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1. SECTION A IS COMPULSORY. 
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CAUTION: All exam rooms are under CCTV surveillance during the examination period. 

SECTION A: COMPULSORY  

QUESTION ONE 

a) List any three uses of the following accessories in a restaurant:  

i. Waiters clothe          [3 Marks]   

ii. Service salver          [3 Marks]  

iii. Service plate          [3 Marks] 

iv. Side station          [3 Marks] 

b) A waiter is a very important person in food and beverage service. Highlight: 

i. Four challenges he is likely to meet in his work environment   [4 Marks] 

ii. Four desirable attributes that he should have to overcome the challenges identified in C 

(i) above.             [4 Marks] 

c) Write demonstration notes on how to:  

i. Show hospitality to guests in a restaurant                   [5 Marks] 

ii. Take a food order from a guest.                                                                      [5 Marks] 

d) Discuss five factors to consider when purchasing furniture to be used in a restaurant.      

               [10 Marks] 

SECTION B: ANSWER ANY THREE QUESTIONS  

QUESTION TWO 

a) Differentiate Ala carte and Table d’hôte menus                [4 Marks] 

b) Explain three benefits that a menu card provide during food service in a restaurant  [6 Marks] 

c) As a waiter in a restaurant, explain how you would handle a guest property left on your station 

after service of lunch.                    [10 Marks] 

QUESTION THREE 

a) Explain the procedure of: 

i. Preparing cutlery  for table set-up       [3 Marks] 

ii. Preparing glasses for table set-up       [3 Marks] 

b) Outline four factors to consider before laying a tablecloth.                              [4 Marks] 

c) Discuss five duties of a restaurant supervisor.                [10 Marks] 

QUESTION FOUR 

a) Specify five items that waiting staff should carry at all times as tools of service.  [5 Marks]             

b) Describe the procedure of crumbing down.        [5 Marks] 
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c) Explain five personal hygiene measures that a waiter should adhere to while on duty. [10 

Marks]  

QUESTION FIVE 

a) As a waiter, explain how you would deal with the following situations; 

i. Handling children in a restaurant                      [2 Marks] 

ii. Overconsumption of alcohol by a guest                                [2 Marks] 

iii. A customer with special needs                                  [2 Marks] 

iv. Delayed food from a kitchen                                  [2 Marks] 

v. Having spilled a drink on a customer.                                 [2 Marks] 

b) Explain the relationship between the Restaurant and other five departments in a Hotel.    

                        [10 Marks]     
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