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WORK READY
Students obtain recognised qualifications by doing barista and safe food handling courses, and develop 
work ready skills such as collaboration, organisation, communication and problem solving. 

Skills such as budgeting, fundraising and marketing are also core elements of the program.

Watch this video as part of the HundrED recognition of HoL Café.

SOCIAL ENTERPRISE
HoL Café can run as a school based entrepreneurial enterprise with any profit generated going to fund the 
HoL Café itself or other HoL programs. With appropriate certification the HoL Café can also open its doors 
to the public and cater at school and/or community events.

DOUBLE THE IMPACT WITH HoL BUILD
HoL Café can find its home within an existing school space or within a purpose-built building such as a 
modified shipping container.

Creative building assets that enhance the HoL Café space such as decking, furniture and building fit-out can 
also be completed by an additional HoL team with a construction focus.

DEVELOPING LEADERSHIP SKILLS AND BUILDING SELF-
ESTEEM ANOTHER HALLMARK OF HoL.

HoL Café runs as a school based entrepreneurial enterprise with students 
undertaking meaningful projects with a business, food and beverage focus.

HoL CAFÉ
ENTREPRENEURIAL EXPERIENCE

“Being part of the team in HoL has given me the confidence to step up and say something as I 
know people will listen to what I have got to say. It makes me want to come to school. HoL takes 
the weight off your shoulders and gives us a break from being in class all the time as that can make 
you feel overwhelmed and stressed. When I go back into class after being in HoL I’m always in a 
happy positive mood and wanting to learn for once.”​
Amy, Year 9

https://www.youtube.com/watch?v=aAQLUyzVP2I

