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National Diploma in Hospitality (Operational Management) (Level 5) with
strands in Kitchen Management, Food and Beverage Management,
Rooms Division Management, Functions Management, Quick Service
Restaurants Management, and Food Services Management

Level 5

Credits 120

This qualification has been reviewed. The last date to meet the require s is 31

December 2020

Transition Arrangements

This qualification and both the National Diploma in Hospitality. emel 5)
[Ref: 0769] and the National Diploma in Hospitality (Operational Management) (Level 5)
with strands in Kitchen Management, Food and Beverag ent, Rooms Division
Management, Functions Management, Quick Servic aWement, and Food
Service Management [Ref: 0883] have been review ced he New Zealand
Diploma in Hospitality Management (Level 5) [Ref: 25

The last date for entry into the replaced n
The last date for award of thes allflc
qualification will be dlscontlnue
qualifications.

ional qua s is 31 December 2017.
ns WI| e 31 December 2020 at which time the

te nc)aults can be reported against the

It is recommended that candidate rrently enrolled in programmes leading to the
replaced qualification and unable to completepy 31 December 2017 transfer their existing
achievement to this quallflcatlon

tion co tal e_expiring unlt standards. Any candidate enrolled into an
standar ete and report the assessment before the standard’s
te as foII WS:

tandard1 88 in

re, expires 2018.

dards 25
20186,

d 25023 in the Food Service Management strand expire in

Standards 24517 and 24518 in the Functions Management strand expire in 2017.

It is anticipated that no existing candidates will be disadvantaged by these transition
arrangements. However, anyone who feels that they have been disadvantaged may
appeal to ServicelQ at the address below. Appeals will be considered on a case by case
basis.

For detailed information see Review Summaries on the NZQA website.
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NZQF National Qualification Registration Information

Process Version | Date Last Date for Assessment
Registration 1 June 2006 December 2010
Review 2 December 2007 December 2012
Revision 3 September 2008 December 2012
Revision 4 January 2010 December 2013
Review 5 February 2011 December 2020
Review 6 April 2015 December 2020

Standard Setting Body

ServicelQ
PO Box 25522

Wellington 6146 o v
Telephone 0800 863 693

Fax 04 817 5399
Email qualifications@serviceig.org.nz
Website http://www.serviceiq.org.nz/

’\\Q')
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National Diploma in Hospitality (Operational Management) (Level 5) with
strands in Kitchen Management, Food and Beverage Management,
Rooms Division Management, Functions Management, Quick Service
Restaurants Management, and Food Services Management

Level 5
Credits 120
Purpose

This qualification is intended for people with prior experience in hospitality and wish to
acquire the knowledge and skills to manage a business unit Wlthli a Iarge enterprlse Itis

suitable for people who hold, or aspire to hold an operational in the
kitchen, food and beverage, rooms division, functions, quick service aur ood
services areas.

The core compulsory section of this qualification co Mills related to
planning for and carrying out staff selection, planning oring others’ performance,

| data and reports,
, planning and implementing

delivering on-job training, assessing candidate pe
staff rosters, and hospitality manageme ntrol

(o] se’ standards from the Hospitality

The core elective section enables c
subfield that fit with their job roIe

The balance enables candldates t Iect standards from the subfields and domains of
Business Culture and Environment, Business Operations and Development, Generic
Computing, CommunicatiaQSkill ospitality that fit with their job roles.

The Kitchen,Management nd covers knowledge and skills related to purchasing and
stores \:les ommercial kitchen; developing a maintenance schedule;
' enting and evaluating a menu.

Wanagement strand covers knowledge and skills related to food
t, purchasing and stores management and managing a food
and beverage,operation.

The Rooms Division Management strand covers knowledge and skills related to
commercial accommodation management and hospitality facility utilisation.

The Functions Management strand covers knowledge and skills related to managing a
functions operation, planning a function and generating function sheets.
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The Quick Service Restaurants Management strand covers knowledge and skills related to
supervising staff under a food safety programme and managing a quick service restaurant.

The Food Services Management strand covers knowledge and skills related to supervising
and monitoring standards of catering operations and staff, monitoring catering revenue
and costs, developing menus to meet special dietary and cultural needs, managing a food
services operation and implementing and monitoring environmentally sustainable work
practices.

This qualification can lead on from the National Certificate in Hospitalityy(Restaurant
Service) (Level 4) [Ref: 1557]; National Certificate in Hospitality (Hotel
(Level 4) [Ref: 1273]; National Certificate in Hospitality (Operations Sup n) (Level 4)
with strands in Food and Beverage Service, Gaming, Accommodation/ Office
[Ref: 0882]; National Certificate in Hospitality (Cookery) (Level 4) [Refi 0554]; nal
Certificate in Hospitality (Quick Service Restaurants) (Level 4) [Ref: 1492]; National
Certificate in Hospitality (Food Services) (Level 4) [Ref: 1424], awnificate

in Hospitality (Functions Coordination) (Level 4) [Ref: 1339].
fering in
Special Notes

This qualification has been deskged for plac’trai nd assessment.
emo
rand,

Candidates for this national diplomadwill rated operational skills at Levels 2,
3 or 4 that are relevant to their cv ave equivalent experience.

This qualification is the end of the formal qualification pat
Hospitality Operational Management roles.

or wi

Credit Range

Core Compulsory Core Elective | Balance
Level 4 credits | 2 0-20 -
Level 5 and above credits 21 0-20 5-38
Total 20 5-38
| hen Management Food and Beverage

Strand Management Strand
Level bove cre* 50 45
Strand total 50 45

Rooms Division Functions Management

Management Strand Strand
Level 4 credits - 13
Level 5 or above credits 17 15
Strand total 17 28
ServicelQ © New Zealand Qualifications Authority 2015
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Quick Service Restaurants | Food Services Management
Management Strand Strand

Level 4 credits 10 23

Level 5 or above credits 20 25

Strand total 30 48

Requirements for Award of Qualification

Award of NZQF National Qualifications
Credit gained for a standard may be used only once to meet the requirements of this qualification.

Unit standards and achievement standards that are equivalent in outcome are mutually exclusive for the
purpose of award. The table of mutually exclusive standards is provided on the New Zealand Qualifications
Authority (NZQA) website: http://www.nzqa.govt.nz/qualifications-standards/standards/standards-exclusion-
list/.

Reviewed standards that continue to recognise the same overall outcome are registered as new versions
and retain their identification number (ID). Any version of a standard with the same ID may be used to meet
qualification requirements that list the ID and/or that specify the past or current classification of the standard.

Summary of Requirements

A minimum of 120 credits at Level 4 or above

= Of which a minimum of 72 credits atd evel 5

Core Compulsory standards

Core Elective — A minimum of spec

Balance Set — Balance

One of the following strands is re

Kitchen Management Strand

Food and Beverage Manage

Rooms Division Management Str
' Managemen

adrants agement Strand
Services Manag rand

Core Compulsory
The following standards are required

Business > Business Operations and Development > People Development and
Coordination

ID Title Level Credit

23394 Plan for and carry out staff selection 5 4

23397 Plan and monitor performance of others 5 6
ServicelQ © New Zealand Qualifications Authority 2015
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Business > Business Operations and Development > Systems and Resources

Management
ID Title Level Credit
1988 Supervise workplace operations 4 6

Business > Financial Management > Financial Skills

ID Title Level Credit
8503 Interpret and use financial data and reports for business 5
decision-making

Education > Adult Education and Training > Delivery of Adult Education and

ID Title

7108 Deliver on-job training for adult trainees

Education > Generic Education and Training > Assessm

ID Title Credit

4098 Use standards to assess candidate perfo 6
Service Sector > Hospitality > Hospitality

ID Title Credit

17553 Plan and implement ho 4 4

Service Sector > Hospitality,> Hospitality Marﬁgement

ID Title Level Credit
Demonstratehﬁvled&nspitality management 5 6
e

t
| 4 or above

Subfield Domain

Service Sector Hospitality Any
4

Balance Set

The balance of credits to achieve

A minimum of 120 credits at Level 4 or above

e Of which a minimum of 72 credits at Level 5 or above
May come from the following

Field Subfield Domain
Business Business Environment Business Culture and
Environment

ServicelQ © New Zealand Qualifications Authority 2015
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Field Subfield Domain
Business Operations and Any
Development
Computing and Information | Computing Generic Computing
Technology
Humanities Communication Skills Any
Service Sector Hospitality Any

Kitchen Management Strand
The following standards are required

Service Sector > Hospitality > Hospitality Management
ID Title vel

16895 Demonstrate knowledge of purchasing and stores 5 10
management in a hospitality environment y

22031 Analyse the requirements for a design brief for a 5 15
5

commercial kitchen
22032 Develop a maintenance schedule in the hospit
industry
22033 Plan, develop, implement, and evalyate a e
hospitality industry
t Stra '

5

20

Food and Beverage Manage
The following standards are require

Service Sector > Hospitality > Hospita anag t
ID Title

Level Credit

16892 Demonstrate knowledge ‘of food %d beverage 5 15
managemen@h“environment

16895 ledge of purchasing and stores 5 10
pitality environment

beverage operation in a 5 20

ionhnent Strand

g standards are required

Service Sector = Hospitality > Hospitality Management

ID Title Level Credit
16891 Demonstrate knowledge of commercial accommodation | 5 12
management
16893 Demonstrate knowledge of hospitality facility utilisation | 5 5
ServicelQ © New Zealand Qualifications Authority 2015
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Functions Management Strand
The following standards are required

Service Sector > Hospitality > Hospitality Management

ID Title Level Credit
24516 Manage a functions operation in a commercial 5 15
hospitality environment

Service Sector > Hospitality > Hospitality - Specific Skills
ID Title

24517 Plan a function for a commercial hospitality
establishment
24518 Generate function sheets for commercial hospitality

establishments m

Level Credit
4 10

Quick Service Restaurants Management Strand
The following standards are required

Service Sector > Hospitality > Food Safety
ID Title

15275 Supervise staff under a food safety,pro

Service Sector > Hospitality > Hospitality gem

ID Title
26369 Manage a quick serv&estaurant

Food Services Management Sﬂ
The following standards are required

Servi ctor :’-105 itality > d Services

Level Credit
5 20

ID Titl Level Credit
228 upwmonitor standards of catering operations | 4 10
nd staff in food services
25021 Menitor catering revenue and costs 4 4
25023 Develop menus to meet special dietary and cultural 4 6
needs

Service Sector > Hospitality > Hospitality - Generic
ID Title Level Credit

25514 Implement and monitor environmentally sustainable 4 3
work practices in the hospitality industry

ServicelQ © New Zealand Qualifications Authority 2015
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Service Sector > Hospitality > Hospitality Management
ID Title Level Credit

26609 Manage a food services operation 5 25

Transition Arrangements
Version 5
Version 5 was issued following a review.

Changes to structure and content
e Two strands in Quick Service Restaurants Management and Food Service

Management were added.
de, the

e Core elective section was added.
e The strand elective sections were removed from the Kitchen Ma

Food and Beverage Management strand and the Rooms Division Management strand.
e The title for standard 22031 was updated.

This qualification contains standards that replace
this qualification, people who have gaine dit for th
from the requirement to gain cr‘ for th eplac}

s. For the purposes of
ing standards are exempt
ent standards — see table below.

Credit for Exe from
16616 23397
11994 723394

versions 2, 3 or 4 may either complete the requirements
ults to version 5.

ave been disadvantaged by these arrangements should,
ct ServicelQ, details below.

Previous versions of the quallflcation

Version 4 was issued following a revision, which was brought about by a review of the
standards in the Business field. This revision amended classifications, titles, levels and
credits and replaced some standards with new versions. The revision also amended
classifications replacing the lapsing Hospitality Operations domain. Standard 23394
replaced standard 7450, and standard 8494 was removed from the Core Compulsory and
not replaced.

Version 3 was issued following revision.

Version 2 was issued following review.

ServicelQ © New Zealand Qualifications Authority 2015
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Other standard setting bodies whose standards are included in the
qualification

NZQA

Certification

This certificate will display the logos of NZQA, ServicelQ and the organisation that has
been granted consent to assess against standards that meet the requirements of the

qualification (accredited).

Classification

This qualification is classified according to the classification system Iisted on the Directory

of Assessment Standards (DAS) and the New Zealand Standﬂicg“’on of.

Education (NZSCED) system as specified below.

DAS Classification NZSCED

Code Description

310 Service Sector > Hospitality spitality and Personal
i > Food and Hospitality
spitality

Quality Management Systems

Providers and Industry Training Organisations must be granted consent to assess by a recognised Quality

Assurance Body before they can register credits from assessment against standards. Accredited providers
and Industry Training Organisations assessing against standards must engage with the moderation system
that applies to those standards. Accreditation requirements and the moderation system are outlined in the

associated Accreditation and Moderation Action Plan (AMAP) for each standard.

O
.
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Recommended Diagram
24525
Level 2
22886 13343
Level 3
A 4 A 4
25021 25023
Level 4
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