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SECTION A (Compulsory)
QUESTION 1
a) Definethe following terms:
i) Gross Profit Margin
i) Labour costs
iii) Gross profit ratio

iv) Food cost (10 marks)
b) Discuss the factors that influence menu planning strategies. (10 marks)
c) Explain the principles of menu evaluation. (10 marks)
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SECTION B (Answer any TWO questions)

QUESTION 2
Explain the importance of facility layout, design and equipment in menu design. (20 marks)
QUESTION 3
Discuss the benefits of food cost to afood and beverage outlet. (20 marks)
QUESTION 4
Describe menu styles. (20 marks)
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