Your career in hospitality and catering starts here

City & Guilds have numerous qualifications for learners who are interested in developing specific technical and professional skills in the hospitality and catering sector.
Learners can choose between Technical Qualifications and apprenticeships which can progress into meaningful employment or higher education (university).

A City & Guilds Group Business

Requirements: Centres will state their own entry requirements. This will depend upon level of previous attainment. Some learners may need to complete a Level 1 qualification before
progressing to a Level 2. We strongly advise learners to contact their preferred university or college for details on courses and entry requirements.
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Level 2 Technical Certificate in: Level 2 apprenticeships in:
Level 2 Food preparation and service TS @l

Professional cookery Team member
Food and beverage service Production chef

Level 3 Advanced Technical Diplomas in: Level 3 apprenticeships in:
Level 3 Supervi§ion of food and beverage services Hos.pitality supervisor
Professional chefs Senior chef

Professional chefs (patisserie and confectionery) Production chef de partie

Fd and BA (Hons) degrees including: Level 4 qualifications in:
Fd Culinary arts management Hospitality manager
BA (Hons) Hospitality business management Senior chef
BA (Hons) Culinary arts management Culinary arts
BA (Hons) Events management
Higher . . .
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entry to BA (Hons) degree courses education
diploma course
Commis chef Chef de partie Events management Restaurant manager Chef de partie Commis chef
Waiter/Waitress Supervisory roles Accommodation manager Restaurant owner Supervisory roles Waiter/Waitress
Bar person Sommelier Operations manager Lecturer Sommelier Bar person
Barista Steward Catering manager Teacher QTLS/QTS Steward Barista
Employment Housekeeper Mixologist Chef Event manager for conference and Mixologist Housekeeper

Receptionist Sous chef Recipe developer banqueting Sous chef Receptionist

Patissier
Artisan baker

Patissier Fast food manager
Artisan baker Hotel manager
Public house manager

This list is not exhaustive and can
lead to international careers

Learners may apply to become members of the following professional bodies after meeting certain criteria:
* Academy of Food & Wine Service
» Craft Guild of Chefs.

Find out more about the qualifications and apprenticeships City & Guilds offer by visiting
cityandguilds.com/qualifications-and-apprenticeships



