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Welcome to Global College Australasia (GCA), a safe and
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pathways to reach their goals.
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Our College fosters and promotes diversity and respect
by meeting the needs of our students who represent a
broad range of interests, cultures
and abilities. In
recognising these individual differences, we provide a
variety of academic and cultural opportunities. Responding
to the real needs of our students and embracing change
in a positive sense is only possible due to the dedicated
and professional team of trainers and staff we are most
fortunate to have at our college.
I encourage you to take a tour of our website and arrange
a visit to our college in order to really grasp the wonderful
culture and multitude of opportunities available for you
at Global College Australasia.
See: www.globalcollege.edu.au

‘Wonderful teachers,
student services and
learning enviroment.
A great opportunity
for international
students’
Jasmin Lee, Taiwan

Dr Bindu Smith
Managing Director, Global College Australasia
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GCA Motto

Global College Australasia was founded on the motto of
“Learn to Lead and Practice to Succeed”
empowering creativity and learning to take to industry. We
are a nationally accredited Registered Training
Organisation accredited by the government body called
Australian Skills Quality Authority (ASQA).

GLOBAL COLLEGE
AUSTRALASIA

With a campus in Perth city, you will be close to everything needed for your stay in beautiful Western
Australia. Global College Australasia is a modern and dynamic educational Institution providing high quality
programmes in a congenial environment that promotes learning and motivates students to achieve
excellence in their studies through practical implementation.

Differences

We are distinguished from our peers due to our core emphasis
on fostering academic excellence, practical workplace based placements and quality training. We endeavour
to make our students' educational experience satisfying so that
they can always fondly remember their time at Global College
Australasia for the rest of their lives.
Exceptional teaching, outstanding facilities, and wide
ranging academic and welfare support services are central to
Global College Australasia’s educational philosophy. The
management and staff at Global College Australasia are
industry experts who bring a wealth of knowledge and
experience to the classroom. Class sizes are small, and the
teaching approach is friendly, supportive and personalised.

Location & Course Delivery Mode
These courses will be primarily delivered in our Training Rooms
at Global College Australasia’s Perth campus. The training
and assessment are delivered through theory, role-plays and
simulations. Some courses will also include practical training. If the
course includes work-based training components, these
practical components will be delivered at locations within
Perth as work placements, specific for each course.

Learning Environment
We invite students from all cultural backgrounds to share and enjoy
Western Australia’s natural beauty and relaxed lifestyle while
gaining high quality, internationally competitive qualifications.
You will experience a great environment for study. Our campus
has a wide range of quality facilities to help you learn, participate
and socialise. You are invited to look at the diverse
range of programs we have to offer and consider the many
advantages of choosing to study at our College.

Facilities & Equipment
The facilities include air-conditioned classrooms with
internet and computer access. Training is conducted
with all relevant equipment, available to students. We
have at the college a state of the art commercial kitchen
for those who undertaking courses in cookery of SIT30816
Certificate III in Commercial Cookery and SIT40516 Certificate IV
in Commercial Cookery.
Supplementary research materials and resources are
easily accessible to students at the City of Perth Library.
The city library is located a short walk from the college at
573 Hay Street, Perth.
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Lifestyle
This city is fast becoming a popular study destination for
students from all over the world and it’s easy to see why: Perth
offers a great outdoor lifestyle, convenient free public transport
within the city centre and easily accessible cafes, restaurants and
clubs. So, when choosing Perth as a study destination, students
can find the perfect balance between achieving their educational
goals and experiencing a great lifestyle.

Employment
Students should refer to the Department of Home Affairs (Home
Affairs) for advice on their allowable hours in which they can gain
employment and paid work. Currently as an international
student, you can work 40 hours a fortnight (two weeks). Students
have an opportunity to obtain part time employment during the
study periods and have an opportunity to obtain full time
employment during the study period breaks.

Education
For overseas students that bring their family, education is
compulsory for all children aged between five and seventeen years
of age.The government provides public schools. Churches
and other groups provide private schooling.You will need to
check with the Western Australian Department of Education for
their criteria and assessment for their fees in a public school.

PERTH
WESTERN AUSTRALIA

“Located on the Swan Coastal Plain, Perth is the capital city of
Western Australia. With a population of around 2 million, it is
the fourth largest city in Australia. Renowned for its beautiful
beaches and stunning waterways, Perth is a great option for
international students.”

Cost of Living
All costs are in Australian dollars and linked to the consumer price
index.

Rentals

Public Transport

$150 - $220 per week

$35 - $140 per week

$15 - $55 per week

Groceries and Eating-out

Phone & Internet

Entertainment

*based on single room

$80 - $280 per week
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Gas & Electricity

$20 - $55 per week

$80 - $150 per week
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GENERAL ENGLISH
Non-Award General English Course
CRICOS Course Code: 097859B

General English Courses at Global College Australasia offer students the flexibility of combining
their English language education with a large range of classes with research sessions to suit their
academic needs. Full-time courses at Global College Australasia are all CRICOS registered and consist of
a minimum of 20 hours per week.

Beginner
Beginner English course is aimed at new students
starting out with English, or those who have learned a
little English for survival but do not have the
confidence to use it socially.
Admission Requirements
- IELTS score of 1 - 2
- Applicants must be 18 years of age or above

“Global College Australasia has established a reputation as an
easy learning English centre and we are
proud of being able to offer high quality
General English Courses with superior results.
I am especially proud of our 100% satisfaction rate
from our graduates.”

Elementary
Provides a solid foundation for English and it is
measured by a step-by-step approach is used to
build both skills and confidence.

Richard James, English Course Manager
Admission Requirements
- IELTS score of 1 - 2
- Applicants must be 18 years of age or above

Pre-Intermediate
At this level students can maintain a conversation
and express ideas. They can also begin to deal with
problems and situations where they meet unpredictable
language.
Admission Requirements
- IELTS score of 2 - 3
- Applicants must be 18 years of age or above

DAY-TIME CLASS (8am - 6pm)
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Intermediate
This level is where language use begins to become
more ‘abstract’, for example giving and justifying
opinions, summarizing a short story or plot, or giving
detailed instructions.
Admission Requirements
- IELTS score of 3 - 4
- Applicants must be 18 years of age or above
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BSB51918 DIPLOMA OF LEADERSHIP & MANAGEMENT
This qualification reflects the role of individuals who apply knowledge, practical skills and experience
in leadership and management across a range of enterprise and industry contexts. Individuals at this
level display initiative and judgement in planning, organising, implementing and monitoring their own
workload and the workload of others. They use communication skills to support individuals and
teams to meet organisational or enterprise requirements. They plan, design, apply and evaluate solutions
to unpredictable problems, and identify, analyse and synthesise information from a variety of sources.

BSB51918 DIPLOMA OF LEADERSHIP & MANAGEMENT
CRICOS Course Code: 098879A

Admission Requirements
Successful completion of Australian Year 12 or equivalent
IELTS 5.5 (Minimum 5.0 in each band) or equivalent (GCA
English level test is available)

INTAKE DATES 2020
- 13 January, 2020
- 6 April, 2020
- 6 July, 2020
- 11 July, 2020 (Weekend Classes)
- 29 September, 2020
- 3 October, 2020 (Weekend Classes)

“I found the ‘catch up week’ really helpful and did nearly all of my workshops
during those weeks. It meant that I didn’t feel I was compromising my
academic programme by trying to fit them in during term, and I could really
get the most out of the learning in the holidays without studies on my mind.
That’s just what worked for me.”
James Singh, Bangladesh
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BSB51918 DIPLOMA OF LEADERSHIP AND MANAGEMENT
COURSE PACKAGE: 12 units (4 core units + 8 elective units)
COURSE DURATION: 12 units to be completed in 52 weeks (40 study weeks + 12 weeks of study break)
UNIT CODE
BSBMGT517
BSBLDR511
BSBLDR502
BSBWOR502
BSBCUS501
BSBHRM405
BSBLED501
BSBMGT502
BSBMGT516
BSBMGT518
BSBWHS521
BSBWOR501

UNIT TITLE
Manage operational plan
Develop and use emotional intelligence
Lead and manager effective workplace relationships
Lead and manage team effectiveness
Manage quality customer service
Support the recruitment, selection and induction of staff
Develop a workplace learning environment
Manage people performance
Facilitate continuous improvement
Develop organisation policy
Ensure a safe workplace for work area
Manage personal work priorities and professional development

UNIT LENGTH
(Week/s)
4
3
3
3
4
3
3
3
4
3
3
4

UNIT STATUS
CORE
CORE
CORE
CORE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
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BSB61015 ADVANCED DIPLOMA OF LEADERSHIP & MANAGEMENT
This qualification reflects the role of individuals who apply specialised knowledge and skills, together with
experience in leadership and management, across a range of enterprise and industry contexts. Individuals
at this level use initiative and judgement to plan and implement a range of leadership and management
functions, with accountability for personal and team outcomes within broad parameters. They use cognitive
and communication skills to identify, analyse and synthesise information from a variety of sources and
transfer their knowledge to others, and creative or conceptual skills to express ideas and perspectives or
respond to complex problems.

BSB61015 ADVANCED DIPLOMA OF LEADERSHIP &
MANAGEMENT
CRICOS Course Code: 095859G

“As an international student, at first, I thought it would take me some time
to settle in and get along with all the people at Global College Australasia,
but I was wrong. The staff and teachers treated me with smiles and
everyone was very welcoming. The continuous support and help from
teachers allowed me to believe in myself and to strive to achieve the best
results that I possibly could.”
Julie Baise, South Africa

Admission Requirements
Successful completion of relevant Diploma level qualification
or equivalent
IELTS 5.5 (Minimum 5.0 in each band) or equivalent
(GCA English level test is available)

INTAKE DATES 2020
- 13 January, 2020
- 6 April, 2020
- 6 July, 2020
- 11 July, 2020 (Weekend Classes)
- 29 September, 2020
- 3 October, 2020 (Weekend Classes)

BSB61015 ADVANCE DIPLOMA OF LEADERSHIP AND MANAGEMENT
COURSE PACKAGE: 12 units (4 core units + 8 elective units)
COURSE DURATION: 12 units to be completed in 52 weeks (40 study weeks + 12 weeks of study break)
UNIT CODE
BSBFIM601
BSBINN601
BSBMGT605
BSBMGT617
BSBSUS501
BSBDIV601
BSBMGT608
BSBMGT615
BSBMGT616
BSBMKG609
BSBRSK501
BSBWHS605
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UNIT TITLE
Manage finances
Lead and manage organisational change
Provide leadership across the organisation
Develop and implement a business plan
Develop workplace policy and procedures for sustainability
Develop and implement diversity policy
Manage innovation and continuous improvement
Contribute to organisation development
Develop and implement strategic plans
Develop a marketing plan
Manage risk
Develop, implement and maintain WHS management systems

UNIT LENGTH
(Week/s)
3
3
3
3
4
4
3
3
4
3
3
4

UNIT STATUS
CORE
CORE
CORE
CORE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
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SIT30816 CERTIFICATE III IN COMMERCIAL COOKERY
This qualification of SIT30816 Certificate III in Commercial Cookery reflects the role of commercial cooks who
use a wide range of cookery skills. They use discretion and judgment and have a sound knowledge of kitchen
operations. They work with some independence and under limited supervision and may provide
operational advice and support to team members. This qualification provides a pathway to work as a
commercial cook in organisations such as restaurants, hotels, clubs, pubs, cafés, cafeterias and coffee shops.
SIT30816 CERTIFICATE III IN COMMERCIAL COOKERY
CRICOS Course Code: 094202A

Admission Requirements
Successful completion of Australian Year 10 or equivalent
IELTS 5.5 (Minimum 5.0 in each band) or equivalent
(GCA English level test is available)

INTAKE DATES 2020
- 13 January, 2020
- 6 April, 2020
- 6 July, 2020
- 11 July, 2020 (Weekend Classes)
- 29 September, 2020
- 3 October, 2020 (Weekend Classes)

SIT30816 CERTIFICATE III IN COMMERCIAL COOKERY
COURSE PACKAGE: 25 units (21 core units + 4 elective units)
COURSE DURATION: 25 units to be completed in 52 weeks (40 study weeks + 12 weeks of study break)
COURSE PRE-REQUISITE: SITXFSA001 is mandatory pre-requisite for the highlighted units in this course (*)
UNIT CODE

“I have absolutely loved my experience here at Global College Australasia.
Amazing experience, excellent professional Chefs that want to prepare you
for the future. I finally know what I’m doing for the rest of my life.
I feel that this course has truly up-skilled in the kitchen from knife skills to
knowing tastes and to be able to fix a dish.”
Qi Li, China
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SITXFSA001
SITXFSA002
SITXFSA003
SITXWHS001
SITXWHS002
SITXINV001
SITXINV002
SITXHRM001
SITHKOP002
SITHKOP001*
BSBSUS201
BSBWOR203
SITXCCS006
SITHCCC001*
SITHCCC005*
SITHCCC006*
SITHCCC007*
SITHCCC008*
SITHCCC012*
SITHCCC013*
SITHCCC018*
SITHCCC014*
SITHCCC019*
SITHPAT006*
SITHCCC020*

UNIT TITLE
Use hygienic practices for food safety
Participate in safe food handling practices
Transport and store food
Participate in safe work practices
Identify hazards, assess and control safety risks
Receive and store stock
Maintain the quality of perishable items
Coach others in job skills
Plan and cost basic menus
Clean kitchen premises and equipment
Participate in environmentally sustainable work practices
Work effectively with others
Provide service to customers
Use food preparation equipment
Prepare dishes using basic methods of cookery
Prepare appetisers and salads
Prepare stocks, sauces and soups
Prepare vegetable, fruit, egg and farinaceous dishes
Prepare poultry dishes
Prepare seafood dishes
Prepare food to meet special dietary requirements
Prepare meat dishes
Produce cakes, pastries and breads
Produce desserts
Work effectively as a cook

UNIT LENGTH
(Week/s)
1
1
1
1
1
1
1
1
1
3.5
1
1
1
2
2
1.5
2
2
2
2
2
3
3
2
1

UNIT STATUS
CORE
CORE
ELECTIVE
CORE
ELECTIVE
ELECTIVE
CORE
CORE
CORE
CORE
CORE
CORE
ELECTIVE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE

Locations for Work Based Training
C Restaurant - Level 33, 44 St Georges Terrace Perth WA
Bib & Tucker - 18 Leighton Beach Blvd North Fremantle WA
Allure Cafe Perth - 176 Wellington Street East Perth WA
• Varsity - many locations around Perth
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SIT40516 CERTIFICATE IV IN COMMERCIAL COOKERY
This qualification reflects the role of commercial cooks who have a supervisory or team leading role in the
kitchen. They operate independently or with limited guidance from others and use discretion to solve non-routine
problems. This qualification provides a pathway to work in organisations such as restaurants, hotels, clubs,
pubs, cafés and coffee shops, or to run a small business in these sectors.
SIT40516 CERTIFICATE IV IN COMMERCIAL COOKERY
CRICOS Course Code: 095989G

Admission Requirements
Successful completion of Certificate III in Commercial
Cookery or equivalent
IELTS 5.5 (Minimum 5.0 in each band) or equivalent
(GCA English level test is available)

INTAKE DATES 2020
- 13 January, 2020
- 6 April, 2020
- 6 July, 2020
- 11 July, 2020 (Weekend Classes)
- 29 September, 2020
- 3 October, 2020 (Weekend Classes)

SIT40516 CERTIFICATE IV IN COMMERCIAL COOKERY
COURSE PACKAGE: 33 units (26 core units + 7 elective units)
21 units are credit transferred from SIT30816 Certificate III Commercial Cookery (highlighted in green)
COURSE DURATION: 12 units to be completed in 26 weeks (20 study weeks + 6 weeks of study break)
COURSE PRE-REQUISITE: SITXFSA001 is mandatory for the highlighted units in this course (*)
UNIT CODE
SITXFSA001
SITXFSA002
SITXFSA003
SITXWHS002
SITXINV001
SITXINV002
SITXHRM001
SITHKOP002
SITXCCS006
SITHCCC001*
SITHCCC005*
SITHCCC006*
SITHCCC007*
SITHCCC008*
SITHCCC012*
SITHCCC013*
SITHCCC018*
SITHCCC014*
SITHCCC019*
SITHPAT006*
SITHCCC020*
BSBDIV501
BSBSUS401
SITXCOM005
SITHKOP004
SITXHRM003
SITXWHS003
SITXMGT001
SITXINV003
SITXINV004
SITXHRM002
SITXFIN003
SITHKOP005*
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UNIT TITLE
Use hygienic practices for food safety
Participate in safe food handling practices
Transport and store food
Identify hazards, assess and control safety risks
Receive and store stock
Maintain the quality of perishable items
Coach others in job skills
Plan and cost basic menus
Provide service to customers
Use food preparation equipment
Prepare dishes using basic methods of cookery
Prepare appetisers and salads
Prepare stocks, sauces and soups
Prepare vegetable, fruit, egg and farinaceous dishes
Prepare poultry dishes
Prepare seafood dishes
Prepare food to meet special dietary requirements
Prepare meat dishes
Produce cakes, pastries and breads
Produce desserts
Work effectively as a cook
Manage diversity in the workplace
Implement and monitor environmentally sustainable work
practices
Manage conflict
Develop menus for special dietary requirements
Lead and manage people
Implement and monitor work health and safety practices
Monitor work operations
Purchase goods
Control stock
Roster staff
Manage finances within a budget
Coordinate cooking operations(Work based training of a minimum of 12 sessions)

UNIT LENGTH
(Week/s)
1
1
1
1
1
1
1
1
1
2
2
1.5
2
2
2
2
2
3
3
2
1
1.5
2
1.5
2
1
2
1.5
1.5
1.5
2
2.5
1

UNIT STATUS
CORE
CORE
ELECTIVE
ELECTIVE
ELECTIVE
CORE
CORE
CORE
ELECTIVE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
ELECTIVE
ELECTIVE
ELECTIVE
CORE
CORE

“The course offered a good balance of academic and industry based
study whilst offering students the chance to attend professional field
work to gain important event experience. Student life at the College
has been delightful for me with the campus and town entertainment
being right at your doorstep you cannot really complain. I would
encourage other students to choose Global College Australasia.”
Jeongsu Park, South Korea

Locations for Work Based Training
C Restaurant - Level 33, 44 St Georges Terrace Perth WA
Bib & Tucker - 18 Leighton Beach Blvd North Fremantle WA
Allure Cafe Perth - 176 Wellington Street East Perth WA
Varsity - many locations around Perth
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SIT50416 DIPLOMA OF HOSPITALITY MANAGEMENT
This qualification reflects the role of highly skilled senior operators who use a broad range of hospitality
skills combined with managerial skills and sound knowledge of industry to coordinate hospitality operations.
You will learn to operate independently, have responsibility for others, and make a range of operational
business decisions. This qualification provides a pathway to work in any hospitality industry sector as a
departmental or small business manager. The diversity of employers includes restaurants, hotels, motels,
catering operations, clubs, pubs, cafés, and coffee shops. This qualification allows for multiskilling and
for specialisation in accommodation services, cookery, food and beverage.
SIT50416 DIPLOMA OF HOSPITALITY MANAGEMENT
CRICOS Course Code: 094203M

Admission Requirements
Successful completion of Certificate III and IV in Commercial
Cookery or equivalent
IELTS 5.5 (Minimum 5.0 in each band) or equivalent (GCA
English level test is available)

INTAKE DATES 2020
- 13 January, 2020
- 6 April, 2020
- 6 July, 2020
- 11 July, 2020 (Weekend Classes)
- 29 September, 2020
- 3 October, 2020 (Weekend Classes)

SIT50416 DIPLOMA OF HOSPITALITY
COURSE PACKAGE: 28 units (13 core units + 15 elective units)
19 units are credit transferred from SIT40516 Certificate IV in Commercial Cookery (highlighted in green)
COURSE DURATION: 9 units to be completed in 26 weeks (20 study weeks + 6 weeks of study break)
COURSE PRE-REQUISITE: SITXFSA001 is mandatory for the highlighted units in this course (*)
UNIT CODE
SITXFSA001
SITHCCC001*
SITHCCC005*
SITHCCC006*
SITHCCC007*
SITHCCC008*
SITHCCC012*
SITHCCC013*
SITHCCC018*
SITHCCC014*
SITHCCC019*
SITHCCC020*
BSBDIV501
SITXCOM005
SITXHRM003
SITXWHS003
SITXMGT001
SITXHRM002
SITXFIN003
BSBMGT517
SITXCCS007
SITXCCS008
SITXGLC001
SITXFIN004
SITXMGT002
SITHFAB005*
SITHFAB007*
SITHFAB016
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UNIT TITLE
Use hygienic practices for food safety
Use food preparation equipment
Prepare dishes using basic methods of cookery
Prepare appetisers and salads
Prepare stocks, sauces and soups
Prepare vegetable, fruit, egg and farinaceous dishes
Prepare poultry dishes
Prepare seafood dishes
Prepare food to meet special dietary requirements
Prepare meat dishes
Produce cakes, pastries and breads
Work effectively as a cook
Manage diversity in the workplace
Manage conflict
Lead and manage people
Implement and monitor work health and safety practices
Monitor work operations
Roster staff
Manage finances within a budget
Manage operational plan
Enhance customer service experiences
Develop and manage quality customer service practices
Research and comply with regulatory requirements
Prepare and monitor budgets
Establish and conduct business relationships
Prepare and serve espresso coffee
Serve food and beverage
Provide advice on food

UNIT LENGTH
(Week/s)
1
2
2
1.5
2
2
2
2
2
3
3
1
1.5
1.5
1
2
1.5
2
2.5
3
2
2
3
2
2
2
2
2

UNIT STATUS
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
ELECTIVE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
ELECTIVE
ELECTIVE
ELECTIVE

“It is two completely different experiences learning about what to expect
in the hospitality industry and physically working in it. I’ve had to face
many challenges during my studies regarding efficient time management
as the workload gets quite strenuous and overwhelming at times, but GCA
has helped me effectively set my priorities. I am thankful to be a part of the
Global College Australasia.”
Minnu Kuma, Nepal

19

Work Based Training
Locations for Hospitality Courses

Bib & Tucker

18 Leighton Beach Blvd, North Fremantle WA

Bib & Tucker are passionate about creating a dining experience like no other through
friendly service, amazing food and breathtaking views of the Indian Ocean and believe
in serving up whatever is the freshest, not whatever is most convenient. That’s why you
will never find anything frozen on our menu. We are guided by a ‘love your locals’ ethos
which means our menu is a celebration of the best seasonal produce our Perth-based
suppliers have to offer.

C RESTAURANT

44 St Georges Terrace Perth WA

C Restaurant is Western Australia’s only revolving restaurant. We are located on the
33rd floor of St. Martins Tower on St Georges Terrace, Perth City. C Restaurant offers
the “wow” factor and is the perfect setting to celebrate those special occasions,
entertain business colleagues or simply set the sun to sleep with the one you love.
We source only the freshest ingredients, and we pride ourselves in being among
Australia’s best.

Allure Cafe Perth

176 Wellington Street East Perth WA

We receive fresh ingredients daily and our food is prepared through a fusion of modern
and primitive cooking techniques including smoking, pickling and wood firing. Under
the guidance of executive chef and partner Scott Bridger these classical and modern
cooking styles produce timeless dishes presented in an eclectic style. Since our
food looks (almost) as good as it tastes, our guests can look forward to feasting their
eyes before conquering their appetites.
Allow our friendly and knowledgeable staff to guide you through our menu which
boasts delicious dishes and an amazing array of beverages and cocktails while enjoying
our elevated beachside location with beautiful vistas across Leighton Beach.
Owners and ‘official taste testers’ Eamon Sullivan, Steve Hooker and Jamie Dwyer
warmly invite you and your tribe to join us for a meal at Bib & Tucker. We look
forward to seeing you for a morning, afternoon or evening of eats, laughs and a
touch of elegant rascality.

Allure Café Perth located at 176 Wellington Street, East Perth between Royal Perth Hospital
and Wellington Square Park on Wellington Street. We are on the left hand side of Global
College Australasia, an international hospitality culinary college. We are here for you!
We source our coffee from the oldest coffee roaster in Australia, Griffiths Duchess which
is a blend of medium-dark roast origins from Brazil, India, Indonesia & Papua New Guinea,
(taste of bold, dark chocolate and strong berry flavours).
Our menu is a blend of Australian and European Cuisine cooked by our own executive
chefs with support from commercial cookery students that are eager to impress at
becoming chefs one day. Allure Café Perth offers take away and dinning in food menu.
Allure Café Perth will soon have an alfresco outdoor eating area on Wellington Street to
enjoy the delights of the kitchen that the chefs prepare fresh.
We thrive to deliver and go the EXTRA MILE for you.
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Student Matters

Complaints and Appeals Policy
and Procedure

Assessment & Competency Achievement

Facilities and Equipments

POLICY

Global College Australasia follows a combination of methods
for assessments including written and oral tests, direct observation,
role-plays, practical demonstration, projects, simulations
and portfolios of evidence. Global College Australasia provides
appropriate learner support to all students through its
assessment delivery, applying reasonable adjustment to
assessments where learning difficulties are experienced by
the student. A student will be provided with 2 re-assessment
opportunities where an assessment result is found to be
unsatisfactory. When a student has not yet gained competency
the student will be required to pay further assessment fees
for the unit of competency.

Global College Australasia training facilities are located at:
176 Wellington Street, East Perth Western Australia, Australia.
The facilities include air-conditioned classrooms with internet
and computer access. All training is conducted with relevant
equipment available to students. We have the availability of
a Commercial Kitchen for our students who are doing the
courses SIT30816 Certificate III in Commercial Cookery
and SIT40516 Certificate IV in Commercial Cookery.
Supplementary research materials and resources are
easily accessible to students at the City of Perth Library,
located at 573 Hay Street, Perth.

• If a student has a complaint that they wish to raise with Global College
Australasia they are encouraged to do so through the Complaints and
Appeals procedure. Students are also encouraged to appeal any Global College
Australasia decision if they feel they have valid grounds via the Appeals
process as per this policy.

The opening hours of the City of Perth Library are:

• The CEO is responsible for implementing this policy and reviewing its
effectiveness in compliance with regulatory guidelines.

Overseas Student Health Cover (OSHC)

Monday - Friday: 8am to 6pm
Saturday: 10am to 4pm
Sunday: 12pm to 4pm
Public holidays: Closed

• This policy will be implemented in compliance with the requirements of the
Standards of Registered Training Organisations (RTOs) 2015 Standard 6, ELICOS
Standards and the National code of practice 2018.

Please note that overseas health cover (OSHC) is compulsory
for students for the duration of a student visa. We can assist
you in obtaining this health cover through leading insurance
providers, AHM and Medibank.

By train, the Library is about a 15 minute walk from both
the Elizabeth Quay station and the Perth Central station.
The Red CAT bus stops at the Town Hall which is close to the
library on Hay Street.

• Students may lodge informal and formal complaints. Students may also
access Global College Australasia internal and the external appeals process.
• Global College Australasia has a procedure for informal/ formal complaints
and internal and external appeals processing/ handling.
• All complaints and appeals lodged will be used for continuous improvement
purposes.

• Students have the right to seek advice from and be represented by
external parties at any time during the appeals process. The cost of this
will be borne by the student. If the appeal is in relation to the Compliance
Manager and/or his decisions another member of staff will deal with
the process. This normally will be the Chief Executive Officer (CEO).
• If the appeal is lodged as a result of the outcome of a complaint, the staff
member who dealt with the complaint will not handle the appeal.

• Students must lodge appeals using the Complaints & Appeals form
located in Student handbook (international students) via e-mail to
admissions@globalcollege.edu.au. Students will be forwarded a letter
(by email or post) acknowledging the receipt of their appeal and a
copy of this policy and procedure within 5 working days of Global
College Australasia receiving the Complaints and Appeals form.

• Students may be accompanied and assisted by a representative at any time.

• Global College Australasia takes complaints and appeals seriously and action is
commenced within 5 days of receipt of a complaint or appeal. Global College
Australasia will act upon the outcome of any complaint found to be substantiated.
• Students are provided the opportunity to lodge their complaint or appeal in writing.
• The principles of natural justice and procedural fairness are consistently
applied when Global College Australasia is implementing this policy and procedure.
• Global College Australasia encourages all parties to approach a complaint
or appeal with an open view and to attempt to resolve problems in a fair,
unbiased, and equitable manner through discussion and conciliation.
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• The Compliance Managers are not able to assist students in
establishing if they have reasonable grounds for an appeal.

• All students are provided information on Global College Australasia
Complaints and appeals policy and procedure pre-and post-enrolment.

• The student will incur no cost during the complaints and appeals process
unless they seek external representation.

Please note that all courses are in full-time mode and cannot be undertaken part-time or via distance education.

• Students should have reasonable grounds for an appeal and must
include all supporting evidence with the Complaints & Appeals form.

• Students must lodge an appeal within 20 working days of being notified
by Global College Australasia of any decision they wish to appeal.

• If there is any matter arising from a student complaint or appeal that is a
systemic issue which requires improvement action, this will be reported to
Global College Australasia management as part of the continuous
improvement process.

Tuition periods are divided into 4 Study Periods. Please contact Global College Australasia’s administration for a detailed breakdown of Study Periods for all qualifications. As per the Department of Home Affairs (Home Affairs) regulations, international
students are required to study with a minimum of 20 contact hours per week on a full-time basis. Students are expected to
spend an average of 10 hours per week on self directed study outside the scheduled classes. Self directed study will be monitored
through the completion of activities in the Learner Guide, Homework, and Assessments.

• General appeals may be made in relation to the following:
1. The outcome of a formal complaint.
2. The outcome of action being brought against the student for
breaching the code of conduct or a decision made by
Global College Australasia that impacts the student.

• This policy and procedure applies to all Global College Australasia
international students and staff.

• Students’ enrolments are maintained whilst an internal complaint or appeal
is in progress and the outcome has not been determined.

Contact Hours and Terms

• The student will not incur costs when accessing the internal appeals
process unless they seek representation.

• The appeals process will commence within 3 working days of lodgement
and the outcome communicated to the student within 20 working days
of lodgement. On receiving an appeal Global College Australasia will
arrange a meeting to take place and inform the student in writing.
• Other parties involved in the appeal will be notified in writing about
the appeal (including details) and invited to respond in writing. Global
College Australasia gives all parties every opportunity to present their
point of view/ position during this process and try to resolve the issue
to the satisfaction of the appellant where possible.
• Staff handling the appeal provide all parties every opportunity to
present their case during this process and try to resolve the issue to
the satisfaction of the student where possible.
• Global College Australasia considers all the evidence and liaise with
appropriate staff if necessary to ensure all the facts are considered
prior to making any decision.
• If appropriate Global College Australasia staff may seek advice from
external welfare support services and/ or academic staff.

• All complaints and appeals will be handled professionally and confidentially
to achieve a satisfactory resolution that is fair, unbiased, and equitable to all parties.

• If appropriate staff may implement the Global College Australasia Critical
Incident policy if they believe the issue meets the criteria to be deemed so.

• Where a complaint or appeal cannot be resolved through discussion and
conciliation, we acknowledge the need for an appropriate external and
independent agent to review the process implemented by the college.

• Global College Australasia representatives will clarify evidence/
information to ensure they fully understand all aspects of the issue.

PROCEDURE
Internal appeals process - General Appeals
• If students are not satisfied with a Global College Australasia decision they
may appeal by accessing the appeals process. All parties are encouraged to
approach the appeal with an open view and attempt to resolve problems in
a fair, unbiased and equitable manner through discussion and conciliation.

• All evidence will be reviewed in a fair, unbiased, equitable and
im-partial manner in coming to a decision.
• Minutes of the meeting will be taken including the outcome of the
appeal. This will also include the reasons for the decision. The minutes
will be signed by all present.
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• Global College Australasia staff discuss the reasons for the decision
with the appellant.
• If the outcome is in favour of the student Global College Australasia
will immediately commence corrective/improvement action.
• Students are forwarded written confirmation of the outcome the
next business day. The letter details the reasons for the decision and
informs the student of their right to access the external appeals
process within 20 working days of receipt of the letter (if appropriate).
Information on how to access this process is also provided.
• The complaints and appeals register is updated. The continuous
improvement register may also be updated.
• All evidence will be placed in the student's file.
• There are no further avenues within Global College Australasia for
complaints or appeals after the internal appeals process has been completed,
however an external appeals process is available to students.
• Details of the external appeals process and how students may access
it are outlined below.
• Students may also seek to pursue a legal route if they feel unsatisfied
with the outcome. Costs of any legal action incurred by the student are
to be met by the student.

GCA Internal Appeals Process - Assessments
• The student will not incur costs when accessing the internal
appeals process unless they seek representation. If a student feels they
have been unfairly assessed or there are circumstances that impacted their
performance they may appeal an assessment decision.
• Students should approach their assessor in this case outlining the reasons
for their appeal.
• If the assessor feels there are reasonable grounds for the appeal he
will decide to re-assess the student.
• The assessor should document this process along with the outcome in the
complaints and appeals register. All supporting documentation should also
be placed in the student's file.
• If the assessor decides to refuse the student an opportunity for re-assessment,
the student may lodge a formal appeal by submitting a complaints and
appeal form. The student must provide reasons for the appeal along with
any supporting evidence.
• Complaints & Appeals forms are to be submitted to: Compliance Manager
Global College Australasia, 176 Wellington Street, East Perth 6004 or emailed
to admissions@globalcollege.edu.au.
• The Compliance Manager will deal with this process. Students will
be forwarded a letter (by email or post) acknowledging the receipt of
their appeal and a copy of this policy and procedure within 5 working
days of Global College Australasia receiving the Complaints and appeals
form.
• The Compliance Manager reviews all the supporting documentation and
discusses the situation with the assessor and student. A decision will be made
after all the evidence has been considered. Other parties involved in the appeal
will be notified in writing about the appeal (including details) and invited to
respond in writing. Global College Australasia gives all parties every opportunity
to present their point of view/position during this process and try to resolve
the issue to the satisfaction of the appellant where possible.
• The Compliance Manager will invite the student and other party/ies
to attend a meeting and present their evidence (if appropriate). All parties
are encouraged to approach the appeal with an open view and
attempt to resolve problems in a fair, unbiased and equitable manner
through discussion and conciliation. The Compliance Manager will also
review all evidence in an impartial manner. If the Compliance Manager
decides that the students appeal be upheld the following will apply.
• The assessment submission in question will be marked again by the
assessor or an additional opportunity to demonstrate competency
provided to the student or another assessor will mark the submission or
another assessor will provide an additional opportunity for the student to
demonstrate competency (the relevant factors impacting the appeal and
circumstances will be considered in deciding on the most appropriate course
of action).
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• Global College Australasia will document this process along with the
outcome in the complaints and appeals register. All supporting documentation
should also be placed in the students file.

• The Ombudsman will provide a written statement of the outcome
including reasons and details for the decision to the appellant and
Global College Australasia at the completion of the external appeals process.

• The student will be awarded the grade that gives them the most
favourable outcome between the two submissions.

• If the outcome of the external appeals process results in a decision favouring
the student, Global College Australasia will immediately implement any
corrective action, decision or measures required as indicated in the written
response provided by the external appeals body. The student will be advised
as to the course of action taken by Global College Australasia as per
Ombudsmen advice.

• If the student's appeal is refused he / she will be sent written notification
of the outcome within two working days of the decision being made.
This will also include reasons and details for the decision. The letter will
also inform the student of their right to access the external appeals
process and how to do so.
• Students can only appeal an assessment decision once.
• If students are dissatisfied with the outcome of the internal appeals
process they may access the external appeals process. Details of this
procedure and how to access it are outlined below.
• Students may also seek to pursue a legal route if they feel unsatisfied
with the outcome. Costs of any legal action incurred by the student are
to be met by the student.

External Appeals Process
• External appeals may only be lodged if a student thinks Global College
Australasia has not followed this Complaints and Appeals policy and procedure.
Students can lodge an external appeal against any decision made by a third
party providing services on Global College Australasia behalf, its trainers,
assessors or others.
• Students may access the external appeals process with Ombudsmen in WA.
Overseas Students Ombudsman. Website: www.ombudsman.gov.au or
phone 1300 362 072 for further information.
Complaints or appeals that may be referred to the Overseas Students
Ombudsman for investigation may be about:
1.
2.
3.
4.
5.
6.
7.

course admission refusals
fees and refunds
course or provider transfers
course progress or attendance
cancellation of enrolment
work placement arranged by a provider
incorrect advice given by an education agent.

• The student will be contacted within 1 working day of receiving
notification from the Ombudsman of the decision.
• The student may access and receive the outcome of only one external
appeals process.

Informal Complaints Process - General Complaints

• Global College Australasia will forward all external appeals to Ombudsmen
within two working days of lodgement.

• Any staff member can be involved in this informal process to resolve
issues. Complainants will be forwarded a letter (by email or post)
acknowledging the receipt of their informal complaint and a copy of
this policy and procedure within 5 working days of Global College
Australasia receiving the informal complaint.
• Parties identified in the complaint will be notified in writing about
the complaint (including details) and invited to respond in writing to
present their side of the matter. Global College Australasia gives all
parties every opportunity to present their point of view/ position during
this process and try to resolve the issue to the satisfaction of the
complainant where possible.

• If the complaint is against the Compliance Manager then CEO should
be approached and deal with the complaint.
• The outcome of the informal complaint should be communicated to
the student within 10 working days of lodgement.
• Students who are not satisfied with the outcome of the informal
process are encouraged to lodge a formal complaint.
• All Staff members (OSCO) should log informal complaints and
outcomes in the complaints & appeals register for
continuous
improvement purposes.

Formal Complaints Process - General Complaints
• Students are encouraged to approach any member of Global College
Australasia staff and make a formal complaint about any issue relating to
their training. Students can lodge a complaint against any decision made by
a third party providing services on Global College Australasia’s behalf, its
trainers, assessors, fellow students, or others.

• The Ombudsman will advise the student that in general, the purpose of
the external appeals process is to determine whether Global College
Australasia has followed its internal complaints and appeals policy and
procedure.

• If dissatisfied with the outcome of the informal complaints process,
students should complete the Complaints & Appeals form (with assistance
from the Compliance Manager if required).

• Students will not incur costs in accessing the external appeals process unless
they seek external representation.

• Students should lodge formal complaints using the Complaints & Appeals
form located in the Student handbook (international students) and Global
College Australasia website.

• All documentation will be placed in the students' file.

Students appealing GCA intention to report for
unsatisfactory attendance or appealing a decision to
suspend or cancel their enrolment in accordance with the
Defer, suspend or cancel enrolment policy and procedure.

• If an international student receives notification from GCA informing them
that the College intends to suspend or cancel their enrolment for
misconduct/misbehaviour or in accordance with the Defer, suspend or
cancel enrolment policy and procedure, students have to the right to appeal
the decision.

• Staff may arrange a future meeting with the student if further
investigation is required.

• Other parties involved in the appeal will be notified in writing about the
appeal (including details) and invited to respond in writing.

o During the period of processing the complaint or appeal, Global College
Australasia will regularly update the complainant or appealing student in
writing on the progress of the matter.

• Where possible, GCA's Overseas Contact Officer will offer advice and
general mediation in relation to the issue or complaint. The Contact
Officer will try and resolve the issue informally. All parties are
encouraged to approach a complaint or appeal with an open
view and attempt to resolve problems in a fair, unbiased and
equitable
manner
through
discussion
and
conciliation.

1. public providers (which are already covered by the State andTerritory Ombudsman)
2. domestic Australian students
3. students from overseas who are not on a student visa (e.g. students
studying on a visitor, working holiday or temporary business visa).

• Students will be forwarded a letter (by email or post) acknowledging the receipt
of their appeal and a copy of this policy and procedure within 5 working days
of Global College Australasia receiving the Complaints and Appeals form.

o Global College Australasia will inform the complainant or appellant in
writing, including reasons why more than 60 calendar days are required.

• If an international student receives notification from GCA informing them
that the College intends to report them for failing to maintain satisfactory
course progress or unsatisfactory attendance (as per student visa
requirements and GCA Attendance and Course progress policies and
procedures), students have the right to appeal the decision.

• GCA's Overseas Contact Officer refer students to the Compliance
Manager feel they cannot or it is not appropriate for them to try and
resolve the complaint/ issue.

• Complaints & Appeals forms are to be submitted to: Compliance Manager
Global College Australasia 176 Wellington Street, East Perth 6004 or
admissions@globalcollege.edu.au.

If Global College Australasia considers that due to the nature of the
complaint or appeal that more than 60 days are required to process the
complaint or appeal the following will apply:

• Students are encouraged to approach any member of Global
College Australasia staff and make an informal complaint about any
issue relating to their training. Students can lodge a complaint against any
decision made by a third-party providing services on Global College
Australasia’s behalf, its trainers, assessors, fellow students or others.

The Overseas Students Ombudsman will not investigate complaints about:

• Students must lodge external appeals using the Complaints & Appeals
form located in the Student handbook (international students) or available
from admissions@globalcollege.edu.au Complaints and Appeals Policy
and Procedure.

Extending the duration of the complaints and/or appeals process

• Appeals must be lodged in writing on the Complaints and appeals form
and include verifiable supporting documentation/ evidence.
• Complaints and appeals forms are to be submitted to the Compliance
Manager, Global College Australasia,176 Wellington Street, East Perth 6004
or admissions@globalcollege.edu.au.
• Students have 20 working days to lodge an appeal against a GCA decision.
• Students must attend all scheduled classes during the complaints and
appeals process and complete all related course work and assessments.
• If a student chooses to access the Complaints and Appeals processes to
appeal the intention to report the student or suspend or cancel their
enrolment, GCA will maintain the student’s enrolment while the internal and
external appeals processes are ongoing.
• The College may decide to suspend or cancel a student’s enrolment before
the internal or external appeals process elapsed or before the conclusion of
the appeal process is known only if there are extenuating circumstances. E.g.
serious risk being posed to the student, other students and/or College staff
by maintaining the student’s enrolment.

Suspending and cancelling enrolments
• The College waits until 22 working days after notifying the student of the
College’s intention has elapsed, or the outcome of any appeal is known or
the student withdraws from the appeal process before suspending or
cancelling an enrolment.
• Enrolments are suspended or cancelled via PRISMS with reasons noted and
all documentary evidence placed in the student's file.
• Students are notified of the impact of suspending and/or cancelling their
enrolment on their student visa at all stages during the relevant process in
person and in formal communication from the College.
• All documentation relating to cancelling an enrolment is stored in the
student's file.

Complaints & Appeals forms are to be submitted to admissions@globalcollege.
edu.au, Global College Australasia, 176 Wellington Street East Perth 6004.
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