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WWe would like to take this opportunity to welcome 
you to Perth College of Business and Technology 
(PCBT) situated in a central location east of Perth’s city centre. It is our staff’s and trainers’ 
expressed desire to provide you with the standard of training and support that will enable 
you to achieve yourdreams in your chosen area of study.

At PCBT we are here to serve you and to make your stay here in Perth as comfortable and 
enjoyable as possible while achieving your best outcomes in your study. It is our aim here 
at PCBT to create an atmosphere of trust and understanding amongst a diverse group of 
students, and promote an environment of health and happiness to support your learning 
experience. We believe that trust and understanding are as important as achievement and 
recognition and we respect the differences that we all share and embrace the similarities 
we have in common. We believe that learning is more than an academic pursuit; it is the 
experience gained through the journey of life. 

PCBT staff, trainers and other students will be part of your life experience as you obtain 
your qualification in the area you have chosen. I wish you all the very best for your stay at 
Perth College of Business and Technology.

Kindest regards,

Ishtiaq Ahmed
Chief Executive Officer

MESSAGE
FROM CEO

How have you found life in Australia?
Overall, the people are more reasonable here, especially in WA, they are more open minded and accepting of 
who you are. I find that you can be really free here.

What do your weekends and free time look like?
Well I work as a Chinese Medicine Practitioner at Ping Ming Health, so with work and school there’s not heaps 
of time. I like to relax at home reading, but I also enjoy going to the beach and being close to the water.

Why the Advanced Diploma of Leadership and Management?
I like the fact that there is lots of practical knowledge, in University, you get lots of theory, but with our 
trainers, we have been able to put it into practice, understand how it applies to the real world and gets lots of 
good skills. That’s what the Diploma is really about right? Making it apply to the real world.

If you had a student that was looking to come to Australia to study, why should they choose PCBT?
Well the trainer has to be my first recommendation, but over that, if you are looking to gain some actual skills, 
then I think that PCBT is the right choice. It’s quite beneficial for your future work skills. I’ve really enjoyed 
these last few terms at PCBT.

Shun Wa Luc arrived in Australia in 2008 from Hong Kong to 
study Chinese Medicine in Sydney, it’s been an amazing nine 
years, we caught up with Shun about his experience as an 
International Student in Australia and his experience at Perth 
College of Business and Technology

Testimonial
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Fast growing Tourism & Hospitality 
industry could not satisfy its demand in 
2008, when PCBT was founded to provide 
skills to workers; training and upskilling 
workforce.

Our Mission: Providing high quality 
training in business, management 
and hospitality for international and 

local students by developing employability 
skills and knowledge through conducting 
effective classroom sessions, implementing 
industry exposure and awareness activities 
and providing industry placement 
opportunities for our trainees to be able to 
meet industry needs and standards.

Registrations & Accreditations

PCBT is a multicultural college offering accredited cours-
es under the Australian Qualifications Framework (AQF), a 
CRICOS registered provider (Code 03051J), a Registered 
Training Organisation (RTO 52014) under the Australian 
Skills Quality Authority (ASQA) regulatory body. 

When you enrol at the Perth College of Business and 
Technology you not only join an Australian Government 
recognised and registered training provider you become 
a part of a dynamic community that will challenge and 
support you in your quest to become a stronger leader. 

The college is committed to fostering a diverse yet inclu-
sive community that encourages all members to reach 
their full potential through learning, commitment and dedi-
cation. We envision a school community where all individ-
uals embrace and advance this framework and belief. 

We believe this ideal is at the centre of everything that we 
do. At PCBT you are never just a name on a roster. Thanks 
to small class sizes ensure each student receives personal 
attention and participates in a lively, thought-provoking 
group discussion with peers and faculty.

ABOUT PCBT

PCBT main campus east perth equipped with: Industry placements by PCBT:

Library Tea & coffee Internet
Wi-Fi

Computer
Lab

Recreational
Facilities

Printing
Faclilities

Perth College of Business & Technology (PCBT) is one of the Nationally Recognised 
and Registered Hospitality, Construction, Management & Business Training providers, 
located in the heart of the City of Perth. International and Australian students have the 
opportunity to be trained and experienced in a real Industry Placement. We have a strong 
relationship with several 5-Star Hotels within Perth CBD & greater metropolitan area.

Our Vision: To be the most pre-
ferred registered training organ-
isation in Perth which provides 

quality vocational education and training 
for international and local students.



WHY STUDY AT PCBT
At PCBT we aim to provide students with a holistic and inclusive student 
experience, with the development of curiosity, growth and developing 
lifetime learners at the heart of everything we do. At PCBT you will gain 
more than just a qualification, you will join a family that will support you in 
the first steps of your lifelong learning journey.

Most affordable 
and competitive 

fees

Premium 
location at the 
heart of City of 

Perth

Quality training by 
experts & friendly 
trainers who know 
the industry well

Small classes 
for individual 

attention

Internationally recognized 
qualifications at PCBT 

means employment 
opportunities everywhere in 

the world

Fun & enjoyable 
learning 

atmosphere

Multicultural staff, 
trainers, and 

students

Fully IT-equipped 
classrooms with 

free WiFi

Supportive administration 
team for every time you 

need help Credit Transfer 
(CT) and Recognition for 

Prior Learning (RPL) – 
Australian and Overseas 

Qualifications*

A renovated campus, 
an update to student 

facilities, a refresh of the 
computer lab and new 

bathrooms

e-Learning 
facilities

Real industry practice 
and placement in a fully 
commercial kitchen and 
construction site, where 

students learn the basics in 
a safe environment

The investment in our exterior has been accompanied by a renewed focus on policy development, student 
support and customer service and a range of new industry relationships established with Pan Pacific, the 

Duxton Hotel, Hotel Rendezvous, and Parmelia Hilton Hotel where our hospitality students complete their 
work placements and soon construction developers.



PERTH WA
WITH A WELL-EDUCATED WORK FORCE 
AND A FAVORABLE BUSINESS CLIMATE, 
PERTH PROVIDES THE PERFECT LEARNING 
ENVIRONMENT FOR STUDENTS WANTING 
A BALANCED WORK/STUDY LIFESTYLE.

ACCOMMODATION OTHER LIVING EXPENSESAUD $ AUD $

L I V I N G  C O S T  I N  A U S T R A L I A

PERTH HAS WORLD 
CLASS PUBLIC TRANSPORT

Perth, the capital of Western Australia, is a modern western style city with a population a little over 
one and a half million people, which prides itself on extending a warm and friendly welcome to visitors 
and students from all over the world. Getting up close and personal with whales to tasting some of the 

best wine produced anywhere in the world it’s all here in Western Australia.

Visit natural wonders the Pinnacles and The Bungle Ranges known to be 350 thousand years old or 
dive on the beautiful World Heritage listed Ningaloo Reef. Astonishing scenery and magnificent white 
sandy beach and the vast array of Australian animals from crocodiles to kangaroos are unforgettable 

experiences that you will admire.

Visit
www.transperth.wa.gov.au

Hostels / Guesthouses 
Shared Rental
On campus 
Homestay 
Rental 
Boarding schools

Groceries and Eating out 
Gas, Electricity, Water
Phone and Internet 
Public transport 
Car (after purchase) 
Entertainment

$80 to $135 per week
$70 to $250 per week
$80 to $250 per week
$110 to $270 per week
$100 to $400 per week
$10,000 to $20,000 per 
annum

$140 to $280 per week
$10 to $20 per week
$15 to $30 per week
$ 30 to $60 per week
$150 to $260 per week
$80 to $150 per week

266+ sunny 
days a year

18-32C 
in summer

5-18C 
in winter

5th most livable 
city 2016

Avg disposable 
income USD 

33,138

KINGS PARK HOPMAN CUP 
TENNIS

MUNDA 
BIDDI BIKE 

TRAIL

TAKE AN ECO 
TOURS
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GENERAL ENGLISH
BEGGINER TO INTERMEDIATE 
ELICOS - CRICOS CODE 098010K

Our General English (Elementary-Intermediate) course will help you 
develop language skills for real life situations – like speaking and 
conversation. We will help you develop the confidence to live, travel 
or work in Australia. You will graduate with real-world English skills 
you can use anywhere.

Course Duration
This course is delivered over 42 weeks in 6 five-week 
terms & 12 weeks of holidays.
Classes are scheduled for 21 hours per week, three days 
per week plus scheduled study. Students must partici-
pate in training and assessment for a minimum of twenty 
(20) hours a week face to face. This is conducted over 
three (3) days per week with approximately seven (7) 
hours of study per day. Depending on their entry level, 
students will study for a duration of 14, 28 or 42 weeks.

Course Fee
General English (Elementary- Intermediate)
$195.00 Per Week (including material fees)

Study & Assessment Mode
This course is delivered on face-to-face class-room 
based. Assessments are through observation, written 
and verbal tests, projects, portfolios and case studies.

Career Opportunities
This qualification allows you to explore your educational 
and employment opportunities while gaining an insight 
into industry requirements.

Pathways from the Qualification
This qualification is designed for those wanting to enter 
into a Vocational Education and Training course such 
as a Certificate III or IV. You must have minimum year 11 
high school certificate if willing to proceed to Certificate 
level courses at PCBT or elsewhere.

Who can Apply
   » All nationalities apply-

ing for a Student Visa 
500.

   » All nationalities currently hold 
a Student visa, Tourist visa, Work & Holiday Visa, 
Working Holiday Visa, Business or Investment Visa, 
and Dependents of Work Visa Holder.

   » who are 18 years of age and above at the time of 
course commencement.

Units
Each level is designed to be studied over 14 weeks, 
two five-week terms and two study breaks. Each level 
(Elementary, Pre-Intermediate, and Intermediate) cover 
a range of areas including writing, listening, speaking 
and reading. 

Each week will compose three days study from 8:30am 
to 4:40pm. Activities may include: Skills extension 
(Listening, speaking, reading and writing) Core learning 
(tutorials, formative activities) Incursions and excur-
sions Portfolio development Unit tests, progress tests 
and reviews.

Assessment will occur weekly to ensure that you are 
progressing in your English development. Summative 
assessments will take place at the end of each term to 
mark your progress.
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All people wanting 
to study English in 
Australia who are 
18 years old and 

above are welcome 
to apply
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Course National Code: SIT30816 | Course CRICOS Code: 093685G

Are you passionate about food? This course will provide you with the practical 
skills and knowledge to plan, organise, prepare and cook food in a commercial 
kitchen environment.

Units Of Competencies
To achieve this qualification, students 
must complete the following units:

Term 1

Term 2

Term 3

Term 4: Industry Placement & Menu Develop-
ment. Your final term you are into your Industry 
Placement for 48 shifts in a live restaurant around 
Perth CBD! In addition, you will learn the final 
core chef skills of planning, costing and develop-
ing beautiful menus.

You will learn about effective 
communication, occupational 
health and safety procedures and 
workplace hygiene. You also learn 
skills to produce quality foods, plan 
menus, prepare food according to 
dietary or cultural needs, control 
costs, work as part of a team, 
and serve a range of meals in a 
professional manner. Cooking skills 
cover a wide range of vegetarian, 
seafood, poultry and meat dish-
es, breakfast, lunch and dinner, 
entrees, appetisers, mains and a 
massive range of beautiful and 
delectable desserts!
This qualification provides a path-
way to work as a commercial cook 
in organisations such as restau-
rants, hotels, clubs, pubs, cafés, 
and coffee shops.

Course Duration
This course is delivered over 52 
weeks in 4 ten week terms & 12 
weeks of holidays. Classes are 
scheduled for 20 hours per week, 
two days per week plus 4 hours of 
scheduled study.

Course Fee
Tuition Fees: $11,500 (AUD)* inclu-
sive of all learning materials includ-
ing chef uniform and knife kit. *We 
offer a range of scholarships and 
discounts (please see scholarships 
page). Please also note prices may 
vary if Credit Transfer are approved.

Uniform & Kitchen Kit
Cookery students will receive a quali-
ty Uniform and Kitchen Set (including 
knives, etc). If you have your own 
please advise admissions.

Career Opportunities
This qualification provides a path-
way to work as a commercial cook 
in organisations such as restaurants, 
hotels, clubs, pubs, cafes, cafeterias 
and coffee shops. Possible job title 
includes: Cook

Live Kitchen, Real Work
Students will participate in a real 
kitchen operation at The Panorama 
Commercial Kitchen (fire and water).  
Student will use all required kitchen 
equipment and tools including the 
knife and sharp tools. As a part of 
course delivery, student will deal 
with all cooking operations, includ-
ing beef, chicken, meat veg, etc. 
Please advise us if special arrange-
ments are required. Students will 
have 192 hours of supervised and 
approved work placement (Indus-
try Placement) in a live approved 
restaurant (192 hours in term 4; 
includes 48 shifts a combination of 
Breakfast, Lunch, Dinner etc).
You will prepare, cook and present 
multiple items for a minimum of 
48 complete food service periods 
(shifts) including: breakfast, lunch, 
dinner and Special Function.

Pathways from the 
Qualification
After achieving this qualification 
you may choose to undertake:
• SIT40516 Certificate IV in Com-
mercial Cookery, 
• SIT40616 Certificate IV in Cater-
ing Operations or
• SIT40716 Certificate IV in 
 Patisserie.

Study & Assessment Mode
This course is delivered in a com-
bination of theory and practical 
sessions. All practical sessions 
are conducted in a fully equipped 
Kitchen where trainees will have 
an opportunity to serve customers 
and receive feedback from custom-
ers. The last term of the course, 
students will need to complete 48 
shifts in an approved commercial 
restaurant. PCBT arranges these 
industry placements for its students 
to enhance skills and further em-
ployment opportunities. Assessment 
is competency based and is gener-
ally though questioning, project and 
practical demonstrations. As a part 
of this qualification students must 
be able to handle seafood, poultry 
and meat products.

SITXFSA001 

SITXFSA002 

SITXWHS002 

SITXWHS001 

SITHKOP001

BSBSUS201 

BSBWOR203
SITXHRM001
SITXINV001
SITXINV002

Use hygienic practices for food 
safety
Participate in safe food han-
dling practices
Identify hazards, assess and 
control safety risks
Participate in safe work 
practices
Clean kitchen premises and 
equipment
Participate in environmentally 
sustainable work practices
Work effectively with others
Coach others in job skills
Receive and store stock
Maintain the quality of perish-
able items

SITHCCC001 

SITHCCC005 

SITHCCC003 

SITHCCC007 

SITHCCC008 

SITHCCC018 

SITHCCC006

Use food preparation equip-
ment (Theory Only)
Prepare dishes using basic 
methods of cookery
Prepare and present sand-
wiches
Prepare stocks, sauces and 
soups
Prepare vegetable, fruit, egg 
and farinaceous dishes
Prepare food to meet special 
dietary requirements
Prepare appetisers and salads

SITHCCC012 
SITHCCC014 
SITHCCC013 
SITHCCC019

SITHPAT006

Prepare poultry dishes
Prepare meat dishes
Prepare seafood dishes
Produce cakes, pastries and 
breads
Produce desserts

SITHCCC020 

SITXCCS006 
SITHKOP002

Work effectively as a cook(re-
quire Additional approx. 192 
hours in industry which is 
equivalent to 48 shifts)
Provide service to customers
Plan and cost basic menus

COMMERCIAL COOKERY
CERTIFICATE  III  IN
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Course National Code: SIT40516 |  Course CRICOS Code: 093686F

Ready to run your own kitchen? Building from the Certificate 
III in Commercial Cookery, students will learn the basics of 
management & coordinating kitchen operations. The focus is 
on building financial skills, leadership and management, ros-
tering staff and all the nuts and bolts of how to run a kitchen.

Course Duration
This course is delivered over 26 
weeks in 2 terms including 6 weeks 
of holidays. Classes are scheduled 
for 20 hours per week.

Course Fee
Tuition Fee: $6,000AUD inclusive 
of all learning materials.*We offer a 
range of scholarships and discounts 
(please see scholarships page). 
Please also note prices may vary if 
Credit Transfer are approved.

Study & Assessment Mode
This course is delivered in a 
combination of theory and prac-
tical sessions. Students will need 
to complete 12 sessions in a live 
kitchen environment. Assessment 
is undertaken through written 
questions, project work, presenta-
tions and practical observations. 
There is a requirement to partici-

pate in industry experience in order 
to achieve competency for this 
qualification.

Career Opportunities
This qualification provides a path-
way to work in various kitchen set-
tings such as restaurants, hotels, 
clubs, pubs, cafes, cafeterias and 
coffee shops. Possible job titles 
include: Chef; Chef de Partie

Pathways from the 
Qualification
After achieving SIT40516 Certifi-
cate IV in Commercial Cookery, you 
could progress to: SIT50416 Diplo-
ma of Hospitality Management.

COMMERCIAL COOKERY

Units Of Competencies
To be able to achieve this qualification, 
students must successfully complete the 
following units (and completed SIT30816 
Certificate III in Commercial Cookery)

Term 1

Term 2

BSBCMM401 
BSBDIV501

SITXCOM005    
SITXHRM002 
SITXFIN002 
SITXFIN003

Make a presentation
Manage diversity in the 
workplace
Manage conflict
Roster staff
Interpret financial information
Manage finances within a 
budget

SITXMGT001 
SITHKOP005 
SITXWHS003 

BSBSUS401

SITXHRM003 
SITHKOP004 

Monitor Work Operations
Coordinate Cooking Operations
Implement and monitor work 
health and safety practices
Implement and Monitor envi-
ronmentally sustainable work 
practices
Lead and manage people
Develop Menus for Special 
Dietary Requirements

CERTIFICATE  IV  IN
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Course National Code: SIT50416  | Course CRICOS Code: 091052A

Are you ready to be a leader in the hospitality environment? 
The Diploma of Hospitality builds on all the core chef and 
operations management from the Certificate III & IV in Com-
mercial Cookery and extends this to the high-level leader-
ship and management skills required to operate a commer-
cial, high-end restaurant.

Knowledge and skills will focus on  
building relationships, working with 
customers and staff to create a fan-
tastic customer experience, as well 
as managing operations, budgets 
and ensuring compliance in a tight 
regulatory environment.

Course Duration
This course is delivered over 26 
weeks (6-months) in 2 terms includ-
ing 6 weeks of holidays. Classes are 
scheduled for two days per week 
plus 4 hours of scheduled study.

Career Opportunities

This qualification provides a pathway 
to work in any sector of the hospi-
tality industry as a departmental or 

small business manager. Possible job 
titles include: Banquet or function 
manager; Chef de cuisine; Chef 
Patissier; Executive housekeeper; 
Front office manager; Kitchen man-
ager; Motel manager; Restaurant 
manager; Sous chef; Unit manager 
(catering operations).

Course Fee
Tuition Fee: $5,500(AUD) inclusive 
of all learning materials. *We offer a 
range of scholarships and discounts 
(please see scholarships page). 
Please also note prices may vary if 
Credit Transfer are approved.

Study & Assessment Mode
This course is delivered on face-
to-face class-room based. Various 

DIPLOMA OF

HOSPITALITY 
MANAGEMENT

Units Of Competencies
To be able to achieve this qualification, 
students must successfully achieve 28 
units of competency, the below is based 
on Entry requirements being met:

Term 1

Term 2

SITXFIN004
SITXCCS008 

SITXCCS007

Prepare and monitor budgets
Develop and manage quality 
customer service practices
Enhance customer service 
experience

BSBMGT517
SITXMGT002

SITXGLC001

Manage operational plan
Establish and conduct
business relationships
Research and comply with
regulatory requirements

structured activities and industry 
excursions are included to provide 
an opportunity to explore the current 
industry practices. Assessment 
is competency based. There is a 
requirement to participate in industry 
experience in order to achieve com-
petency for this qualification.

Pathways from the 
Qualification
After achieving this qualification you 
may choose to undertake SIT60316 
Advanced Diploma of Hospitality 
Management or higher education 
qualifications in management (Bach-
elors degree in Hospitality Manage-
ment / Management & Business).
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Course National Code: SIT60316 | Course CRICOS Code: 093688D

Thinking of running your own restaurant or cafe? The Advanced Diploma of Hospitality Manage-
ment has been designed for those who want to learn everything it takes to run your own establish-
ment. From customer service, hospitality basics, food and beverage service to finance, marketing, 
HR and business plans this course provides participants with everything that they need to run and 
build a solid business within the hospitality industry.

Course Duration
This course is delivered over 
38 weeks in 3 terms including 
8 weeks of holidays. Classes 
are scheduled for 20 hours per 
week (2 days per week + 4 hours 
supervised training).

Course Fee
Full Course Fee: (Aus) $7,100 
inclusive of all learning materials. 
*We offer a range of scholarships 
and discounts (please see schol-
arships page). Please also note 
prices may vary if Credit Transfer 
are approved.

Study & Assessment Mode
This course is delivered on face-
to-face classroom based. Various 
structured activities and indus-
try excursions are included to 
provide an opportunity to explore 
the current industry practices. 
Assessment is competency 
based. Industry placement or 

assessment in a live industry en-
vironment is required for specific 
units of competency within this 
qualification.

Career Opportunities
This qualification provides a 
pathway to work in any hospi-
tality industry sector and for a 
diversity of employers includ-
ing restaurants, hotels, motels, 
catering operations, clubs, pubs, 
cafés, and coffee shops. This 
qualification allows for multi-skill-
ing and for specialisation in ac-
commodation services, cookery, 
food and beverage and gaming.

Pathways From the 
Qualification
After achieving this qualification 
you may choose to undertake 
bachelor degrees in Hospitality 
Management or business.

ADVANCED DIPLOMA OF

HOSPITALITY 
MANAGEMENT
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Units Of Competencies
To be able to achieve this qualification, students must 
have successfully completed:

to undertake remaining units (as per credit transfer 
application for the units you have done in above-men-
tioned qualifications):

BSBMGT617 
SITXMPR007
 
SITXFIN005 
SITXWHS004 

BSBFIM601
SITXHRM006 
SITXHRM004

Develop and implement a business plan
Develop and implement marketing 
strategies
Manage physical assets
Establish and maintain a work health 
and safety system
Manage finances
Monitor staff performance
Recruit, select and induct staff

Cert III in Commercial Cookery
Cert IV in Commercial Cookery
Diploma of Hospitality and

SIT30816
SIT40516
SIT50416
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WALL AND 
FLOOR TILING
Course National Code: CPC31320 | Course CRICOS Code: 103801K

Do you enjoy working with your hands? Do you like job diversity? Are you 
looking for a career where you can combine arts and the trades? Then the 
Certificate III in Wall and Floor Tiling is for you!

Course Duration
This course is delivered over 104 
weeks in eight ten-week terms up 
to 22 weeks of holidays depending 
on commencement date. Classes 
are scheduled for 20 hours per 
week, two days per week plus 4 
hours of scheduled study. Ad-
ditionally, from Term 3 you will 
undertake work experience in the 
industry.

Course Fee
Tuition Fees: AU$ 20,500
Material Fees: AU$ 4,900
(Monthly or term by term instal-
ment plan available)
*Please note prices may vary if 
Recognition of Prior Learning or 
Credit Transfer are approved, 
please refer to our website for 
more details.
*We offer a range of scholarships 
and discounts (please see schol-
arships page). Please also note 
prices may vary if Credit Transfer 
are approved.

Pathways from the  
Qualification
Students who successfully com-
plete the Certificate III may go 
on to complete further study in a 
range of Certificate IV qualifica-
tions such as the Certificate IV in 
Building and Construction various 
streams; Building; Site Manage-
ment; Specialist Trades or Trade 
Contracting.

Physical fitness
Students wanting to study in this 
course are expected to be physi-
cally fit and capable of completing 
a range of manual handling tasks 
on a daily basis.

Study & Assessment Mode
This course is delivered in a com-
bination of theory and practical 
sessions. All practical sessions 
are conducted in a fully equipped 
trade training centre where 
students will have access to all 
relevant equipment and a chance 
to practice all the techniques as 
required by the training pack-
age. From term 3, students will 
also participate in 200 hours of 
workplace experience to ensure 
that skills are demonstrated in 
an industry context to industry 
standard; PCBT assessors will visit 
student worksites to observe skills 
in action. PCBT supports students 
with industry placements for its 
students to enhance skills and 
further employment opportunities, 
however, students are expected 
to work with PCBT to organise 
their placements. Assessment is 
competency based and is general-
ly though questioning, project and 
practical demonstrations.

Career Opportunities
This qualification provides a path-
way to work as a tiler in general 
construction or as a sole trader. 
Possible job title includes: Wall & 
Floor Tiler

This qualification provides a trade outcome in wall and floor tiling for residential and commercial 
construction work. This qualification offers a wonderful introduction to the growing WA 
construction industry, providing a range of basic construction skills as well as wall and floor til-
ing and advanced skills such as Mosaic and tiling curved surfaces. This qualification provides the 
skills for students to work as a sole trader in the construction, industrial and domestic markets.

Read and interpret plans and 
specifications
Apply basic levelling proce-
dures
Work effectively and sus-
tainably in the construction 
industry 
Plan and organise work
Conduct workplace commu-
nication
Carry out measurements and 
calculations
Handle wall and floor tiling 
materials
Use wall and floor tiling tools 
and equipment
Prepare surfaces for tiling 
application
Install floor tiles
Install wall tiles
Repair wall and floor tiling
Install decorative tiling
Install mosaic tiling
Tile curved surfaces
Apply waterproofing for wall 
and floor tiling
Apply WHS requirements, 
policies and procedures in the 
construction industry

Carry out basic demo-
lition
Carry out concreting to 
simple forms
Use solid plastering tools 
and equipment

Units Of Competencies
To achieve full certification, candidates 
must complete 20 units of competency:
PCBT runs a registered trade centre in 
West Perth. At this centre, candidates are 
trained in Wall & Floor Tiling. All training and 
assessments, required for the qualification, 
are carried out on-site in our workshop.

CPCCOM2001 

CPCCCM2006 

CPCCOM1012

CPCCOM1013 
CPCCOM1014 

CPCCOM1015 

CPCCWF2001* 

CPCCWF2002* 

CPCCWF3001* 

CPCCWF3002* 
CPCCWF3003* 
CPCCWF3004* 
CPCCWF3005* 
CPCCWF3006* 
CPCCWF3007* 
CPCCWF3009* 

CPCCWHS2001

CPCCCM2009* 

CPCCCO2013* 

CPCCSP2002

Certificate  III  in

Core units

Elective units
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SOLID 
PLASTERING
Course National Code: CPC31020 | Course CRICOS Code:103814E

This qualification provides a trade outcome in solid 
plastering in the residential and commercial construction 
industry.The qualification has core unit of competency 
requirements that cover common skills for the 
construction industry, as well as a specialist field of work.

Completion of the general induc-
tion training program specified by 
the National Code of Practice for 
Induction Training for Construc-
tion Work (ASCC 2007) is required 
before entering a construction work 
site. Achievement of unit CPCCOH-
S1001A covers this requirement.

Course Duration
This course is delivered over 104 
weeks in eight ten-week terms up 
to 22 weeks of holidays depending 
on commencement date. Classes 
are scheduled for 20 hours per 
week, two days per week plus 4 
hours of scheduled study.

Course Fee
Tuition Fees: AU$ 21,000
Material Fees: AU$ 4,600
Total discounted course and ma-
terial fees (for a limited time): AU$ 
23,500 (Monthly or term by term 
instalment plan available)
*Please note prices may vary if 
Recognition of Prior Learning or 
Credit Transfer are approved, 
please refer to our website for 
more details.
*We offer a range of scholarships 
and discounts (please see schol-
arships page). Please also note 
prices may vary if Credit Transfer 
are approved.

Pathways from the  
Qualification
Students who successfully com-
plete the Certificate III may go 
on to complete further study in a 
range of Certificate IV qualifica-
tions such as the Certificate IV in 
Building and Construction various 
streams; Building; Site Manage-
ment; Specialist Trades or Trade 
Contracting.

Physical fitness
Students wanting to study in this 
course are expected to be physi-
cally fit and capable of completing 
a range of manual handling tasks 
on a daily basis.

Study & Assessment Mode
This course is delivered in a com-
bination of theory and practical 
sessions. All practical sessions are 
conducted in a fully equipped trade 
training centre where students will 
have access to all relevant equip-
ment and a chance to practice all 
the techniques as required by the 
training package. From term 3, 
students will also participate in 200 
hours of workplace experience to 
ensure that skills are demonstrated 
in an industry context to industry 
standard; PCBT assessors will visit 
student worksites to observe skills 
in action. PCBT supports students 
with industry placements for its 
students to enhance skills and 
further employment opportunities, 
however students are expected 
to work with PCBT to organise 
their placements. Assessment is 
competency based and is generally 
though questioning, project and 
practical demonstrations.

PCBT will Support Wall and 
Floor Tiling and Solid Plastering 
Students in Finding Work Place-
ments to Complete 360 Hours in 
terms 3-8 (Note: Students must 
abide by PCBT Code of Conduct)

Career Opportunities
This qualification provides a path-
way to work as a tiler in general 
construction or as a sole trader.
Possible job title includes:  
Plasterer.

The construction industry strongly affirms that training and assessment 
leading to recognition of skills must be undertaken in a real or very 
closely simulated workplace environment and this qualification requires 
all units of competency to be delivered in this context.

Units Of Competencies
To achieve full certification, candidates 
must complete 20 units of competency:

Core units

CPCCOM2001

CPCCCM2006

CPCCCM2008*

CPCCOM1012 

CPCCOM1013 
CPCCOM1014 

CPCCOM1015 

CPCCSP2001* 

CPCCSP2002*

CPCCSP2003*
CPCCSP3001* 

CPCCSP3002*
CPCCSP3003*

CPCCSP3004* 

CPCCWHS2001

BSBESB301

BSBESB407 

CPCCCM2012*
CPCCCO2013*

CPCCPB3026*

Read and interpret plans and 
specifications
Apply basic levelling proce-
dures 
Erect and dismantle restricted 
height scaffolding 
Work effectively and sus-
tainably in the construction 
industry 
Plan and organise work
Conduct workplace commu-
nication 
Carry out measurements and 
calculations 
Handle solid plastering ma-
terials 
Use solid plastering tools and 
equipment 
Prepare surfaces for plastering
Apply float and render to 
straight and curved surfaces 
Apply set coats 
Apply trowelled texture coat 
finishes 
Restore and renovate solid 
plasterwork 
Apply WHS requirements, 
policies and procedures in the 
construction industry

Investigate business oppor-
tunities 
Manage finances for new 
business ventures 
Work safely at heights 
Carry out concreting to simple 
forms 
Erect and maintain trestle and 
plank systems

Electives units

CERTIFICATE  III  IN
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Course National Code: BSB40215 |  Course CRICOS Code: 086961F

This qualification is suited to those working as administrators and project 
officers. In this role, individuals use well-developed skills and a broad knowledge 
base to apply solutions to a defined range of unpredictable problems and analyse 
information from a variety of sources. They may provide leadership and guidance 
to others with some limited responsibility for the output of others.

Course Duration
This course is delivered over 
25 weeks in 2 terms including 5 
weeks of holidays. Classes are 
scheduled for 20 hours per week, 
two days per week plus 4 hours of 
scheduled study.

Course Fee
Full Course Fee: $4,750(AUD)* 
inclusive of all learning materials.
*Please note prices may vary if Rec-
ognition of Prior Learning or Credit 
Transfer is approved, please refer to 
our website for more details.
*We offer a range of scholarships 
and discounts (please see scholar-
ships page). Please also note prices 
may vary if Credit Transfer are 
approved.

Study & Assessment Mode
This course is delivered in a face-
to-face classroom based. Various 
structured activities and industry 
excursions are included to provide 

an opportunity to explore the real 
business world. Assessment is 
competency based.

Pathways from the 
Qualification
After achieving this qualification 
you may choose to undertake: 
Diploma of Business or any other 
studies at higher education level in 
the relevant area of study.

Career Opportunities
This course provides you with the 
opportunity to be employed in job 
roles like Administrator and Pro-
jector Officer. 
This course may also suit those 
students with little or no vocation-
al experience, but who possess 
sound theoretical business skills 
and knowledge that they would like 
to develop in order to create fur-
ther educational and employment 
opportunities.

BUSINESS

Units Of Competencies
To be able to achieve this qualification,
students must successfully complete 
the following units:

BSBRSK401

BSBINN301

BSBFIA402
BSBWHS401 

BSBADM405

BSBLED401
BSBCMM401
BSBMKG413

BSBCUS402
BSBCUS403

Identify risk and apply risk 
management processes
Promote Innovation in a team 
environment
Report on Financial Activity
Implement and Monitor WHS 
Policies, Procedure and 
Programs to meet legislative 
requirements
Organise meetings

Develop Teams and individuals
Make a Presentation
Promote products and 
services
Address customer needs 
Implement customer service 
standard

CERTIFICATE  IV  IN

Term 1

Term 2



Course National Code: BSB50215 |  Course CRICOS Code: 087236E

This qualification would apply to individuals with various job titles including 
executive officers, program consultants and program coordinators. Individuals in 
these roles may possess substantial experience in a range of settings, but seek to 
further develop their skills across a wide range of business functions.
Conversely, it may also apply to those with little or no vocational experience, but 
who possess sound theoretical business skills and knowledge that they would like 
to develop in order to create further educational and employment opportunities.

Course Duration
This course is delivered over 38 
weeks in 3 terms including holidays. 
Classes are scheduled for 20 hours 
per week, two days per week plus 4 
hours of scheduled study.

Course Fee
Tuition Fee: $6,600(AUD) inclusive 
of all learning materials. 
*We offer a range of scholarships 
and discounts (please see scholar-
ships page). Please also note prices 
may vary if Credit Transfer are 
approved.

Study & Assessment Mode
This course is delivered on face-
to-face class-room based. Various 
structured activities and industry 
excursions are included to provide 
opportunity to explore the real 
business world. Assessment is 
competency based.

Pathways from the 
Qualification
After achieving this qualification 
you may choose to undertake 
Advanced Diploma of Business or 
Advanced Diploma of Management 
or any other studies at higher edu-
cation level.

Career Opportunities
This course provides you with the 
opportunity to be employed in 
the following job roles: Executive 
Officers; Program Consultants; 
Program Coordinators. 
This course may also suitable to 
those students with little or no 
vocational experience, but who 
possess sound theoretical busi-
ness skills and knowledge that 
they would like to develop in order 
to create further educational and 
employment opportunities.

DIPLOMA OF

BUSINESS

Units Of Competencies
To be able to achieve this qualification,
students must successfully complete 
the following units:

BSBWOR501

BSBMKG501 

BSBMKG502 

BSBPMG522 
BSBLDR503 
BSBHRM513 
BSBHRM506 

BSBLDR501

Manage personal work 
priorities and professional 
development
Identify and evaluate
marketing opportunities
Establish and adjust the
marketing mix
Undertake project work
Communicate with Influence
Manage workforce planning
Manage Recruitment, Selec-
tion and Induction Processes
Develop and use emotional 
intelligence
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Course National Code: BSB51918 |  Course CRICOS Code: 098765M

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 synthesize information from a variety of sources.

Course Duration
This course is delivered over 52 
weeks in 4 terms including 12 
weeks of holidays. Classes are 
scheduled for 20 hours per week, 
two days per week plus 4 hours of 
scheduled study.

Course Fee
Tuition Fee: $8,500(AUD) inclusive 
of all learning materials. *We offer a 
range of scholarships and discounts 
(please see scholarships page). 
Please also note prices may vary if 
Credit Transfer are approved.

Study & Assessment Mode
This course is delivered on face-
to-face class-room based. Various 
structured activities and industry 
excursions are included to provide 
opportunity to explore the real 
business world. Assessment is 
competency based.

Career Opportunities
This course provides you with the 
opportunity to be employed in the 
following job roles: Department 
Manager; Area Manager; Regional 
Manager.

Pathways from the 
 Qualification
BSB61015 Advanced Diploma of 
Leadership & Management or 
higher education level in the field of 
management

Pathways into the 
 Qualification
You may enter the qualification 
through a number of entry points  
including: BSB40215 Certificate 
IV in Business or BSB51107 / 
BSB50215 Diploma of Business or 
other relevant qualification/s or 
With substantial vocational experi-
ence, in management but without a 
formal qualification.

DIPLOMA OF

LEADERSHIP AND 
MANAGEMENT

Units Of Competencies
To be able to achieve this qualification,
students must successfully complete the 
following units:

BSBWOR501

BSBLDR511

BSBPMG522
BSBMKG501

BSBMGT517
BSBMKG502

BSBRSK501
BSBLDR502

BSBHRM513
BSBADM502
BSBWOR502

BSBMGT502

Manage personal work 
priorities and professional 
development
Develop and use emotional 
intelligence
Undertake Project Work
Identify and evaluate market-
ing opportunities
Manage operational plan
Establish and adjust the mar-
keting mix
Manage risk
Lead and manage effective 
workplace relationships
Manage workforce planning
Manage meetings
Lead and manage team effec-
tiveness
Manage people performance



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 commu-
nication 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.

Course Duration
This course is delivered over 52 
weeks in 4 terms including 12 
weeks of holidays.
Classes are scheduled for 20 hours 
per week, two days per week plus 
4 hours of scheduled study.

Course Fee
Tuition Fee: $8,500(AUD) inclusive 
of all learning materials.. *We offer a 
range of scholarships and discounts 
(please see scholarships page). 
Please also note prices may vary if 
Credit Transfer are approved.

Study & Assessment Mode
This course is delivered on face-
to-face class-room based. Various 
structured activities and industry 
excursions are included to provide 
opportunity to explore the real 
business world. Assessment is 
competency based.

Career Opportunities
This course provides you with the 
opportunity to be employed in the 
following job roles: Department 
Manager; Area Manager; Regional 
Manager.

Pathways from the 
 Qualification
After achieving this qualification 
you may choose to undertake stud-
ies at higher education level in the 
field of management.

ADVANCED DIPLOMA OF

LEADERSHIP AND 
MANAGEMENT

Units Of Competencies
To be able to achieve this qualification,
students must successfully complete the 
following units:

Term 1

Term 2

Term 3

Term 4

BSBMGT605

BSBFIM601 
BSBINN601

BSBRSK501 
BSBSUS501 

BSBWHS605

BSBMGT608

BSBMGT616 

BSBMGT617

BSBMKG609
BSBCOM603 

BSBCUE604

Provide leadership across the 
organisation
Manage Finances
Lead and Manage
Organizational Change

Manage risk
Develop workplace policy and 
procedures for sustainability
Develop, implement and main-
tain WHS management
systems

Manage innovation and con-
tinuous improvement
Develop and implement stra-
tegic plans
Develop and implement a 
business plan

Develop a Marketing Plan
Plan and establish compliance 
management systems
Develop & Maintain a custom-
er service strategy

Course National Code: BSB61015 |  Course CRICOS Code: 089937D
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PATHWAY TO 
UNIVERSITY

Credit Transfer (CT)
If you have previously studied at another Regis-
tered Training Organisation in Australia, you may be 
eligible to transfer your credit from a nationally-rec-
ognised qualification such as a Certificate III in Com-
mercial Cookery, you may be eligible to apply for 

Credit Transfer (CT) and/or Recognition for Prior Learning (RPL) at 
PCBT. To be considered for credit transfers (national recognition), 
you must complete the PCBT Application Form for Credit Transfer 
and attach all relevant statements of attainment. You must allow 
ten working days for your application for credit transfer to be pro-
cessed. You will be received an Offer letter stating fees.

Unique Experience
PCBT educators are lifelong learners who thrive 
on your experience. These are traits we aim to 
develop in our students. Each term PCBT runs a 
range of incursions, excursions, and integrated 
whole school training. 

Throughout these unique experience students have the oppor-
tunity to interact with the wide range of the different culture, 
businesses, and professional to asset them along their career 
pathways.

Recognition for Prior Learning
If you have previously studied at another Registered 
Training Organisation in Australia or Overseas*, you 
may be eligible to apply for Recognition for Prior 
Learning (RPL) at PCBT. To be considered for RPL, 
you must complete the PCBT Application Form for 

Credit Transfer and attach all relevant Statements of Attainment 
or Transcripts of Results, Syllabus Outlines from your college or 
university. You must allow ten working days for your application 
for RPL to be processed for an initial assessment.

You will receive an Offer Letter stating fees and conditions.

*Qualifications from overseas are assessed on a
case-by-case basis.

Contact our admission team at admissions@ pcbt.wa.edu.au to 
discuss your application. This will give you a clear understand-
ing of the assessment process and the evidence that you will 
need to provide to support your application.

PCBT has approved articulation arrangements 
with Southern Cross University (SCU), Central 
Queensland University and Sheridan College 
recognising the learning complete within vocational 
qualifications for entry into the first or second year 
of a related degree, with maximum credit.
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STUDENT SUPPORT 
SERVICES

     » Issuing of documents (e.g. 
statements of attainment, letters 
of release, etc.)

     » General welfare (e.g. assistance 
with personal, cultural and social 
needs, living skills, study skills)

     » Emergency assistance, support 
and referrals for students in 
Crisis situations.

     » Assistance in understanding 
PCBT’s policies and 
procedures (especially the 
complaints and appeals, 
monitoring course progress, and 
attendance procedures)

     » Advice about part-time 
employment whilst studying

     » Advice about accommodation 
and accommodation services

The following support and welfare services are available to 
PCBT students, all of which are provided to students free of 
any additional charges or fees.

FACILITIES
Main Campus, East Perth

Hospitality campus

Tiling campus

110 Brown Street East Perth WA 6004

249, James St Northbridge, WA 6003

187, Colin Place, West Perth, WA 6005

   » All classrooms are fully equipped with internet/Wi-Fi 
and multimedia facilities.

   » Interactive electronic boards and projects.
   » Fully equipped computer lab.
   » Indoor recreation facility includes Snooker Pool Table, 

Lounge, TV.
   » Common room with Fridge, Microwave, Electric Kettle 

and Dining Facilities.
   » Library.
   » Tea and coffee for the students.
   » Printing facility for students.

   » PCBT provides a fully equipped kitchen facility along 
with modern banquet/restaurant facilities for its 
Commercial Cookery students. Student will complete 
the practical sessions of the course.

   » Student will complete the theory and practical 
sessions of the course.

     » Assistance with OSHC 
(Overseas Student Health Cover) 
issues

     » Student orientation

     » Academic assistance

     » I.T support

     » Industry reference

     » Soft skills training such as 
resume writing, interview 
techniques and professional 
development

     » Language, literacy and 
numeracy support

     » Social inclusion activities 
(include helping to organise 
special activities such as 
sporting teams, cultural events 
and sightseeing events).

Student Counsellor

In addition to assistance from our 
Student Support Services, we are 
also here to help and refer you to 

professionals who deal with time and 
anger management, family issues, 

exam anxiety, body image, addiction, 
relationships, depression, and other 

student-related issues. If you wish 
to discuss your issue/s with one of 

the student support officers, please 
see them at level 2 of 110 Brown 

Street East Perth 6004 WA. You can 
discuss any issues or concerns that 
you are struggling with; no issue is 

too big or too small!

Alternatively, if you would prefer to 
discuss your issues via email, please 

feel free to email the following ad-
dress counsellor@pcbt.wa.edu.au. 
If we are not in a position to assist 
you, we may provide you referrals 

to professional consultants like GP, 
Counselors, etc., but it may incur 

additional fees directly payable to 
the consultant.

mailto:counsellor%40pcbt.wa.edu.au?subject=
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The Department of Immigration and Border Protection 
requires overseas students to maintain OSHC for the du-
ration of time they are in Australia. For further information, 
please visit the Department of Immigration & Border Pro-
tection website. If a student enters Australia before their 
OSHC begins, they are in breach of their visa conditions.

What providers must do?

To assist with the transition, providers that arrange OSHC 
for students should work with their OSHC partner to en-
sure OSHC is arranged for students’ entire stay in Austra-
lia and that students have sufficient information on their 
OSHC to alow them to complete their online visa applica-
tion. It is recommended that providers who arrange OSHC 
for students seek confirmation of the student’s planned 
travel dates as part of their application process.

PCBT is a selected Education Partner of BUPA Insur-
ance to provide Advantage Overseas Student Health 
Cover for its students.
You may arrange your OSHC through agents or by your-
self. PCBT is proud to Partner with Bupa as the leading 
health and care provider in Australia. Bupa offers the 
best quality care and servicing and offers a range of 
benefits to make sure your health is in good hands and
you are covered in case of any emergencies. Bupa also 
offers a large network of retail centres in case you need to 
chat to someone about your membership, great discounts 
and member exclusive from a number of partner providers 
and a large doctor network. Information on BUPA’s website 
can also be utilised to ensure students understand how 
to use their cover. Below are some quick links that direct 
students to important information on their website:

   » You can access a range of information on their dedi-
cated overseas student health cover website

   » BUPA current product sheet and brochures can be 
downloaded here.

   » You can also go to our members help guide where you 
will find information about where to find our Bupa 
friendly doctors information on how students can make 
a claim and what they need to do if they feel sick.

   » BUPA hospital network is the largest in Australia and 
students are able to find members first hospitals 
where we will finalise the bill directly with the hospital.

Visit theblueroom.bupa.com.au to explore more. 

Bupa Plus
With myBupa, all of our members have access to a 
range of discounts and benefits including Bupa Optical 
discounts and half price movie tickets Go to www.bupa.
com.au/mybupa and https://www.bupaplus.com.au/ to 
see the range of benefits available to our members. If 
you have got any question please email  
marketing@pcbt.wa.edu.au

OSHC is insurance to assist international students meet the costs of medical and hospital care 
that they may need while in Australia. OSHC will also pay limited benefits for pharmaceuticals and 
ambulance services.

OVERSEAS STUDENT 
HEALTH COVER

Who has to take out OSHC?

People who must take out OSHC are overseas students un-
dertaking formal studies in Australia and their dependents 
(for example, spouses and children under 18 years old).

For the purposes of OSHC, ‘overseas student’ means:
   » A person who is the holder of a student visa; or
   » A person who:

   » is an applicant for a student visa; and
   » is the holder of a bridging visa; and
   » was immediately before being granted the bridg-

ing visa, the holder of a student visa.

The Department of Immigration and Border Protection 
requires overseas students to maintain OSHC for the 
duration of time they are in Australia. For further informa-
tion, please visit the Department of Immigration & Border 
Protection website.

What students must do?

To apply for a visa, the student must declare that they 
have obtained OSHC for the entire period of their stay, 
unless they are exempt from this requirement. Exemp-
tions apply to some Belgian, Norwegian and Swedish 
students, who are not required to purchase OSHC. A 
student will not be able to continue with their student 
visa application until they have declared they have OSHC 
for the entire period of their stay. Students will have to 
indicate in their application the date their OSHC starts 
and the date it ends.
A DIBP visa processing officer may need to verify that 
OSHC has been obtained by asking the student or the 
education provider for evidence, such as policy details. 
These changes make the requirements for OSHC clearer 
and also encourage students to be better informed 
about their health cover, including having specific details 
about their policy and being able to contact their OSHC 
provider directly.

Who has to take out OSHC?

People who must take out OSHC are overseas students 
undertaking formal studies in Australia and their depen-
dents (for example, spouses and children under 18 years 
old). For the purposes of OSHC, ‘overseas student’ means:

   » A person who is the holder of a student visa; or a 
person who:

   » Is an applicant for a student visa; and
   » Is the holder of a bridging visa; and
   » Was immediately before being granted the bridging 

visa, the holder of a student visa.

https://www.bupaplus.com.au/
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ADMISSIONS & ENTRY 
REQUIREMENTS

General English 
ELICOS
Stand-alone 
courses

Certificate 
level courses

Diploma and 
Advanced 
Diploma level 
courses

Courses Course level Requrirements

Academic
No qualification is required. 

English Language Proficiency
 » PCBT Placement TEST (Students must demonstrate that they possess the appropriate level of English 

to enter the course level they are applying to enrol in. Based on the test results, students will be 
offered a place at Elementary or Pre-Intermediate or Intermediate Level.) or evidence of

 » Previous ELICOS studies
 » Duolingo English Test (https://englishtest.duolingo.com/applicants)
 » IELTS Test (General or Academic) or
 » TOEFL iBT Test or
 » PTE Academic Test or
 »  Cambridge English Advanced (CAE) Test or
 » OET

Academic
Completion of Australian year 11 or equivalent OR demonstrated knowledge, skills, and experience in 
the business.

English Language Proficiency
 » Intermediate Level of English or
 » Duolingo English Test Score of 75-80 (https://englishtest.duolingo.com/applicants)
 » IELTS Test Score of 5.0 overall (General or Academic) or
 » TOEFL iBT Test Score of 35 or
 » PTE Academic Test Score of 36 or
 » Cambridge English Advanced (CAE) Test Score of 154 or
 » OET Pass Grade B or
 » PCBT Certificate 3 in EAL Or Completion of General English Intermediate Level
 » 10 weeks ELICOS plus (IELTS test score of 4.5 or PTE Academic Test Score of 30-35 or TOEFL iBT 

Test Score of 32-34 or Duolingo English Test Score of 65-70 or equivalent)
 » You may be exempted to provide evidence of English Language competence if:

 » you have studied for 5 years in an English speaking country.
 » you have completed at least 6 months of a Certificate IV OR higher level course in an Australian 

Education Provider under a student visa.
 » you have successfully completed a foundation course in Australia
 » you have successfully completed the PCBT College English Placement Test.
 » you have successfully completed your High School or higher tertiary qualification in English 

Language.

Academic
Completion of Australian Year 12 or equivalent OR demonstrated knowledge, skills, and experience in 
the business.

English Language Proficiency
 » Upper-intermediate Level of English or
 » Duolingo English Test Score of 85-90 (https://englishtest.duolingo.com/applicants)
 » IELTS Test Score of 5.5 overall (General or Academic) or
 » TOEFL iBT Test Score of 46 or
 » PTE Academic Test Score of 42 or
 » Cambridge English Advanced (CAE) 162 or
 » OET Pass Grade B or
 » 10 weeks ELICOS plus (IELTS test score of 5 or PTE Academic Test Score of 36-41 or TOEFL iBT Test 

Score of 35-45 or Duolingo English Test Score of 75-80 or equivalent )
 » 20 weeks ELICOS plus (IELTS test score of 4.5 or PTE Academic Test Score of 30-35 or TOEFL iBT 

Test Score of 32-34 or Duolingo English Test Score of 65-70 or equivalent)
 » You may be exempted to provide evidence of English Language competence if:

 » you have studied for 5 years in an English speaking country.
 » you have completed at least 6 months of a Certificate IV OR higher level course in an Australian 

Education Provider under a student visa.
 » you have successfully completed a foundation course in Australia
 » you have successfully completed the PCBT College English Placement Test.
 » you have successfully completed your High School or higher tertiary qualification in English 

Language.

Students wishing to undertake any of the courses offered at PCBT should 
meet the following academic and English language requirements

Non-AQF 
Award

AQF 3 and 4

AQF 5 and 6

 » Minimum age of 18 is required at the time of the course commencement date to all PCBT courses.
 » Please note that you are required to meet the Department of Home Affairs English language requirements for student visa applications, which may 

differ from the aforementioned course entry requirements.  Please refer to https://www.homeaffairs.gov.au/ to find out the assessment level for 
your country and to determine the required level of English that you should possess.

MORE INFORMATION: https://pcbt.wa.edu.au/admission-requirements/

https://www.homeaffairs.gov.au/
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STEPS OF YOUR 
APPLICATION 
PROCESS

Student enquiry and 
application 

(Via agent, email, phone, 
walk-in, exhibition, website)

Admissions Manager 
issues

“Letter of Office” and pre 
enrollment information

Student 
acceptance

 return signed forms 
and fees

Admissions Manager 
issues electronic

confirmation of Enrolment 
(eCoE) and schedule health 

insurance (OSHC)

Student Finalises 
visa conditions
With Department of 

Home Affairs

Student makes 
travel and/or 

accommodation 
arrangements

Student arrives in 
Australia

Student commence 
course at PCBT

International student 
orientation, ID Cards & 

Apply for USI

Student receives OSHC 
card & signs register, sets 
up bank account, mobile 
phone, smart rider, etc

1

7

10

4

2

8

5

3

9

6

Questions?

Call our Admissions Manager, Mr. Ryan Rahimi at +61 8 9202 1003 or email  
admissions@pcbt.wa.edu.au if you have any questions.
If you have concerns regarding student visa and its conditions please consult with one of the 
Australian Registered Migration Agents or visit https://www.homeaffairs.gov.au/trav/visa-1/500-
If you wish to contact one of our registered Education Agents for applying to PCBT courses, 
please find their contacts at https://pcbt.wa.edu.au/pcbt-agents/

MORE INFORMATION: https://pcbt.wa.edu.au/how-to-apply/
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All course and fee information is correct at the time of printing. This may change at anytime 
without notice. Please contact with the college or visit our website for updated information.

@pcbtwa

110 Brown Street, East Perth, Western Australia 6004

www.pcbt.wa.edu.au

+61 420 329 380  | +61 8 9202 1003

admissions@pcbt.wa.edu.au

Registered Training Organisation (RTO) Number: 52014
CRICOS Provider Number: 03051J  |  ABN: 91 132 961 285


