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SECTION A
QUESTION ONE
i) There is a new handheld POS system in place in the restaurant where you work. Some of the servers do not want to learn how to use the new system. You, as a server, have worked with the handheld computers, and the restaurant owner wants all servers to use the handheld system. Answer the following questions:

a) What can you do as a server to encourage other servers to use the handheld computers? 






        (3mks)
b) List the advantages of using the handheld POS system.                    (3mks)
c) What would be the advantages of knowing how to take orders with or without the handheld computer? 




        (3mks)
d) list four demerits of using computers for restaurant operations   (4 mks)

ii)  You, as a server, make a recommendation to a guest about a wine, and the guest decides to try it. The wine is brought to the table, opened, and, according to custom, a sample is poured for the host. He tastes it but does not like it, saying it is “acidic” instead of “soft” as you described. Answer the following questions:

a) Who should take responsibility for the rejected bottle of wine? Give reasons. 








         (3mks)
b) Why did this happen? 






         (3mks)
c) What are the exact words you would use to convey to the guest that you understand his objection to the wine? 


 
         (3mks)
d) Would you take back the wine? 




         (3mks)
SECTION B
QUESTION TWO

a) Using examples explain five attributes of some food and beverage personnel.     







     (5 mks)

b) List five advantages and disadvantages of using automatic vending machines in a food and beverage business


                (5 mks)
c) With the use of illustrations, identify five napkin folds used in the restaurant.  







      (5 mks)

QUESTION THREE

a) Describe how to deal with customers with disability in service establishments. 





          

     (10 mks)

b) Identify and explain the different methods of order taking that may be used in the restaurant.
     





  (5 mks)

QUESTION FOUR

a) Explain five factors that may influence establishments to choose disposables in their operations.




(10mks)
b) State five meal experience factors within the hotel industry (5mks)

QUESTION FIVE

a) Highlight and explain five sections of the food and beverage service areas.  








(10 mks)
b) List five factors that may determine how the service of food and drink will be carried out in an establishment 



(5mks)
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