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THE BEST LEARNING INSTITUE



 Welcome to Sarry Institute



SARRY Institute strives to offer affordable and high-quality education in a friendly environment.
In addition to being conveniently located in the heart of Melbourne’s CBD, our campus is equipped with modern-style classrooms, student recreational areas including kitchen facilities, and computer labs with free access to the internet and email.




The atmosphere at SARRY Institute is student-focused and friendly. SARRY Institute trainers and administration staff are always happy to help students with any problems which they may face and work to make the students feel at home in SARRY Institute family.

Find out more 















 Our Melbourne Campus



Sarry Institute campus is situated at Suite 1, Level 7, 190 Queen Street, Melbourne VIC 3000, walking distance to Filders Street Railway Station, Our kitchen address 583 Barkly Street, West Footscray, VIC 3012. The campus is situated in the heart of Melbourne, in the central business district (CBD), within walking distance to the worldwide travel attraction like Parliament, Flinders Street Railway Station, Melbourne Central, etc. 

Find out more 




It serves the entire metropolitan rail network. Backing onto the city reach of the Yarra River in the heart of the city, the complex covers two whole city blocks and extends from Swanston Street to Lonsdale Street and Swanston Street to Queen Street. This means students will undertake their face-to-face training next to some of the Australia’s best hospitality and tourism operations.
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 About Sarry Institute



At Sarry Institute you will meet your trainers who are academics with the current industry-relevant experience to teach and train you applied or essential skills for the labour market, which includes the balance between theory and practice. 

Whenever you need support in your studying with us or in your living in Australia, all our staff at Sarry Institute will be very happy to help. You can have easy access to the Student Services Officers on campus or via email. When you feel struggling with your study, you can meet our Student Welfare Officer, Learning adviser or English Help Officer. 

Good luck with your study at Sarry Institute.


















 Hospitality Courses



Study at Sarry Institue - Nationally recognised - Industry ready training
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Certificate III in Commercial Cookery (SIT30821)



The Certificate III in Commercial Cookery is a nationally recognised course designed for people who want a career as a chef. It will give you the confidence, skills and ability to work professionally across a wide range of venues within the hospitality industry.

More Info
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Certificate IV in Kitchen Management (SIT40521)



Certificate IV in Kitchen Management will Enhance your cookery skills and prepare for leadership or supervisory positions in kitchen environment. Moreover, You’ll be able to manage a hospitality business from the ground up.

More Info








[image: hospitality management-1477x985]


Diploma of Hospitality Management (SIT50416)



Diploma of Hospitality Management provides the skills and knowledge for an individual to be competent as a manager in any hospitality functional area. Unleash your leadership potential. This course is suitable for those who want to advance their careers in this dynamic industry.

More Info
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Advanced Diploma of Hospitality Management (SIT60316)



Advanced Diploma of Hospitality Management provides the skills and knowledge for an individual to be competent as a manager in any hospitality functional area.

More Info



















 Business Courses



Study at Sarry Institue - Nationally recognised - Industry ready training
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Certificate IV in Leadership and Management (BSB40520)



The Certificate IV in Leadership and Management qualification prepares participants for leadership and management roles in a wide range of different organisations and industries.

Find out more 
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Diploma of Leadership and Management (BSB50420)



Diploma of Leadership and Management is a highly sought after qualification designed to develop your leadership skills to management level.

Find out more 
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Advanced Diploma of Leadership and Management (BSB60420)



Advanced Diploma of Leadership and Management is a highly sought after qualification designed to develop your leadership skills to management level.

Find out more 























Still wondering where to begin?



ENQUIRE NOW
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INTERNATIONAL

Courses and study optionsApply and acceptInternational student enquiriesCoronavirus COVID19 UpdateCoronavirus Advise




CONNECT

Email web accessLMSTimetables




POLICY & PROCEDURES

Privacy Policy and ProcedureFees Charges and RefundMarketing Information and PracticesCritical Incident Policy and Procedure Deferring, Suspending and Cancelling Overseas Student Enrolment Complaints and AppealsQuality AssuranceRPL and Credit TransferStudent Support ServicesTraining and AssessmentTransfer Between Registered Providers VET and CRICOS Regulation and LegislationCourse Progress
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