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State four reasons why menus should be checked pnor to service. {4 marks}
Highlight four duties of a bar man. (4 marks}
Identify four considerations to make when choosing linen for restaurant. {4 marks)
State fonr functions of table napkins, (4 marks)
Highhght four limitations of an a la carte menu. {4 marks}

Highlight four roles of a food and beverage manager regarding safety in the

festaurant. {4 marks}
Identify six symptoms of a person suffenng from shock. (& marks}
Explain three obligations of a waiter to the management. (& marks}

Instinguish between miuse-en-place and ns en seene as used m food and beverage
service, (4 marks)

Outhoe the procedure of receiving payment through a personal cheque {3 marks)

Fhghlight seven points to note when dealing wath a customer with commumeation

ditficulties. {7 marks)
Describe four types of hiquewrs. {® marks)
Highlight four aspects of intenior desien of a dirung room, {4 marks)
Explais three roles of the aboyeur during service. {b marks)

Ay a restatrant supervisor, explain three benefits of cood memory to waters.

{6 marks}
[Differentiate between the following:

in oty and biuises,
{(11)  sprams and strams.

{4 marks)
As a food and beverage supervisor, emphasize to still room staff on Bve Tules
to observe when making tea, {5 marks)
State five characteristics of a sood service methed. {5 marks)

Explain five common mernu design mstakes. (10 marks)



. {ay  Highlight six ways a waiter can minimize accidents in the restaurant. {0 marks}
{b)  State four uses of a silver salver. {4 marks}

{¢}  Explain five factors that contribute to a non captive customer’s preference of one
restaurant over ancther. {10 marks)
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