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This Apprenticeship is designed for learners employed in management roles in the hospitality industry who 
need to develop or consolidate their skills. Learners must take mandatory units that cover aspects of managing 
the performance of teams and individuals, working as part of a hospitality management team to achieve stra-
tegic goals, managing compliance with regulatory and legislative requirements, and managing own professional 
development within an organisation.

Learners choose optional units covering different areas of hospitality management, such as recruitment and 
selection of hospitality staff and use of customer service as a competitive tool. Learners then choose further op-
tional units from a wide range of units that cover kitchen management, front of house reception, accommoda-
tion management and food and beverage service, enabling learners to meet the needs of their own work role.

What are the benefits of this Apprenticeship to the learner and employer?
This is a work-based qualification which will enable learners to develop the knowledge, understanding and skills 
essential for working in a hospitality environment, such as management skills, working with others, and manag-
ing and improving own and other’s performance.

What are the potential job roles for those working towards this qualification?
The Hospitality Management National Occupational Standards cover a diverse range of job roles, for example:
• Hotel manager
• Bar manager
• F&B manager 
• Conference and banqueting manager.

Contact our head of hospitality, chris bason, on: 
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Optional UNITS Group B
Design, implement & manage food safety management Implement & manage housekeeping procedures in 

hospitality
Develop & create innovative dishes & recipes Manage the security & privacy of hospitality guests
Develop menus to meet the organisation’s cost 
requirements

Manage room availability to maximise revenue potential

Manage presentation & portion size of dishes Monitor maintenance & repair work within a hospitality 
premises

Manage a team to prepare, cook & present food Manage the provision of additional services
Current hospitality industry & food trends Manage the linen service
Plan & design food production areas Manage the supply of uniforms & housekeeping of staff 

areas
Manage customer profile information to improve service Manage a food & beverage service
Manage statutory fire & security procedures for a 
hospitality establishment

Manage organisation of food & beverage service area

Manage arrivals & departures of guests to maximise 
revenue

Develop beverage lists to complement menus

Manage the billing & payment processes Manage the production & presentation of menus
Manage front of house & guest relations Manage cellar & beverage operations
Manage the reservation systems Develop enhanced levels of food & beverage service

BTEC Level 4 Diploma in Principles of Hospitality Management 
The BTEC Award will be completed using written assignments

Mandatory Units Option Units (3 Units) Optional Units (1 unit)
Understand the Market in which 
an Organisation operates

Understand how to develop 
hospitality teams

The principles of food safety 
management for catering

Understanding Leadership & 
Management in Hospitality 
Organisations

Principles of financial performance 
manage in hospitality operations

Understand how to plan & manage 
kitchen operations

Understanding how to comply 
with Legal & Regulatory 
requirements within Hospitality 
Organisations

Understand how to manage the pro-
vision of customer service in hospi-
tality organisations

The principles of food & beverage 
operations management

Understanding how to effective-
ly manage the sales of hospitality 
services

The principles of bar & cellar 
management

Understand how to maximise the 
efficient use of physical resources

The principles of rooms divisons 
operations management
The principles of hospitality 
acommodation management
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