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INSTRUCTONS TO CANDIDATES

1. Answers everything in this question paper. This question paper consists of 2 parts:
PART A (70 marks) : FOUR (4) questions are short answer questions.
Answers are to be written in the question paper.
PART B (30 marks) : ONE (1) Essay question. Answers are to be written in
the question paper.
2. Candidates are not allowed to bring any unauthorized materials except writing equipment
and calculator into the Examination Hall. Electronic dictionaries are strictly prohibited.
3. This question paper must be submitted along with all used and/or unused rough papers

and/or graph paper (if any). Candidates are NOT allowed to take any examination materials
out of the examination hall.

4, Only ballpoint pens are allowed to be used in answering the questions, with the exception
of multiple choice questions, where 2B pencils are to be used.

WARNING: The University Examination Board (UEB) of BERJAYA University College regards cheating as
a most serious offence and will not hesitate to mete out the appropriate punitive actions
according to the severity of the offence committed, and in accordance with the clauses
stipulated in the Students’ Handbook, up to and including expulsion from BERJAYA
University College.

Total Number of pages = 9 (Including the cover page)

Page 1 0of 9



PART A : SHORT ANSWER QUESTIONS (70 MARKS)
INSTRUCTION(S) : FOUR (4) questions are definitional and extended short answer questions.
Answers are to be this question paper.

1. Describe each of the following term AND provide an example of each from the food and
beverage industry: (25 marks)

a. Compensatory damages and Punitive damages

b. Plow Horses and Dogs

c. Legal Liability

d. Condition of Certainty and Condition of Uncertainty

e. Guest Check Averages

bl

Program Decision and Non-Programmed Decision

g. Menu Engineering
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2. Mr. Joseph is the Executive Director of Ueno Café and he is trying to allocate the market
segmentation of the guests’ profiles but he is busy with another marketing presentation. As
the new marketing executive, you are required to help Mr. Joseph to list down 4 market
segmentations with their explanations and examples. (12 marks)
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3. Ms Dewi is the new paralegal of a restaurant chain group and she is trying to finalize the
duties of care for manager, the responsibility towards server related issues and guest
related issues on service safety. You are required to guide her on the finalizing of the
policies on Duties of Care as well as Service Safety. You are required to list down at least
THREE (3) duties of act of a manager as well as THREE (3) each on service safety for both
servers related and guests related issues. (15 Marks)
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4. Ueno restaurant is at the stage of planning for the layout and the owner and architect
currently are busy getting information for the criteria of Planning Property Exterior. As a
consultant, you are required to share all Nine (9) criteria for the planning. (18 marks)

END OF PART A
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PART B : ESSAY (30 MARKS)
INSTRUCTION(S): ONE (1) Essay question. Answers are to be written in this question paper.

Food service systems are the human and physical resources that are transformed to produce
the outputs. Evaluate the Food service system model by drawing the diagram and using the
final practical food and beverage event as the example for the system. (30 marks)

Food Service System Model
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Control Process:

END OF EXAM PAPER
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