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QUtrST{Oi\-* ONtr
Tea iot hotei 'wishes to open a nurnber of restaurants in \4achakos town" As a hospitality Consultant
the :tar:ager:ent approaehes you ior adi,ice;

e) Iescribe TEN persorulei the hotei siiouid eonsider t'ecruiting. (trtr r}dan ks')

b) E;<plain FtrVE qualities fooci and beverage service personnel should possess"

(16) &,far}<s)

c) Higi:1ight ten points the hotel should ccnsider nhen purchasing service equipn-:ent"

(10 Mar}cs)
QUEST{O}{ TWO

a) Desci:ibe five interpersonal skills that lood and beverage service personnel should
demoastrate. (10 Marks)

i ) E:lciain eny five equipr:rent iterns nee de d in bar section of a restaurant. (5 &farks)

QUtrSTIOF{ TE{REE
a) Dese ribe steps in the development of hotel inCustry in Kenya since 19th centilry (6 h,{arks}
b) Give THREE exarnples of the foilorving:

i. Cutlery (3 &{arks}
ii. Glassware (3 l\{anks)
iii. Crockery (3 Marks)

QUEST{ON FOUR
a) Descrlbe SiX service equipment you "*ould include in your purctrrase list for a newiy

opened fine dining restaurant (6 l\,trarks)
b) Describe the procedure you would follor,v -when serving clrstolners having a starter, main

course and a dessert. (9 Marhs)

QUESTXON FIVE
a) Expiain FIVE activities invoived tnruis en place (5 N{arks) .

b) With the aid of a well labeled diagram, illustrate the cover set-up for a table d'hote lunch.
(10 1\4arks)
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