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INSTRUCTIONS: 

1. Answer Question ONE (COMPULSORY) and ANY other TWO questions. 

2. Candidates are advised NOT to write on the question paper. 

3. Candidates must hand in their answer booklets to the invigilator while in the examination room. 

QUESTION ONE

a. Explain the size and the scope food and beverage operations.  			(2mks)
b. State any four food and beverage operations.  					(2mks)
c. State the three main objectives that the management should be concerned with in the management of food and beverage operations.  					(3mks)
d. Differentiate between the direct and the indirect market in food and beverage operations and give an example in each case.  							(2mks)
e. Explain the functions of management as relates to managing food and beverage operations.  										(6mks)
f. Explain the different styles of menus.  					(4mks)
g. Outline the purchasing procedure to be used in purchasing food items.  	(8mks)
h. Explain the three main elements of costs in operating a food and beverage operation.											(3mks)

QUESTION TWO
Food and beverage operations vary in size and scope and so there is need to classify them.
a. Explain three reasons why classification of food and beverage operations is important.
(6mks)
b. Describe the different approaches used to classify food and beverage operations and give an example in each case.  								(14mks)


QUESTION THREE
Upon graduation you are employed as a Food and Beverage Manager in a newly established restaurant and you are enthusiastic about providing quality food and beverages to your customers.
a. Enumerate any ten challenges of managing quality in food and drink service operations which you may face. 								(10mks)
b. Discuss the approaches to quality management that you will use to counteract the challenges mentioned above.  						(10mks)

QUESTION FOUR
Given the fact that unemployment rate in Kenya is very high, you decide that you would like to put up a mid-scale restaurant in your town and be self-employed and a job creator so you decide to develop a concept for this project.
a.  Discuss the elements of a restaurant business plan that you will have to look into as you develop the concept.								(10mks)
b. Analyze any two of the following in relation to the management of food and beverage operations which you must consider as well:  				(10mks)
i. Customer trends
ii. Environmental trends
iii. Ethical trends
iv. Technology trends
QUESTION FIVE
a) Discuss the roles  and  responsibilities of a food and beverage manager        (15 mks)
b) Explain the procedures for waiting at the table ( 5 maks)
image1.jpeg




