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FN 301
QUESTION 1 (COMPULSORY)
a) Describe the main services provided by the catering industry.
' [12 marks]
b) Discuss the sectors of the catering industry. [28 marks]

[TOTAL MARKS = 40]

QUESTION 2
Describe the following menus:
a) Table d’ héte menu
b) A la carte menu
c) Plat du jour
d) Special function menu
e) Buffet menu
f) Banquet menu | [6 x5=30]
[TOTAL MARKS = 30]
QUESTION 3
Compare the different types of catering systems. [6x5=30]
[TOTAL MARKS = 30]
QUESTION 4

Describe the main functional areas of food facilities.
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[TOTAL MARKS = 30]




