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The Hospitality Supervisor Level 3 apprenticeship
provides a great training opportunity for supervisory
and middle management team members working within
the hospitality sector.

On completion of this 14 month standard, learners will
demonstrate how they are capable of independently
supervising and motivating a team whilst working under
pressure and delivering excellent customer service in a
hospitality environment.

Key responsibilities may include:

Operating within - Implementing sales
business budgets and marketing strategies
Organising and - Understanding business
coordinating a team to vision and values to
provide required levels achieve business targets

of service to meet
customer demand




Benefits

V0 Specialising within an operational area of a hospitality business
Q'J Improving communication and confidence with customers

éi\/‘g Being a supportive and leading team member

Gaining practical ‘on the job’ skills and supporting
industry knowledge
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Suitable for:

Team members that
provide vital support to
management teams,

supervise service and
run shifts within a
hospitality establishment




Programme
delivery

Programme length
14 months (on average) plus End-point Assessment (EPA).

Delivery method
Programme delivered through Lifetime’s blended learning approach

Blended learning

Facilitated learning: Learners complete learning
sessions with their Lifetime coach every 4-6 weeks

Self study: Learners expected to carry out self-study
using Lifetime’s online learning platform

Virtual sessions: Carried out between the learner and
their Lifetime coach

Contact: Learners have access to their Lifetime coach via the
email, telephone and Lifetime's online learning platform
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For the manager

For the learner

For the manager

Digital platform

For the learner

For the manager




Programme modules

The Hospitality Supervisor Level 3 apprenticeship includes the following compulsory modules:

Customer Business Operations 3 Leadershi 4 Management Skills
1 o 20 ° o ° O

Business Legislation People Roles and People Performance
@ 2and Procedures @ Responsibilities @ Management
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Deep dive
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Customer

Covered:
Customer Profiles
Customer Service and Customer Loyalty
Products and Services
Brand Standards
Sales and Marketing
Market Share
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Business Operations

Covered:
Vision, Values and Business Objectives
Technology in the Hospitality Industry
Minimise Waste and Energy
Financial Targets and KPI's
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Leadership

Covered:

Leadership Styles

+ Leadership Models and Theories

+  Teamwork and Building Trust
Motivating the Team

*  Promoting Equality and Diversity
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Management Skills

Covered:
Management Skills and Theories
Problem Solving and Decision Making
Delegation
Business Demographics
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Business
Legislation
and Procedures

Covered:
Legislation and Codes of Practice in the Hospitality Industry
Legislative Responsibilities
Organisational Procedures

Reporting Procedures

Business Risks and Hazard Analysis
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People Roles
and Responsibilities

Covered:
Communication
Active Listening and Constructive Feedback

Role and Responsibilities

Workforce Planning and Trends
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People Performance
Management

Covered:
Setting Goals and Meeting

Business Objectives

Dealing with Performance
Challenging Conversations
Conflict within a Team
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Specialist
Pathways
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Specialist Pathways

The Hospitality Supervisor Level 3 Apprenticeship is then split into the following pathways
as each operational area will have specific specialist knowledge, skills and behaviours:

Hospitality outlets Bar 3 Front Office 4 Food & Beverage
.Io PRATY 20 O O

Housekeeping 6 Bosrie
5 ® o
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Hospitality outlets

Covered:

+  Promote a Professional Image

+  Supervising the Team

*  Customer Communication

+ Legislation

* Business and Brand Reputation

+  Opening and Closing Procedures

+  Stock Control

+ Maintaining Effective Displays

+  Environmental Waste and Recycling

lifetime




Covered:

Promote a Professional Image

Supervising the Team

Customer Communication

Legislation

Serving Alchoholic and Non Alcoholic Drinks
Drugs Awareness and Disorderly Customers
Stock Control

Cellar Storage

Cellar Maintenance
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Front Office

Covered:

+  Front Office Systems

* Reservations and Bookings

+ Legislation

*  Preparing Customer Accounts
+ Arrivals and Departures

+ Payments
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Food
& Beverage

Covered:
Promoting a Professional Image
Supervising the Team

*  Customer Communication
Trends in Food and Beverage
+ Service Styles
All About the Menu
Dish Composition

* Preparation and Cooking Methods
Food and Beverage Pairing
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Housekeeping

Covered:

Promote a Professional Image
Supervising the Team

Customer Communication
Legislation

Brand Standards

Supervising Housekeeping Supplies
Cleaning Materials and Equipment
Monitoring Housekeeping Services
Maintenance and Refurbishment
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Events

Covered:

Promote a Professional Image
Supervising the Team

Customer Communication

Legislation

Risk Assessment

Planning Events

Events Agreements and Budget Control
Supervising Events

Accurate Record Keeping
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End-point
Assessment
(EPA)
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End-point Assessment
Journe

On-programme Planning On-Demand Practical Business Professional Gateway c E_?FA_
learning meeting Test Observation Project Discussion ertification
. °® With the learner, On-demand Observation Project to Professional Grading
Average Requirement for training provider, test Multiple of the learner look at an discussion Distinction/
14 months Gateway employer and choice in the working opportunity/ must be Merit /Pass/
on-programme Level 2 Literacy End-point Assessor knowledge environment challenge/idea completed last Fail
learning and Numeracy test to make an

improvement to
the business

Can be completed in any order
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Thanks for
your time.

XM hello@lifetimetraining.co.uk

www.lifetimetraining.co.uk/contact-us



https://www.lifetimetraining.co.uk/contact-us/
mailto:hello%40lifetimetraining.co.uk?subject=

