Careers in Hospitality

A complete guide to careers and
apprenticeships in the hospitality sector
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Today Britain has the most diverse
hospitality businesses in the world. In
London alone you can enjoy food and
wine from 147 different cuisines. Popping
down the pub, having a nice meal out
or a relaxing break away are all things
which, as a society, we all look forward to.
The hospitality industry is vital to the UK
economy, so much so that it’s estimated a
quarter of all new jobs in the next seven
years will come from the hospitality sector.

Whether you are a parent, careers
advisor, school leaver or looking for
a career change, you’ll want to know
exactly what development opportunities
are available in the hospitality sector
and how an apprenticeship can lead to a
meaningful and exciting career in a fast
paced and rewarding environment. This
guide outlines all the apprenticeships
available in the hospitality industry
and the career paths you can take to
advance your personal development.
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Hospitality and catering,
a career with a difference
An inspiring industry,
actively recruiting
motivated staff.

57% of leaders in
hospitality anticipate
recruiting new
staff in 2021

44% of hospitality
businesses plan
to open new
sites in 2021

UNIVERSITY
Undergraduate degrees last between 3-4 years.
Tend to focus on academic study with little
hands-on work experience.
Tuition fees up to £9,250 p.a. in England.

In 2020, the UK
hospitality industry
generated £61.7
billion in sales

At the end of 2019,
it was estimated
that the hospitality
and tourism sector
accounted for 3.2
million jobs in the UK

Large student loan debt - currently an
average of over £40,000 per student
as of 2019.
There are 145
universities within the
UK offering hospitality
management courses.
There are 157
universities within the
UK offering hospitality and
catering courses.

Hospitality
advanced and higher
apprenticeships last
between 12 months and
2 and a half years.
Specific focus on
on-the-job training.
Apprentices develop
practical skills alongside
qualifications.
No tuition fees. Costs
are covered by the
employer (often with
government funding).
Apprentices earn a salary
for the duration of
their programme.

There are currently thousands of
hospitality apprenticeship opportunities
with employers in the UK.

APPRENTICESHIPS
4
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Apprenticeships, what are they?

An apprenticeship is a genuine job, with
training, meaning you can earn while you
learn and gain a nationally recognised
qualification.
Because the apprenticeship scheme is designed with
the help of employers, apprentices fit into their job
role effectively, develop the appropriate skills and
secure on-going employment. The majority (80%)
of the learning and assessment is conducted
‘on-the-job’ so you can remain focused without
the interruption of off-site study.
Off-the-job training must make up at least 20%
of the apprentice’s contracted hours, over
the total duration of the apprentice’s planned
training period. It can be delivered in the
apprentice’s normal workplace or at an external
location.
Apprenticeships are available to all current
employees or new entrants aged from 16 and
over. They are conveniently set at the level of
entry to suit your interest.

Level 6 and 7 - Degree
Equivalent Education Level:

Bachelor’s or Master’s Degree
Level 4, 5, 6 and 7 - Higher
Equivalent Education Level:

Foundation Degree and above
Level 3 - Advanced
Equivalent Education Level:

2 A level passes

Level 2 - Intermediate
Equivalent Education Level:

5 GCSE passes
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Benefits

What does an
apprenticeship include?

Apprenticeships are the smart way to gain qualifications and earn a
real wage while you learn. You get work experience, a paid job and
promotion possibilities from day one.

An apprenticeship is a work-based placement that combines practical,
on-the-job training with continued study towards a recognised
qualification. Apprenticeships are designed to make you ‘job-ready’ in
the role you’re training for. Once your apprenticeship is up and running,
and you’re gaining more experience and learning new skills, you can
start to plan for the next steps.

There are excellent progression opportunities, whether you’re looking to study further or climb
the ranks within the workplace.
Apprenticeships also offer Increased future earning potential. Apprentices enjoy marked
salary increases on finishing their training and those completing a higher apprenticeship could
see increased earnings of an estimated £150,000 over their lifetime.

Functional skills
Functional skills provide you with essential knowledge,
skills and understanding that will enable you to
operate confidently, effectively and independently in
life and work. Progression towards, and attainment of,
approved level 2 English and maths qualifications is an
important part of the apprenticeship programme.
For those undertaking a level 3 or higher
apprenticeship, it is a requirement that they should
hold or achieve an approved level 2 in both
subjects before they can successfully complete the
apprenticeship.

Level 1 (L1)

Recognised qualification
equivalent to GCSE
Grade D-G (3-1), includes:
Functional Skills L1, Key
skills L1 in English or Maths.

Level 2 (L2)

Recognised qualification
equivalent to GCSE Grade
A*- C (9-4), includes:
Functional Skills L2, Key
skills L2 in English or Maths.

Independent End Point Assessment (EPA)

92%

of apprentices in
work felt that their
apprenticeship had
resulted in a positive
impact on their
career.
8

Once your apprenticeship training is completed, an independent assessment takes place. This
assessment is your opportunity to demonstrate that you are genuinely competent in the job
role at the end of your training.
It also gives you the chance to show what you’ve learnt throughout the apprenticeship. Details
of the EPA are set out in the assessment plan and include an evaluation of the apprentice’s
knowledge, skills, behaviours.

9

What are you entitled to?

How to find and apply
for an apprenticeship

Apprentices have the same rights as other employees working at
the same grades or similar roles; they are entitled to a contract of
employment, holiday and sickness pay.

These are the top five ways to find and apply for an apprenticeship.

Pay and conditions
You’ll be paid during your apprenticeship and are entitled to the National Minimum Wage.
The current minimum wage rate for an apprentice is £4.15 per hour. This rate applies to
apprentices under 19 and those aged 19 or over who are in their first year.
You must be paid at least the minimum wage rate for your age if you’re an apprentice aged 19
or over and have completed your first year.
These rates are for the National Living Wage and the National Minimum Wage.
The rates change every April. Current and projected as of April 2021.
Year

25 and over

21 to 24

18 to 20

Under 18

Apprentice

2020-2021

£8.72

£8.20

£6.45

£4.55

£4.15

2021-2022

£8.91

£8.36

£6.56

£4.62

£4.30

Most employers pay higher wage than the current minimum wage rate for
an apprentice.

Hours apprentices are paid for

Holidays

You must be paid for:

You’ll get at least 20 days paid holiday per
year, plus bank holidays.

◗ Your normal working hours.
◗ Training that’s part of your apprenticeship
(usually one day per week).
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Find an employer you would like to work for and visit their
website. With so many employers offering apprenticeships
now, there will be a good chance they have apprenticeship
opportunities available.
Search and apply for an apprenticeship using the
National Apprenticeship Service website:
www.apprenticeships.gov.uk

3

Undertake pre-employment or work
experience programmes with a hospitality
employer which can lead to an apprenticeship.

Search through the many career
websites available online such as
GetMyFirstJob: www.getmyfirstjob.co.uk and
Hospitality Jobs UK: www.hospitalityjobsuk.com

5
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4

Apply directly through a training provider
like HIT by visiting:
www.hittraining.co.uk/careers-in-hospitality
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Hospitality apprenticeships
and entry requirements
Hotel and catering apprenticeships are available across all sectors:
for chefs, bar staff and waiters, housekeepers and cleaners, and also
in sales and marketing roles, banqueting and conferencing, events,
functions and outside catering.

Hospitality

Entry requirements

◗ Event Assistant Apprenticeship.

To start an apprenticeship you have to
be aged 16 years or over, and work full or
part-time in the hospitality and catering
sector with a contract of employment from
your employer.

◗ Hospitality Team Member Apprenticeship.
◗ Hospitality Supervisor Apprenticeship.
◗ Hospitality Manager Apprenticeship.

Professional Chef
◗ Commis Chef Apprenticeship.
◗ Production Chef Apprenticeship.
◗ Production Chef Apprenticeship
(for Fish Fryers).
◗ Chef de Partie Apprenticeship.
◗ Senior Chef Apprenticeship in
Production Cooking.
◗ Senior Culinary Chef Apprenticeship.
Further development opportunities available:

Brewing
◗ Brewer Apprenticeship.

Retail
◗ Retailer Apprenticeship.

You also need to be a resident in England
and not taking part in any other full-time
education.
If you have already achieved a degree
or equivalent qualification in this country
or abroad, you may not be eligible for an
apprenticeship unless the skills acquired
for the apprenticeship are different from
your degree.
Your employer will specify their entry
requirements for each specific job role
and what qualifications, if any, or experience
is required.
It’s important to note that entry requirements
in Scotland, Wales and Northern Ireland
may differ.

◗ Retail Team Leader Apprenticeship.
◗ Retail Manager Apprenticeship.

Facilities
◗ Facilities Management Supervisor
Apprenticeship.

12
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Read Jess Lumsden’s Story

Job Title.
Employer.
Apprenticeship.

Duty Manager
The Lambton Worm
Level 2 Hospitality Team Member

Why an apprenticeship?

Benefiting my business

I have supervised all front of house at the
Lambton Worm pub and hotel since 2017,
being promoted to Duty Manager in 2019.
I had a real desire to learn more practical
skills to further my career, however, due to
the demands of my role, this needed to be
at my own pace. So I jumped at the chance
to start a Level 2 Hospitality Team Member
Apprenticeship!

By completing my apprenticeship I know how
to freely operate and confidently manage all
aspects of our business: the bar, kitchen and
hotel. As my social and communication skills
improve, the number of regular customers
has increased and I’ve been able to provide
them with a more well-rounded service. For
example, I can now provide customers with
flavour profiles on our range of cask ales,
as well as details on how they’re brewed,
and the best methods of storage. Most
importantly, I’ve applied the different styles of
service I’ve learned straight into practice.

The Lambton Worm runs a bar, kitchen
and hotel, so I wanted to gain a better
understanding of how each of these operate.
My apprenticeship more than provided me
with that opportunity! Through observations
and role reversal exercises with my HIT
Training Consultant, I was able to appreciate
how customers feel while using our services.
I put this straight into action and saw huge
improvements in my social skills and
communication, creating a friendlier and
warmer atmosphere.
Being a part of The Lambton Worm family
has given me the opportunity to work within
more than one area of hospitality. Whilst my
apprenticeship gave me the specific skills and
knowledge needed to excel in these areas.
Now I’ve made it my mission to pass my
experience onto the team members I support.
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During my working hours I manage and
oversee anywhere between seven and
eleven staff members. By completing my
apprenticeship, I’m able to help and benefit
these staff members more effectively.

The HIT Training difference
My passionate HIT Training Consultant made
sure I improved my existing knowledge, and
explored the role of hospitality team member
in the areas where I felt I needed to improve.
I expanded my skillset on areas such as
customer service and communication,
food hygiene, beverage service and I even
developed a business plan for package
deals at our hotel. Without the backing and

support of my HIT Training Consultant and
line manager, I wouldn’t have the level of
ambition and confidence I do today!
My manager worked closely with my
Training Consultant to perfectly balance
the time I needed for learning and to
progress in my role. My Training Consultant
motivated and pushed me to be the best
I can be within my work and fuelled my
passion for the industry. I‘m not only more
confident when speaking to others, but I’m
listened to and trusted more by colleagues
and customers.
Thanks to HIT Training and their team,
I have a renewed desire to have a
positive influence in my local area
through hospitality. I would like to

have more responsibilities in the future,
such as working within management,
and helping the creative team
in our brewery and distillery.
By completing my
apprenticeship, I believe
that I will be able to
both manage and
own my own
pub one day.

By completing
my apprenticeship,
I have the skills to
both manage and own
my own pub one day
15

Apprentice learner journey

What happens when you
become an apprentice?
Whether you’re an existing employee or new
recruit, your apprenticeship learning journey
will roughly follow these ten steps.
Your employer will work in partnership with
an apprenticeship training provider, like
HIT Training, to deliver your training. Each
employer and training provider will operate a
little differently, so these steps are just a guide
for you to know what will be expected of you
during your apprenticeship.

Apply for an apprenticeship.

1
Receive your application response.

2
Complete skills assessment –
don’t worry, this isn’t as scary as it
sounds! Your employer and training
provider need to check you’re on
the right apprenticeship for your
experience level and understand
which skills you already have.

3
Confirm your apprenticeship
start date.

4
Induction session with your
employer’s chosen training provider.

5
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Agree your detailed
training plan –
here you’ll set out a timetable of
learning activities in preparation for
your End-point Assessment (EPA).

6
Begin your training! –
most of your training will take place in
your workplace where you’ll learn the
ropes from experienced colleagues
in the business. You’ll spend 20% of
your learning ‘off the job’, this takes
place during your normal working
hours where you’ll learn new skills,
knowledge and behaviours related
to your apprenticeship, but outside
of your work-related activities. This
could include completing e-learning
modules, attending a learning
workshop, or shadowing a colleague.

7

Regular engagement with
your employer’s chosen
training provider –
you’ll meet regularly with a
representative from your employer’s
chosen training provider. They’ll
be on hand to help you with any
areas you’re struggling with and
help prepare you for your EPA.

8
Gateway –
here, your employer and their chosen
training provider will review your
knowledge, skills and behaviours to
see if you’re ready for your EPA.

9
End-point Assessment (EPA) –
the final stage on your apprenticeship
journey. Unique to each apprenticeship,
your EPA will test the knowledge,
skills and behaviours you’ve has
gained during your training.

10
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Opportunities

Manager
When we pay to dine out, have a
drink in a bar, stay in a hotel or visit
a nightclub we expect good service,
food and drink. So, what’s the ‘wow
factor’ that makes us return to our
favourite venue?
This is down to the staff, inspired
and directed by their supervisor
or manager.

Almost every organisation in the hospitality
sector employs supervisors and team leaders.
With experience you could progress to more
senior management positions, or move into
a different type of business to gain more
responsibility or a higher salary. Starting
salaries for supervisors and team leaders
are normally up to £15,000 and rising to
£25,000 with experience. Highly experienced
supervisors and team leaders can earn
£30,000 or above, although this can vary.
The starting salary for a hotel manager can
range between £20,000 and £35,000, with
experience this can rise to between £40,000
and £50,000. A highly experienced hotel
manager can earn up to £60,000.

Requirements

Apprenticeships

You don’t usually need particular qualifications.
Employers may ask for a good standard
of overall education, but your leadership
skills, organisational ability and experience
are generally more important. You would
usually work shifts including evenings and
weekends. Essential skills include the ability
to motivate people, good spoken and written
communication skills, a responsible attitude,
good ‘relationship-building skills’, the ability
to plan and prioritise your own work and that
of others, calmness under pressure, decisionmaking ability, accuracy with record keeping
and IT skills.

Career
Progression
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Team Leader
Apprentice

Supervisor

Hospitality Supervisor
Apprenticeship

Hospitality Manager
Apprenticeship

Retail Team Leader
Apprenticeship

Head of
Department

Operations Manager

General Manager
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Opportunities

Chef
Do you love cooking and preparing
food for your family and friends?
Do you relish the thought of a real
challenge? Then perhaps a career as
a chef would suit you.

As a chef, you would normally receive
on-the-job training from your employer.
You could combine this with working
towards qualifications. There are countless
opportunities awaiting you in various settings;
remember even the celebrity chefs started as
trainees or apprentices!
Salary expectations could be: Kitchen Assistant
(Starter): £11,500 to £12,500; Kitchen Assistant
(Experienced): up to £16,500; Trainee Chef:
£13,000; Section Chef: £18,000 to £25,000;
Head Chef: £30,000 to £50,000.
If you‘re self-employed, running your own
business as a Chef Patron, you could earn
considerably more.

Requirements

Apprenticeships

You may not need any academic qualifications,
but employers like to see a good general
standard of education, including English and
maths. You’ll also need enthusiasm, good
communication skills, high personal standards
of hygiene, and a good helping of creativity
and imagination. Chefs work a variety of shifts,
and this can include early mornings, late nights,
weekends and even Christmas Day!

Career
Progression
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Apprentice or
Commis Chef/Cook

Chef de Partie

Hospitality Team Member
Apprenticeship

Production Chef
Apprenticeship

Commis Chef
Apprenticeship

Senior Chef
Apprenticeship in
Production Cooking

Chef de Partie
Apprenticeship

Senior Culinary Chef
Apprenticeship

Sous Chef

Head Chef

Executive or
Development Chef
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Opportunities

Waiting staff
If you’re a ‘people person’ with a
winning smile and able to think on
your feet, then a career as a waiter or
waitress may be for you.

With over 175,000 hospitality outlets in the
UK serving food to their customers, the
opportunities for talented waiting staff are
extensive and varied. You would usually
work in a team under the supervision of a
head waiter or waitress, sometimes known
as the maître d’, and you may get the chance
to specialise, perhaps as a wine waiter or
waitress in a fine dining restaurant.
Full-time salaries for waiting staff can be
around £12,000 to £16,000 a year; rising to
between £17,000 and £20,000 for experienced
waiting staff. Head waiter or waitress earnings
can be between £22,000 and £27,000. But
the potential to boost your earnings is in your
hands – if you look after your customers well,
they may reward and thank you by leaving tips.

Requirements
You will not usually need any specific
qualifications, but a good standard of
English and maths will certainly help. Even
more important are excellent ‘people skills’,
enthusiasm for food and cooking, high
personal standards of hygiene and a smart
appearance. You’ll also be a team player, able
to multi-task and stay calm under pressure. You
should be prepared to work shifts including
evenings, weekends and public holidays.

Career
Progression
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Apprentice Waiter
or Waitress

Waiter or Waitress

Apprenticeships
Hospitality Team Member
Apprenticeship

Head Waiter
or Supervisor

Restaurant Manager

Hospitality Supervisor
Apprenticeship

Food and
Beverage Manager
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Opportunities

Bartender
There’s always a buzz working
behind a bar, whether it’s in your
local pub, a busy city centre bar,
a hotel cocktail lounge or even
a nightclub.

Full-time bar staff can earn £12,000 while bar
supervisors’ and managers’ salaries can rise
to around £17,000. Managers and licensees
usually earn between £20,000 and £35,000
and if you own or are a partner in a pub, wine
bar or restaurant you could earn considerably
more. Salaries can vary greatly depending
upon the type of bar or restaurant and its
location, and tips from customers can increase
earnings.

Requirements

Apprenticeships

No formal qualifications are required, but you
should have a good standard of education
including accurate number skills for handling
cash and the ability to memorise orders. You’ll
also need great communication skills, an
outgoing, pleasant and helpful manner, not to
mention tact and diplomacy for dealing with
demanding customers! A flexible approach to
work will help as you’re likely to work shifts
including evenings, weekends and public
holidays. Part-time and seasonal work is
commonly available.

Career
Progression
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Bar Apprentice

Bar Staff or
Wine Waiter

Hospitality Team Member
Apprenticeship

Head Barman,
Supervisor or
Sommelier

Bars or Beverage
Manager

Hospitality Supervisor
Apprenticeship

Licensee or Publican

25

Opportunities

Barista
In recent years, the British
public’s love of great coffee has
led to boutique and large-name
coffee shops springing up across
the country. So the role of the
barista has become increasingly
important, with opportunities for
people who know their (coffee)
beans.

Starting salaries range from around £8,000 to
£15,000 while experienced baristas may earn
between £15,000 and £17,000. Those with
management responsibilities can earn from
£20,000 upwards. And there are opportunities
to acquire a franchise with some coffee shop
chains or to own your own independent coffee
shop, deli or cafe.

Requirements

Apprenticeships

There are no set qualifications although high
standards of hygiene and an awareness of
food safety are important. Just as crucial is
the ability to work well in a busy environment,
keep calm under pressure and you’ll need
great communication and customer service
skills. Most employers look for people with a
friendly personality and a flexible approach to
work and then provide the training they need.
Coffee bars are often open long hours, during
weekends and some bank holidays, so baristas
tend to work on a rota.

Career
Progression
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Apprentice Barista

Operative or
Team Member

Hospitality Team Member
Apprenticeship

Retail Team Leader
Apprenticeship

Retailer
Apprenticeship

Shift Supervisor

Head Barista

Site Manager
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Receptionist
When guests arrive, often tired
and weary, the welcome they
receive from the receptionist sets
the tone for the duration of the
stay. Get this right, and you’re
on track for a great customer
experience.

Opportunities
If you have a friendly attitude and a winning
smile, this role may be for you. Qualified
receptionists can secure work in many
settings including hospitals, doctor and
dentist surgeries, businesses and schools.
Hotel reception desks are usually open 24/7
so you must be prepared for shift working,
early starts, late evenings or even night shifts.
Receptionists can earn between £12,500 and
£14,500, while Shift Leaders can earn between
£15,000 and £19,000 and Front of House
Managers can earn from £24,000 upwards,
depending on the size, location and star rating
of the hotel.
You might earn up to £30,000 or more if you
work for a luxury hotel or spa.

Requirements
You generally do not need any formal
academic qualifications however most
employers like to see GCSEs (A-C), particularly
in English and maths, and administration,
secretarial and IT skills will also be useful.
Even more crucial is an outgoing, confident
and pleasant personality, a smart appearance,
good spoken and written communication skills,
a cool head under pressure, the ability to be
courteous but firm when dealing with difficult,
impatient or distressed people, and good
organisational skills.

Career
Progression
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Front Office
Apprentice

Hotel Receptionist

Apprenticeships
Hospitality Team Member
Apprenticeship

Head Receptionist
or Shift Leader

Front of
House Manager

Hospitality Supervisor
Apprenticeship

General Manager
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Opportunities

Porter
As a porter, you extend the first
greeting when a guest arrives, offer
assistance out of their taxi and help
with their luggage.

There’s always a need for good porters.
Some are employed in hotels throughout the
country, others in public buildings, corporate
headquarters and luxury residential apartment
blocks, especially in London. Starting salaries
can be between £14,000 and £16,000; with
experience this can rise to between £17,000
and £19,000. Head Porters at large hotels can
earn around £18,000. A Hospital Porter’s salary
can start from £15,500, and with experience
can be between £16,000 and £18,250. Highly
experienced (Team Leader) Hospital Porters
can earn between £18,250 and £19,750. The
Kitchen Porter’s starting salary can be up to
£13,000, rising to £18,000 with experience.
In addition shift allowance, overtime and
tips can substantially increase earnings.

Requirements
You do not need formal academic
qualifications. Employers will usually expect
you to have a good general education, a smart
appearance, an outgoing personality and the
ability to communicate clearly with customers
and other hotel staff. If your job involves
parking cars, you’ll need a full and clean
driving licence. You would usually work around
40 hours a week on a shift system. And you’ll
need to be physically fit and strong enough to
lift and carry luggage, furniture and conference
equipment.

Career
Progression
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Porter Apprentice

Porter or Concierge

Apprenticeships
Hospitality Team Member
Apprenticeship

Head Porter

Conference and
Banqueting Manager

Hospitality Supervisor
Apprenticeship

General Manager
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Opportunities

Housekeeper
When staying overnight in a hotel,
whether on holiday, for a family
gathering or business, guests want
to feel welcome and cared for.

You would usually work shifts, including early
starts, as well as weekends and bank holidays.
Part-time, seasonal and temporary work is
common, so there are plenty of opportunities.
You could find employment in hotels, guest
houses, holiday centres and residential care
homes. You could also gain work through an
agency.
Housekeepers starting salary can be up to
£14,500 and with experience rise to between
£16,000 and £20,000. Head Housekeepers
can earn up to £25,000. Many are paid an
hourly rate, ranging from the National Minimum
Wage to around £9 an hour. Agency staff can
earn more.

Requirements
You do not need any formal qualifications
to become a housekeeper. Employers will
expect you to be honest and reliable, hard
working and a good timekeeper. You’ll also
be someone with a high standard of work,
attention to detail, physical fitness and stamina.
Behaving with discretion and showing respect
for guests’ privacy is important, and on the
occasions when you come into contact with
guests, they’ll appreciate your polite and
helpful manner.

Career
Progression
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Apprentice
Housekeeper
or Cleaner

Room Attendant
or Cleaner

Apprenticeships
Hospitality Team Member
Apprenticeship

Floor Housekeeper
or Cleaning
Supervisor

Head Housekeeper
or Cleaning Manager

Hospitality Supervisor
Apprenticeship

General Manager
or Site Manager
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Facilities
Operative
The facilities team serve a vital
purpose ensuring cleaning,
maintenance and management
services are delivered in a confident,
efficient and timely manner with
least interruption to patrons. Their
hard work greatly relieves the
pressure on staff working directly
with service users.

Opportunities
Facilities Operatives provide a wide variety
of services including security, maintenance
or engineering, cleaning, catering, logistics,
postal service, storage management and risk
assessments. Facilities teams within hospitality
settings strongly focus on maintaining the
security of staff and patrons, cleanliness of
all areas and safe storage of vital equipment.
Experience as a cleaner or within facilities
can lead to becoming a Facilities Manager,
alternatively you could set up your own
cleaning or facilities management business.
For those starting out as a Cleaner, salaries
range from £15,000 in an entry-level role,
raising to £19,000 with experience. As a
Facilities Operative, you can expect to earn
a salary starting at £18,500 which rising to
£25,500 p.a with experience. Progression into
a Facilities Manager job role can come with a
salary earning up to £60,000 with experience.

Requirements

Apprenticeships

Some experience working within cleaning
or facilities may be required within some
settings. A good standard of education
including maths, English or ICT qualifications
at GCSE grade 4 (grade C in the previous
structure) is recommended due to the nature
of the work. Additionally, you may be required
to demonstrate familiarity with in-house
facilities management systems. You’ll work
proactively with all departments, having
strong communication and interpersonal skills,
and ensure the relevant health, safety and
environmental legislation are in place.

Career
Progression
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Cleaner

Cleaning Supervisor

Facilities Management
Supervisor
Apprenticeship

Facilities Operative

Facilities Manager
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Opportunities

Retail
In this fiercely competitive arena,
the customer’s decision of where
to go for a sandwich or coffee can
be clinched by expectation of an
all-round great experience.

The main requirements of a retailer are to
maximise sales and assist customers when
they purchase products and services.
Retail advisors/brand ambassadors tend to
work part-time and earn between £11,000 and
£14,000, however with experience this can go
up to £20,000 and you could become a retail
manager or department manager. You could
also specialise in customer services or buying
merchandise. Salaries for a retail merchandiser
start from £16,000; with experience this can go
up to £25,000. The starting salary for a retail
manager is usually between £20,000 and
£30,000; with experience this can go up to
£45,000. Highly experienced retail managers
could earn between £50,000 and £70,000.
The higher salaries are usually offered by the
largest stores.

Requirements
No formal qualifications are required.
Employers will expect you to be passionate
about delivering a quality service that always
aims to exceed customers’ expectations. Other
essential skills include good communication
skills, self-motivation and you should enjoy
direct contact with a wide range of people.

Career
Progression
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Retail Apprentice

Retail Supervisor/
First Line Manager

Apprenticeships
Retailer
Apprenticeship

Retail Manager
Apprenticeship

Retail Team Leader
Apprenticeship

Junior Retail
Manager

Retail Store
Manager/Senior
Retail Manager

Area Manager
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Events Assistant
The events team are the
visionaries behind the events
that last in our memory forever. If
you’re confident, love a challenge
and have a creative drive, then a
career in events may be for you.

Opportunities
Events Assistants plan, create and maintain
all events for both businesses and customers.
This can be anything from a business
conference, to a large wedding. The events
team work closely with all departments
across the business and you may be required
to control a budget, problem solve, make
sales and even negotiate. Events Assistants
are often found working within many large
hospitality providers, marketing agencies and
private venues. Experienced Events Assistants
could work their way up the career ladder,
becoming an events coordinator, events
manager or starting your own events company.
Salary expectations for an Events Assistant
start at around £20,000 and could increase
to £30,000 with experience. Progressing into
an Events Manager role could increase your
earning potential to £40,000+ per year.

Requirements
You will be required to have experience
working at events at venues or hotels in a
related role. Hospitality team members such
as receptionists, waiters and bar staff often
transition into the events team based on
their practical experience. A good standard
of education including maths, English or ICT
qualifications at GCSE grade 4 (grade C in
the previous structure) is recommended due
to working with budgets and stock. You will
be a people person and have the ability to
communicate and negotiate with vendors,
department managers and customers to yield
positive results.

Career
Progression
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Events Assistant

Apprenticeships
Events Assistant
Apprenticeship

Events Coordinator

Events Manager

39

Brewer
If you have a ‘creative flair’ with
a keen attention to detail? Then
a career in brewing may be right
for you.

Opportunities
With thousands of hospitality outlets in the UK
serving a range of bespoke or seasonal beer
all year round, there are plenty of opportunities
to be part of the new wave of talented
Brewers. You’ll work in teams of various sizes
under the supervision of the Head/Master
Brewer, and you’ll be assigned specific duties
in accordance with the brewing process. Pubs,
microbreweries and craft beer production can
provide an alternative route into the industry,
or progression as a Brewer.
An entry-level Brewer can expect to earn a
salary of around £15,000 which could rise up
to £25,000 with experience. Those who work
their way up to Head or Master Brewer can
earn up to £50,000 with experience - or more
if they open their own brewery.

Requirements

Apprenticeships

Although employers will set their own entry
requirements, you may be required to show a
good standard of education including maths
and English qualifications at GCSE grade 4
(grade C in the previous structure). You’ll be
a responsible individual and driven to learn,
eventually mastering all stages of the brewing
process. Brewers will produce beer either at
specific stages of production or in its entirety –
from ingredients intake to final package.

Career
Progression
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Waiter

Bar Staff/Wine
Waiter

Supervisor or
Sommelier

Brewer Apprenticeship

Brewer

Senior Brewer

Head/Master
Brewer
41

Read Karl Svendsen’s Story

Job Title.
Employer.
Apprenticeship.

Store Manager
Caffè Nero
Hospitality Supervisor

Why an apprenticeship?

Benefiting my business

In every job I’ve had, I’ve always looked
to develop my knowledge and skills to
challenge myself and hopefully progress.
Caffè Nero offered me the opportunity to
develop from Shift Leader to Store Manager
in just 15 months with a Hospitality Supervisor
Apprenticeship. This was a perfect opportunity
to push myself and try something new!

By taking on the role of Store Manager
in one of the Liverpool stores, I was
immediately able to make positive changes.
My apprenticeship gave me the tools I
needed to launch an investigation into the
store’s discrepancies with stock staking. I
then confidently delivered training to staff
to prevent this issue from happening in
future and within three months, the missing
margin was brought back within the target
percentage.

I eagerly applied excited about gaining a
qualification and the potential opportunities
it could unlock. By observing and paying
attention to my own performance, I’m now
better equipped to motivate and develop
a team to deliver results in our fast-paced
hospitality environment. Additionally, I’m able
to efficiently manage stock levels and identify
issues, as well as implementing methods to
stop these issues happening in future.
Caffè Nero were extremely supportive of my
apprenticeship, giving me time on and off
the bar to complete my work with HIT, have
meetings with my Training Consultant and
reflect on the work completed with my Area
Manager. They also gave me the opportunity
to be a part of their internal Store Manager
Training Programme, taking part in four
management workshops.
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I also took on the responsibility of writing
rotas, ensuring there was a fair distribution of
hours given to all team members. I also lead
on inventory management and recruitment
for my store and two others in our area.
Most notably, my training has empowered
me to confidently lead and coach new and
existing members of staff. In my store, I’m
now the designated individual for fire risk
assessments, health and safety and pest
control daily/monthly routines in store.

The HIT Training difference
My HIT Training Consultant, Karen, was
incredibly knowledgeable, not only with
her experience, but in delivering the
apprenticeship and making the most of
our time together. She was always open

to my many questions and provided me
with as many opportunities as possible
to demonstrate the knowledge and
skills I had picked up. We improved my
knowledge in areas I struggled with, such
as the practices of compliance with all
H&S, COSHH and Food Hygiene. This
resulted in a productive session, debating
how to deliver KPIs whilst adhering a
budget. This definitely helped me achieve
the optimum results in my End Point
Assessment.
My apprenticeship pushed me outside my
comfort zone, taking every opportunity
to encourage me to go head first into
situations that I felt less comfortable or
capable of tackling otherwise. The training
has encouraged me to take more time
to reflect on my own learning and how I
communicate with my team. This has
culminated in more confidence to

take on greater challenges and motivates
me to look for opportunities I’d previously
have doubted myself.
Completing my training has fuelled my
ambition to hopefully move into events
management. In the past I’ve
worked within sport events, and
the skills I gained through my
apprenticeship will help
me to take on a role
like this in the future.

Completing my
training has fuelled
my ambition to take my
career to the next level.
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Need Advice?
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HIT Training is your local apprenticeship
training company working with the hoteliers,
publicans, restaurateurs, retailers and
caterers in your town. Contact a HIT
team near you to discuss the hotel and
catering apprenticeships available in
your area.

If you are looking for your perfect job whether it’s a new job or career opportunity
search for the best jobs across the UK for
hotels, pubs & bars, contract catering,
casual dining, restaurants, leisure and
coffee shops, apply and search today
on Hospitality Jobs UK.

hittraining.co.uk

hospitalityjobsuk.com

0800 093 5892

01442 877795

CareerScope provides quality information to
help you make an informed decision about your
future career in hospitality, leisure and tourism.
From help with your CV and tips for a successful
interview, to getting through your first day in
your new job, we are the industry experts.

The Institute of Hospitality is the professional
body for managers and aspiring managers
working and studying in the hospitality, leisure
and tourism industry. We have members
working in every sector of the industry and
in over 100 countries around the world.

careerscope.uk.net

instituteofhospitality.org

020 7921 0420

020 8661 4900
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Apprenticeship

Discounts and Deals
NUS Apprentice extra

The NUS Apprentice extra card
provides discounts in-store and
online at your favourite brands to
help your hard earned cash go
a little further. It’s available to all UK
Apprentices and costs just £11 for 12 months, or £19 for 24 months
.
Learn more here: https://www.apprenticeextra.co.uk/

16+ Zip Oyster
photocard

on all
Apprentices aged 16-17 can get free and discounted travel
ard. The
photoc
Oyster
Zip
16+
a
with
s
service
n
Londo
Transport for
benefits are:
DLR,
◗ 50% off adult-rate pay as you go fares on bus, Tube,
Drayton
West
en
betwe
ing
(exclud
Rail
TfL
round,
Overg
n
Londo
n.
Londo
in
s
and Reading) and most National Rail service
and trams.
◗ If you live in London, you get free travel on buses

Apprentice Oyster
Card 18+

With an Apprentice Oyster photocard, apprentices based in
London can save 30% off adult-rate Travelcards and Bus & Tram
Pass season tickets.
To be eligible, you must:
◗ Be aged 18+.
◗ Live in a London borough.
◗ Be within the first 12 months of your apprenticeship.
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Council Tax
discounts for
full-time students

People on apprenticeship schemes may be eligible
for Council Tax discounts. To benefit from this you
will need to show that you do not qualify as an adult
under the Government rules for Council Tax. You’ll
need a declaration from your employer stating that:
◗ You will not be paid more than £195 a week.
◗ The training leads to a qualification accredited by
a body recognised by the Office of Qualifications
and Examinations Regulation (Ofqual) or the
Scottish Vocational Education Council (SVEC).
Contact your local council if you’re unsure about
whether you’re eligible for a discount.

Great learning
and a great
future are not the
only perks of an
apprenticeship.
Here’s some
discounts and
deals, to make it
a little bit easier.

Institute of
Hospitality
Membership

The Institute has a partnership with apprenticeship
provider HIT Training. If your apprenticeship
is with HIT Training, they have sponsored
membership for you. If you become an
apprentice with HIT Training, you’ll receive a
welcome email from HIT with details of the
benefits you’ll have access to.
Benefits include:
◗ Unlimited access to Institute of Hospitality’s
online resources including eBooks, eJournals
and industry reports.
◗ Free attendance at Institute of Hospitality’s
webinars – hosted by hospitality industry experts
and covering key topics.
◗ Access to a specialist librarian to answer your
industry queries.
◗ Access to Institute of Hospitality’s Mentor Me
scheme – connecting Members at different levels
in their career; bringing valuable benefits to both
mentee and mentor.
◗ Find hundreds of hospitality jobs and post your
CV on HIT Training’s jobs board.
◗ Get special discounts on leading retail and
leisure brands.
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