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Diploma in  
Hospitality Supervision  
and Leadership

Level

3

This qualification is designed for 
learners employed in hospitality roles 
for example bar people/managers, 
chefs or conference and banqueting 
assistants/managers, who need to 
develop or consolidate their skills.

Learners must take mandatory units that 
cover aspects of setting objectives and 
providing support for team members, 
developing working relationships with 
colleagues, contributing to the control 
of resources, maintaining the health, 
hygiene, safety and security of the working 
environment, and leading a team to 
improve customer service in a hospitality 
environment.

Learners can then choose optional units 
covering different areas of hospitality 
supervision and leadership such as 
supervising food production operations 
and contributing to the selection of staff for 
activities. There is a wide range of optional 
units that allow learners to choose units to 
meet the needs of their own work role.

Progression

Learners can progress on to higher level 
management qualifications.

Job roles include:
◗ Assistant Manager

◗ Head of Department

◗ Operations Manager.

Duration

The duration will be discussed upon 
application.

Entry Requirements

Learners must be aged 16 or above.

Ways to Pay

Pay in full:  
£2,583 + VAT. 
 
The Advanced  
Learner Loan:

This is applicable to this qualification – 
speak to an advisor or visit:  
hittraining.co.uk/the-advanced-learner-
loan (no repayments until your salary 
reaches £25,000).
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Diploma in Hospitality Supervision  
and Leadership

Structure

Level

3

To achieve the Level 3 Diploma in Hospitality 
Supervision and Leadership, learners must 
prove competence in FIVE Mandatory units and 
THREE optional units (minimum total credits 37).

Learners must complete all mandatory units (23 
credits), at least 4 credits from Optional Group 
A1 and the remaining credits from Optional 
Group A1 or B1.

GROUP A MANDATORY UNITS 
Credit value required: minimum 23 Level Credit

Set objectives and provide support for team members 3 5

Develop working relationships with colleagues 2 3

Contribute to the control of resources 3 4

Maintain the health, hygiene, safety and security of the  
working environment 3 4

Lead a team to improve customer service 3 7

GROUP A1 OPTIONAL UNITS 
Credit value required: minimum 4 Level Credit

Supervise Drink Services 3 4

Supervise Food Production Operations 3 4

Supervise Food Services 3 4

Supervise Functions 3 5

Supervise Housekeeping Operations 3 4

Supervise portering and concierge Operations 3 4

Supervise Reception Services 3 5

Supervise reservation and booking services 3 5

GROUP B1 OPTIONAL UNITS Level Credit

Contribute to promoting hospitality products  
and services 4 5

Contribute to the development of a wine list 4 5

Contribute to the development of recipes and menus 4 4

Contribute to the selection of staff for activities 3 5

Ensure food safety practices are followed in the  
preparation and serving of food and drink 3 5

Improve the customer relationship 3 7

Lead and manage meetings 3 4

Manage the environmental impact of work activities 4 5

Manage the receipt, storage and dispatch of goods 3 3

Monitor and solve customer service problems 3 6

Supervise cellar and drink storage operations 3 5

Supervise linen services 3 4

Supervise off-site food delivery service 4 4

Supervise practices for handling payments 3 4

Supervise the use of technological equipment in  
hospitality services 3 4

Supervise the wine store/cellar and dispense counter 3 5

Supervise vending service 3 5

Support learning and development within own area  
of responsibility 3 5

Employment Rights and Responsibilities in the  
Hospitality, Leisure, Travel and Tourism Sector 2 2


