executive chef, tour guide, resort manager, cook,

attendant …

hotel analyst, caterer, restaurant maître d',

See, we told you the list was endless.

Because the tourism & hospitality sector is so
diverse, there is a wide range of career
pathways

available

to

you,

including

undertaking tourism and hospitality based
courses at TAFE or university, entry level roles,

and

traineeships,

apprenticeships

and

internships.

The following is just a small selection of the
resources available to start you on your path.


information on entering
the tourism & hospitality sector and pathways
available (www.discoveryourcareer.com.au).



offers a Bachelor
of Event and Tourism Management. Combined
degrees

are

also

offered

(www.canberra

.edu.au).


offers
tourism, hospitality and culinary courses at the

certificate and diploma levels (www.cit.edu.au).


which provides an
industry focused and online customer service
short training program

(www.cbrservicechampions.com.au).


such as:
a) www.likeajob.com.au - shortlists jobs
matched to your custom profile.
b) www.careerone.com.au - one of the world’s
largest online employment networks.
c) www.seek.com.au - online job network.

AMY TRAN

Worked in a bakery
while at school (as
well as other jobs).

Amy’s career in hospitality began when she worked after school and on weekends at a
bakery. By 14, she learned skills that she continues to use today.
Amy tried jobs outside the hospitality sector, including office and retail jobs. Although
she enjoyed challenging herself in these jobs, she returned to hospitality and, in
particular, restaurants. She believes “a restaurant is a place where people come together
to enjoy good food and wine, to catch up with friends and family, to enjoy themselves and
relax.” Amy loves facilitating this and being able to engender happiness by looking after
guests who come in.

Studied
International
Relations &
Linguistics at
university.

Restaurant work is challenging, exciting and fun - with new people to meet, always some
fun to be had and constant growth in your knowledge and skills. Hospitality is a career
where the more you put in, the more you get out. Seeing the rewards of your hard work
on the happy faces of customers is endlessly fulfilling.
Amy completed a degree in International Relations and Linguistics, thinking she might
pursue a career in Foreign Affairs. Throughout her studies, she worked for the Chairman
Group. When she finished her studies, she found herself drawn once again to full-time
hospitality when she was offered a partnership and the opportunity to set up and
manage a new fine-dining restaurant, Malamay, by her boss and mentor, Josiah Li.

Decided to pursue
a hospitality career
full-time with the
Chairman Group.

Although many people move around in the hospitality sector, Amy has now worked for
the Chairman Group for 10 years, having been lucky in finding an employer whose values
and ideas she shares and cherishes.
Opening a new fine-dining restaurant has been immensely rewarding and very
challenging. Amy has gained many skills, including management, staff training, strategic
planning, events, marketing and public relations skills. Malamay is now a multiple-award
winning restaurant with national recognition.

Offered the
opportunity to
setup & manage a
new fine-dining
restaurant,
Malamay.

Currently
completing a
masters degree to
learn more about
restaurant
marketing.

Amy is now undertaking her masters in marketing to broaden her skills and move into
restaurant marketing, specialising in digital marketing and events.
Hospitality is an industry that offers endless possibilities, and no matter what age and
stage you are at, there is always a place for creative people with passion.

BEN WILLIS

Ben Willis was born in and started his career as a chef in Canberra. After completing
his apprenticeship in Canberra, he moved to Sydney and worked at Bennelong at the
Opera House prior to travelling overseas.

Completed Chef
Apprenticeship in
Canberra.

While overseas, he gained experience at a number of restaurants, ranging from a
small gastro pub to a Michelin starred London restaurant, Chez Bruce.
After nine years of working around the world, Ben returned to Canberra where he
and his wife took over Aubergine, in the Canberra suburb of Griffith.
His approach to Aubergine’s menu is unique and he is motivated to keep the ideas
and creativity in the menu evolving by liaising regularly with farmers, producers and
artisans in the region. Ben is guided by what produce is at its best on the day and
this, in turn, determines the key ingredients on Aubergine’s menu.
Aubergine has consistently received high praise, including two SMH Chef Hats for
the last four years. Last year it was listed in John Lethlean’s Hot 50 Restaurants,
was in Gourmet Traveller’s top #100 restaurants (94) and was ranked #1 in their list
for the ACT. In 2015, Aubergine was ranked #95 in The Financial Review’s
‘Australia’s Top 100 Restaurants’ list, and was the only Canberra restaurant to be
included in the list.

Worked at
Bennelong at the
Sydney Opera
house prior to
moving overseas.

Travelled & worked
overseas for 9
years, including at
the Michelin
starred Chez Bruce
in London.

In 2014, Ben opened a new, all-day eatery, Temporada. Temporada instantly gained
awards and was awarded one SMH Chef Hat and The Canberra Times Restaurant
of the year.
Returned to
Canberra & took
over Aubergine.
The restaurant has
won multiple
awards.

In 2014, Ben
started Temporada
which was
awarded the
Canberra Times
Restaurant of the
Year.

SASA SESTIC

Relocated from
Serbia to Canberra
in 1997. Studied
Hospitality at CIT.

Discovered his
passion for coffee opened his first
café in Manuka &
earned his
reputation as the
“coffee man”.

Purchased his first
roaster in 2008 and
started Ona
Coffee. In 2011, he
opened Ona Coffee
House.

Started Project
Origin - a green
bean trading
company to work
with farmers to
improve quality &
yield.

In 2015, Sasa won
the World Barista
Championship.

Sasa moved to Canberra from Serbia in 1997 and, in 2001, he completed an Advanced
Diploma in Hospitality at the CIT Reid campus. After he completed his studies, Sasa
found he had a strong passion for coffee which was at a time when Canberra did not
have a wide offering of specialty coffee roasters or cafés serving high quality coffee. It
was challenging to learn the trade and find people who, not only had the potential to be a
talented roaster/maker/server of coffee, but who shared a similar passion for coffee.
Sasa opened his first café in Manuka where the community quickly accepted him as the
“coffee man”. In 2008, Sasa made the decision to start roasting his own coffee. He
purchased a 10kg coffee roaster and installed it in his garage. And the Ona Coffee brand
was born. Ona Coffee has experienced rapid growth since its inception, with Sasa having
to relocate his roasting and wholesale business to larger premises five times.
In 2011, Sasa opened the Ona Coffee House with his business partner and manager,
Danny Moreno.
Sasa’s hard work and success have enabled him to travel to over 20 countries, in the last
four years, to source coffee directly from over 80 different farms. In his travels, he
realised he wanted to help the less fortunate farmers he was sourcing his coffee from.
And so he started Project Origin. Project Origin is a green bean buying business working
closely with producers to help them improve their crop. Once the coffee reaches a
required level of quality, Sasa offers them better prices for the beans (which is a
minimum 20% more than Fairtade).

His latest venture is The Cupping Room in Canberra’s CBD. Sasa and his team have
spent a lot of time planning The Cupping Room to ensure they deliver not only great
coffee and food to customers, but also a unique vibe. It was important that they offer the
full sensory experience and use this space to push boundaries on how coffee should be
served and taste.
In 2015, Sasa won the Australian Barista Championships in Melbourne and went on to
win the World Barista Championships in Seattle.
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