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SCHOOL OF HOSPITALITY AND TOURISM
DEPARTMENT OF HOSPITALITY AND TOURISM 
CRAFT 2/DIPLOMA CERTIFICATE I
END OF SEMESTER EXAMINATIONS
APRIL 2018
                                           FOOD AND BEVERAGE SERVICE (THEORY)




TIME: 2 HOURS 
 
INSTRUCTIONS TO CANDIDATES:
1. Answer ALL questions in SECTION A, question two and any other two questions in SECTION B.
1. Any examination IRREGULARITY will lead to DISQUALIFICATION.
1. Indicate your FULL ADMISSION NUMBER in each Answer Sheet used.
1. Cell phones are NOT allowed in the examination room
1. Ensure you have both SCHOOL ID and EXAM CARDS in the examination room
1. Do not write your name anywhere on the answer booklet




SECTION A (30 MARKS)
QUESTION ONE
a) Define the following terms as used in food and beverage service:
i. Food service
ii. Staff organisation
iii. Table coverings
b) List four sources of supply of food and beverage service equipment. 	(4marks)
c) State four uses of a service salver			(4marks)
d) Identify any four products that may be dispensed by an automatic vending machine. 											(4marks)
e) Give two differences between alacarte menu and table d’ hote menu.	(2marks)
f) Describe a stillroom 			(3marks)
g) State four quality steps to look for when choosing fabric for restaurant linen.  (4marks)
h) List any six items that can be found in first aid box				(3marks)

SECTION B (70 MARKS)
ANSWER QUESTION TWO AND ANY OTHER TWO QUESTIONS
QUESTION TWO
1. Describe any four types of restaurants 		(8marks)
1. Explain four disadvantages of using vending machine	(8marks)
1. Wambar restaurant has recored too many accidents for the past one month, state six rules a manager should effect to reduce these occurances 			(6marks)
1. Explain the appropriate storage for each of the following service equipment
i. Chinaware
ii. Linen
iii. Glassware
iv. Silverware 							(8marks)
QUESTION THREE
a) Identify any four table accompaniments 				(4marks)
b) Explain any four indicators of service staff dissatisfaction 		(8marks)
c) Describe any four attributes of a bar man				(8marks)

QUESTION FOUR
a) State four main back-up of the restaurant 				(4marks)
b) Explain four factors to consider when designing a menu card		(8marks)
c) State two causes of the following:
i. Pitting in cutlery
ii. Permanent stains in linen
iii. Deteroriation of the floor
iv. Breakage of glasses				(8marks)

QUESTION FIVE
a) Identify four common complaints of a restaurant guest 			(4marks)
b) Explain any four hygienic standards that the waiter should observe during service												(8marks)
c) Explain how the following factors affect the choice of a menu
i. Health and eating
ii. Special diets
iii. Cultural and religious influence
iv. Vegetarianism 							(8marks)
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