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PAPER NO: 586/S04 - FOOD AND BEVERAGE COST CONTROL

QUESTION 1

In the catering business, charge per cover is paramount. A catering
company has the following cost structure:

Cost per Cover:

Food cost $0.90
Beverage $0.30

Cost per Guest:

0
Wages $0.25 ~
Other costs $0.15 Oy
Cost per Distance
v
Transport per km $0.55 4
Fixed Costs: j; o ;
s 4
Fixed payroll $80.00 Iy o
Depreciation $20.00 < &3
Other overheads $35.00 v X
> &
Required:

1.1 A customer is locked 40 km from the company’s premises. The
charge per person is $4.50. Calculate the number of covers to
break-even. (8 marks)

1.2 A customer is locked 60 km from the company’s premises. With a
charge of $3.50 per cover and a targeted profit of $400.00, how
many covers must be served? (4 marks)

1.3  You have received a request to serve 400 guests at a venue 160 km
away. What is the selling price required to achieve a profit of

$500.007 (8 marks)
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PAPER NO: 586/S04 — FOOD AND BEVERAGE COST CONTROL

QUESTION 2

A take-away shop provided you with the following details:

Menu Item Food Cost Selling Price Units Sold
Pork 8.50 28 600

Fish 7.50 20 400

Salad 2.20 D 100

Lamb 4.60 15 300

Game 3.20 10 350
Vegetarian 1.60 4 90

Chicken 2.80 12 320

Beef 2.90 14 380

Pasta 2.20 6 150

, V9o
Required: @ A
gl

Using the above data:
2.1 Prepare a menu engineering worksheet. (20 marks)

2.2 Classify the items into four categories and recommend
management actions for each category. i
Ao
7

QUESTION 3

C

Explain how knowledge of menu engineering will assist a Food and
Beverage Manager in cost control and revenue generation. (20 marks)

QUESTION 4
a) Explain the benefits of budgeting to a food and beverage operation.
(5 marks)
b) Discuss any five (5) key limiting factors in the budgeting process
for a restaurant. (5 marks)
QUESTIONS5 _/
Discuss the food and beverage cost control cycle. (20 marks)
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