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PAPER NO: 586/S03 - FOOD AND BEVERAGE SERVICE OPERATIONS

UESTION 1

Describe the production process for the following beverages.

a) Ciders (S marks)
b) Brandy (5 marks)
) Gin (5 marks)
d) Liqueurs (5 marks)

QUESTION 2

Explain the legal considerations that influence the operations of a bar.
(20 marks)

QUESTION 3

Examine the specific problems associated with food and beverage control.
(20 marks)

QUESTION 4

Differentiate between market and cost oriented food service outlets.

(20 marks)

QUESTION 5

Explain the operations of the following food service outlets:

a) coffee shop (4 marks)
b) Themed restaurant (4 marks)
c) Fast foods and popular catering (4 marks)
d) First class restaurant (4 marks)
e) Bistro (4 marks)

QUESTION 6

Analyse the different market segmentation variables that may be employed
by a food and beverage operator. (20 marks)

QUESTION 7

Explain the general rules to be observed when preparing cocktails.
(20 marks)



