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Tabcorp Training Pty Ltd (Registered Training Organisation – RTO code: 40865) present the Tabcorp Management Program for 
hospitality professionals. 

The Tabcorp Management Program is delivered face-to-face and covers a range of core areas of  management and leadership 
including managing people, marketing, customer service, business and operational planning. 

The program is aligned to the nationally recognised Diploma of Leadership and Management (BSB51915) and meets a range of 
formal coverage and assessment requirements.

INDUSTRY SPECIFIC

Program material  
tailored specifically to the 

hospitality industry

BUILD KNOWLEDGE

A wide range of subjects that 
play a pivotal role in hospitality 

management

UNLOCK POTENTIAL

Let your team discover the 
possibilities and develop their 

knowledge and skills

Organisation Benefits

• Material tailored to the hospitality
sector/venue context

• Skills/training aligned to business needs

• Improved capability applicable in the workplace,
to contribute to business outcomes

• Payment plans available

Participant Benefits

• Knowledge and skills specific to management
and leadership

• Tailored content for practical application for the position/
role within the business

• Nationally recognised qualification — Diploma of Leadership
and Management (BSB51915)

Duration: 9-12 months

Program Fee:
$5,500 for a limited time only. 
was $6,500 ex GST

Venue: Workshops will be held in the Sydney CBD and other 
selected locations.

TAMMY LATTUGA   |   0410 346 008   |   tammy.lattuga@tabcorp.com.au

H OW  T H E  P R O G R A M  C O U L D  B E N E F I T  YO U R  O R G A N ISAT I O N  A N D  T E A M

THE TABCORP MANAGEMENT PROGRAM IS A SELECTIVE ENTRY PROGRAM TARGETED AT EXPERIENCED 
AND HIGHLY MOTIVATED HOSPITALITY MANAGERS AND KEY TEAM MEMBERS

THIS COURSE IS  
IDEALLY SUITED TO:

> Club Managers
> Venue/Operations Managers
> Bistro/Function Managers

SPACES NOW

AVAILABLE FOR

NOVEMBER START

DATE!


