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Time: 2 hours										Total Marks: 100
SECTION A: Multiple Choice (20 marks)
Choose the correct answer from the options provided.
1. Which of the following is an example of a service in the hospitality industry?
a) Catering equipment
b) Hotel accommodation
c) Buffet table
d) Chef uniform
2. Which department in a hotel is responsible for handling guest inquiries and reservations?
a) Housekeeping
b) Front Office
c) Food and Beverage
d) Maintenance
3. What is the purpose of a menu in a hospitality establishment?
a) To list available staff
b) To inform customers about the facilities
c) To list food and drink options for customers
d) To promote the restaurant
4. Which of the following is a non-alcoholic beverage?
a) Wine
b) Cocktail
c) Coffee
d) Beer
5. Which of the following should be worn when handling food in a hospitality kitchen?
a) Casual clothes
b) Apron and gloves
c) Uniform without gloves
d) No uniform
6. Which of these is NOT a part of the service cycle in a restaurant?
a) Welcoming guests
b) Taking orders
c) Cleaning the kitchen
d) Presenting the bill
7. What is the main role of a restaurant host/hostess?
a) To prepare food
b) To serve drinks
c) To welcome and seat guests
d) To clean tables
8. What is the recommended storage temperature for raw poultry?
a) -18°C
b) 4°C
c) 10°C
d) 12°C
9. Which cleaning agent is best for cleaning surfaces in food preparation areas?
a) Bleach
b) Dishwashing detergent
c) Ammonia
d) Oven cleaner

10. What is the primary function of a reservation system in a restaurant?
a) To record sales
b) To manage guest bookings
c) To promote events
d) To track inventory
10 x 2 = 20 marks


SECTION B: Short Answer Questions (40 marks)
Answer the following questions in short format.
11. Name and describe the three main types of food service styles in the hospitality industry. (6)
	

	

	

	

	



12. List any four personal hygiene practices for food handlers in a hospitality kitchen. (4)
	

	

	

	



13. Explain why customer feedback is important in the hospitality industry. (4)
	

	

	

	


14. Describe the role of the Food and Beverage Manager in a hospitality establishment. (5)
	

	

	

	

	



15. What is the difference between front-of-house and back-of-house operations in a hospitality business? (4)
	

	

	

	



16. What are the four main elements of a menu? Provide a brief description of each. (6)
	

	

	

	

	

	



17. Name two types of cleaning agents and their uses in the hospitality industry. (4)
	

	

	

	

	



18. Identify and explain two safety precautions to prevent accidents in the kitchen. (5)
	

	

	

	

	



SECTION C: Case Study (20 marks)
Read the case study and answer the questions that follow.
Case Study:
Samantha works as a food and beverage manager at a local hotel. The hotel has recently experienced a decline in customer satisfaction due to slow service during peak hours. Samantha has been tasked with identifying the problems and suggesting possible solutions to improve service speed and customer experience.
19. Based on the case study, what could be the potential causes of the slow service during peak hours? (5)
	

	

	

	

	

	

	

	



20. As the food and beverage manager, what steps would you take to improve the efficiency of service during busy times? (5)
	

	

	

	

	

	

	




21. How would you address customer complaints about slow service? (5)
	

	

	

	

	

	

	



22. Explain how Samantha can measure the success of the improvements made to service speed and customer satisfaction. (5)
	

	

	

	

	



SECTION D: Practical Application (20 marks)
23. You are tasked with organizing a small function at a hotel. Describe the steps you would take in preparing for this function, focusing on the following:

a) Menu planning (5)
	

	

	

	

	

	

	



b) Setting up the dining area (5)
	

	

	

	

	

	

	



c) Staff requirements (5)
	

	

	

	

	

	

	



d) Ensuring health and safety standards are met (5)
	

	

	

	

	

	

	

	



TOTAL: 100 Marks
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