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Answer all questions.

1. Tick (¥/) the box next to each statement to show if it is true or false. [3]
TRUE FALSE
(1) A “set” menu has more than one choice of dish for each
course.
(i)  On a take away menu all dishes cost the same.
(1)  Fast food menus have a set number of choices.
2. Name two job roles within a hotel restaurant area. [2]
(1) e e e e
(L) oo
3. State two ways in which a new hotel may benefit the local economy. [2]
(1) oo
(1) oo
4. Team work is important in the hospitality industry.
List three qualities a team leader needs to be successful. [3]
(1) e
(1) oo
(I1) oo e e
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5. (a) List three different ways in which a booking for a hotel room can be made. [3]

(1) oo e

(1) oo

(TI1) o

(b)  When taking a room booking what essential information is required by the hotel?  [4]
Turn over.
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6.

In order for a hotel to be successful, they need to calculate selling prices accurately to ensure a
profit can be made.

(a) Explain the following terms that are used by a hotel when calculating selling prices:

(i) VAT, 2]
(i) overheads; [2]
(iii)  labour costs. [2]

(b) The Hillside Hotel did not make a profit last year.
Suggest changes the hotel could make to ensure a profit is made in the future. [6]
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7. A customer complains to the wait staff that the bar meal he has ordered is cold.

(a) Explain how the member of staff should deal with this complaint. [4]

(b) Explain how an establishment and its staff can present a positive image to customers.

(i) Establishment

(i) Staff
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8. There are many accommodation choices available to holiday makers.
Discuss the main features of each of the following:

(1) asmall guest house; [6]

(i) alarge 3* hotel. [6]
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9. Environmental considerations are extremely important for all hotels.

(a) Explain two reasons why hotels have an environmental policy. [4]

(1) e

(b) Evaluate the ways in which the hospitality industry can encourage customers to
conserve water and energy. [6]
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10. Jules is the conference manager at a large hotel. He has had an enquiry from a national
company regarding a booking for a two-day conference.

(a) What information will Jules require to prepare a quotation (the cost) for the
conference? [5]

(b) The health and safety of the conference delegates is of prime importance.

Discuss the potential health and safety risks that Jules would need to take into account
when carrying out the risk assessment for the conference. [4]
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(¢) Evaluate the factors that have to be considered to ensure the conference runs as
required and customer satisfaction is guaranteed. [10]
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