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1. Premium Chef & Hospitality Practical Program
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This 22-week program, delivered across two to three training days per week, offers an immersive and professionally structured pathway into the
hospitality industry. Comprising a carefully selected suite of nationally accredited units in Australia, the course is designed to develop both
culinary capability and refined food and beverage service skills in a real-world training environment.

This program offers an optional unpaid work placement of up to 4 weeks in a five-star hotel, which may be undertaken during scheduled holiday
periods or upon completion of the course (subject to interview). Students benefit from a balanced approach of hands-on practice and applied
theory, building confidence, precision, and consistency in line with industry expectations. The learning experience emphasises professionalism,
efficiency, and teamwork—key qualities required to succeed in modern commercial kitchens and service environments.

For students planning to continue their studies, this program also provides a strong academic and practical foundation. Eligible students may
apply for credit transfer, potentially shortening the duration of further qualifications. Graduates leave with industry-recognised skills, practical experience, and the confidence to pursue
opportunities across restaurants, cafés, hotels, and the wider hospitality sector.

Entry requirement: over 18 years of age, Year 12 graduate or higher. Upper Intermediate level of English (equivalent to IELTS overall 5.5 with no band less than 5.0)
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*Optional: work placement up to 4 weeks (unpaid)




2. International Food & Beverage Service Excellence Program
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Designed for international students, this program goes beyond basic service training—equipping you with the practical skills,
operational knowledge, and professional mindset required to succeed in high-performing hospitality environments. From day one,
{ you will train in a hands-on, industry-simulated setting, developing confidence in customer service, service efficiency, and real
workplace performance.

This program offers an optional unpaid work placement of up to 4 weeks in a five-star hotel, which may be undertaken during
scheduled holiday periods or upon completion of the course (subject to interview).

As the course progresses, you will expand your capabilities into key areas of hospitality operations, including marketing, asset management, and team performance—giving
you a broader skill set that supports career growth beyond entry-level roles.

For students planning to continue their studies, this program also provides a strong academic and practical foundation. Eligible students may apply for credit transfer,
potentially shortening the duration of further qualifications.

All units delivered are nationally recognised in Australia, ensuring your skills are aligned with industry standards and valued by employers both locally and internationally.
The course concludes with a barista training component, giving you an additional, highly employable skill set that is in strong demand across cafés and hospitality venues.
Step into the global hospitality industry with confidence, practical experience, and a competitive edge.

Entry requirement: over 18 years of age, Year 12 graduate or higher. Upper Intermediate level of English (equivalent to IELTS overall 5.5 with no band less than 5.0)
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3. Fast-Track Nursing Assistant Career Program
HLT33115 Certificate lll in Health Services Assistance
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Fast-track your entry into the Australian healthcare industry with this intensive 16-week program across 3 days per week, designed

to prepare you for real-world roles in hospital and clinical environments. Built around nationally accredited Australian units, this course provides the essential skills,
knowledge, and hands-on experience required to work effectively in acute care settings.

From the beginning, students are immersed in a practical, industry-focused learning environment that develops confidence in patient support, communication, and
workplace safety. The program emphasises professionalism, empathy, and the ability to work as part of a healthcare team—critical attributes in high-demand healthcare
environments. As you progress, you will build a strong foundation in patient care, movement assistance, infection control, and hospital support services. Training includes
both simulated and practical learning to ensure you are job-ready and capable of meeting industry expectations.

For students planning further study, this course offers a clear pathway into higher-level healthcare qualifications in Australia.

This course is a full nationally recognised qualification that includes 80 hours of unpaid work placement. All units delivered are nationally recognised in Australia, ensuring
your qualification is respected and aligned with industry standards.

Start your healthcare career with confidence, practical experience, and a qualification that opens doors to opportunities across hospitals and healthcare services in Australia.
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Entry requirement: over 18 years of age, Year 12 graduate or higher. Upper Intermediate level of English (equivalent to IELTS overall 5.5 with no band less than 5.0)

Nursing English Preparation **

For students who require additional language support, an optional Nursing English Preparation Class is available as part of the program across 2 days per week for 12 weeks.
This support program is designed to strengthen English communication skills specifically for healthcare and nursing environments. It focuses on practical, workplace-relevant
language used in patient care, clinical settings, documentation, and professional communication with colleagues and clients.

The class is ideal for international students who want to build confidence before or during their healthcare studies, ensuring they can perform effectively in both academic

and real clinical environments.

Outcome: Improved English proficiency for healthcare settings, stronger study performance, and increased workplace confidence in Australia’s nursing and care sector.
o

FAST-TRACK NURSING ASSISTANT CAREER PROGRAM (£H7| &= HYl Hx o131 A 11H)
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4. Fitness & Personal Training Career Accelerator (Blended Program)
HLT33115 Certificate Ill in Fitness
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Build a globally competitive career in the fitness industry through this innovative blended program, combining immersive practical
training in Sydney with flexible online completion in Korea.

Students begin with an intensive 21-week on-campus training (2 days a week) phase in Sydney (17 weeks of study and 4 weeks of
holiday), delivered in a real fitness environment to develop hands-on coaching skills, confidence, and professional standards. This is
followed by a structured online study component, allowing students to complete any remaining units remotely. The total program
duration ranges from 30 to 53 weeks, depending on individual study pace and progression.

The program is structured around a comprehensive suite of nationally recognised Australian units, covering key areas such as client
assessment, exercise programming, group training delivery, anatomy and physiology, workplace safety, first aid, customer service,
and professional practice. Additional electives may include industry knowledge, facility operations, risk management, and conflict
resolution. Unit selection may be adjusted to align with training outcomes and industry relevance.

This blended delivery model is designed for international students seeking both global study experience and flexibility, while
ensuring strong practical competency and career readiness.

Upon successful completion of all required units, students will be awarded a full SIS30321 Certificate Ill in Fitness, a nationally recognised Australian qualification that
supports entry into roles such as fitness instructor, gym coach, or group exercise trainer, as well as progression into higher-level personal training qualifications.
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*First Aid certificate — In Stage 4, students are required to complete a First Aid certificate through an external RTO. Students who have already attained a valid First Aid
certificate may submit their transcript for Credit Transfer. Please note that ABM does not cover the cost of obtaining this certificate from the external provider.
However, submitting a First Aid certificate is mandatory in order to complete the qualification.



