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‘_ The paper isjcort‘lp’oSed'ofjthree (3) mam Sections as follows:

~ Section & Thirteen '134}"con‘oulso"'y"1‘uestioﬁs 'f g 55 marks
: ’\:;Sectmn II: Attempt any three (3) out of five questlons " , 30 marks i
,Sectlon III Attempt any one (1) out of three questlons : : _ 15 marks
Note \3

Every candtdate is requzred to carefully comply wtth the above

, 1nstructtons Penalty measures wlll be applted on thetr strtctf

. cons,tderatt,on.
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Section I. Thirteen (13) Compulsory questions ‘- 55 marks

01. What are the three main steps for wine service? : ’ , 3 marks
-02. Deﬁne a’ cover” { i . ,‘ L 2 marks
03. _There are varlous styles of table service. On what character1st1cs depends the
style to use? BRI SO e , . 4 marks

-04. -Descrlbe “Plate serv1ce and its advantages ey s . 4 marks : :
QS. Salads can be classified in dlfferent ways. Give three classifications of salad
W and example of each class1ﬁcatlon : . : : 6 marks

AL 06 .Food and beverage serv1ces can 1nclude d1fferent serv1ces Name at least five

> S'Lﬂiklnds of food and beverage serv1ces e s ~ : 5 marks
07 Indlcate how the location of a hotel determmes the demand for in-house o

caterlng : : e : o 4 marks

L 08 \ In the day —to day operatlons all food serv1ce fac1l1t1es perform var1ous -

- 10. Fast food is popular and commercially successful in most modern societies,

but it is often criticized for having some alleged shortcomings. Name at least
5 ;fOLr reasonsiwh V4 they are,_cpritieized’. B aE SO D 6 mar‘ks
- 11 Deﬁne caterlng serv1ce : : = - : k : ; ' 4 marks’
‘ 12 ‘Every tlme you plan a meal there are three key vvords you should remember
- What are they? ‘ e 3 / 3 marks

| 13. What d1fference 1s be‘rween a runner and a black Walter'? s : 4;marks
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Section II. Choose and ,Ans;wer‘any, three (3) questions 30marks

14. Descrlbe general guldehnes for settrng atable? = . : 10 marks
15 Descrlbe - Buffet serv1ce - : - - - 10 marks
16 Durmg pregnancy, ‘the mother has to meet her own needs and the needs of

}’ v I the growmg fetus Plan her meal based on her nutr1ent needs if she wants a
serv1ce in your restaurant Nl b e sl i 10 marks

- J/17 Explain Why constlpatron is one of the complamts in pregnancy What should
adv1se to her to a pregnant mother to help prevent those complamts’P ,

: e - - ulo marks; ;

18. Wmes may be classﬁied d1fferent1y Talk about w1ne class1f "atlon , by -

= V1n1f1cat10n methods

~ Section IIL. Choose and Answer any one (1) g

b) Preparatlon of food ,

c) Cleamng of utensﬂs & dmnervvare

t,”20 Whether you choose to se*'ve your guesfs 1n Iormal style you

, some 1ndlcat1ons Descnbe briefly the formal place settmg

- 21 Dependlng on the size and type of restaurant Walters and Waltress have a
. Varlety of the _]Ob dutles Descrlbe the JOb dut1es of Wa1tersand Waltresses in

reqtaurant




