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Instructions to Candidates

You should have the following for this examination

-Answer Booklet, examination pass and student ID

This paper consists of FIVE questions. Attempt Choose instruction.
Do not write on the question paper.

SECTION A (Answer all the questions) 30 POINTS

QUESTION ONE

a) Explain Five points to consider when choosing the style of service (20 mks)
b) Explain food and beverage service sequence (10 mks)
c) Explain Types of table ware (6mks)
d) Explain different types of linen (4 mks)

SECTION B (Answer only TWO questions)
QUESTION TWO

a) Differentiate between silver service and plate service 6mks

©Technical University of Mombasa Page 1 of 2



b) Explain Four reasons for a waiter to have proper knowledge of food and drink 4mks

c) Explain Five attributes of food and beverage service personnel 10mks

QUESTION THREE

a) Draw the organizational chart of a first-class restaurant (10mks).
b) Describe the duties of a restaurant manager (10mks)

QUESTION FOUR

Describe Five operations of main back of the house service area 20mks

QUESTION FIVE
a) Explain Five factors to consider when purchasing restaurant furniture 10mks

b) Explain the service sequence of a first-class restaurant 10mks
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