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INSTRUCTIONS TO CANDIDATES

This paper consists of SIX questions.

Answer amy FIVE questions in the anowet honklet o vided
Al the questions corry equal marks.

Candidates should answer the questions in English.

This paper consisis of 2 printed papes.

Candidates should check the question paper to ascertain that both
pages are printed as indicated and that no questions are missing,

00 2027 Thee Kerpor Nestioeal Begifratiors Counel]

Tarn over



(b}

(€)

{a)

Isd

{b}

e)

)

(e}

(B

()

He (a)

(b}

()

(b
()

2802/304
28197304
Sramed ity 2032

(i) Explain the difference between cream tea and high tea. (4 marks)

{ii)  Identify eight ilems required for cream tea cover. {4 marks)
Dutline the procedure for caleulating the total number of waiters required in a

restaurant, 4 marks)
Explain four work related traits of a supervisor {8 marks)
Tdentify five challenges of social media in the hospitality industrye (5 marks)

State five hygicne and safety roles to be obsered during guernidon senace. {3 marks)
Fxplzin five benefits of line onganization in a catering establishment. i 10 marks)
Orathine the procedure for taking bookings by telephone. (4 marks)

State six reasons why the sommelier should have knowledge on the charactenstics of
different types of wine: {6 marks)

Explain five challenges faced by catering managers in the hotel industry. [ 10 marks)

Differentiate between dove-thr and doveddn methods of service. (4 marks)
Explain four factors that moke 2 meniya selling tool. (8 marks)
De=scribe four ways in which waiting stafl may save time during service. {8 marks)

Highlight four factors that determine the seating arrsmgement in-a dimng area,

{4 marks)
Stute three responsibilitics of each of the following staff:
(i) events head wine waiter; (3 mariks)
(11} banqueting head wanter: (3 marks)
Explain five factors to consider when decorating a restaumnl (10 marks)
Highlight four indieators of service stalf job dissatisfacton. (4 marks)
Explain four fypes of sales promotion used in food service operations. (8 marks)

Describe four wine-characteristics that guide a waiter in matching wine with food.
(8 marks)
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