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INSTRUCTIONS:  

 Answer question ONE (compulsory) and any other TWO questions 

 

QUESTION ONE 

a) Explain THREEtypes of Table wines       (6 Marks) 

b) Explain the meaning of each of the following terms of Service 

i. Tableware           (2 Marks) 

ii. China          (2 Marks) 

iii. Beer          (2 Marks) 

iv. Aboyuer          (2 Marks) 

v. Squash           (2 Marks) 

c) Explain SEVEN points to consider before purchasing a sideboard  (14 Marks) 

 

QUESTION TWO 
a) Highlight FOUR uses of a service salver       (4 Marks) 

b) Highlight SIX points to note when Preparing cocktails     (6 Marks) 

c) Explain FIVE factors that affect the meal experience of a customer  (10 Marks) 

 

QUESTION THREE 
a) Explain how the following influence Menu planning: 

i) Culture and religion        (5 Marks) 

ii) Vegetarianism        (5 Marks) 

b) Explain FIVEadvantages of installing a Vending machine in a restaurant  (10 Marks) 

 

 

QUESTION FOUR 

a) Highlight FIVEsteps to take when dealing with the following customers 

i. Children          (5 Marks) 

ii. Customers with hearing difficulties      (5 Marks) 

b) Outline the basic procedure of serving white wine    (10 Marks) 

 

QUESTION FIVE 
a) ExplainTEN courses in the classic Menu sequence    (10 Marks) 

b) Explain FIVE main areas in service that fall under Ancillary Areas  (10Marks) 


