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QUESTION 2 

NSC NOVEMBER 2016 

2.2 Study the scenario below and answer the questions that follow.  
 

 

 

  

2.2.1 Explain how Sam's attitude will influence the staff. 
 

(3) 

2.2.2 Predict how Sam's actions will affect profitability at the Hollandaise 
Restaurant.  

(3) 

  
 

QUESTION 2   

FEB-MARCH 2018  

2.3 Study the scenario below and answer the questions that follow. 
 

 

 

 
 

2.3.1 Explain what impact the manager's action will have on service 
excellence.  

 

(3) 

2.3.2 Amanda has decided to accept the job at the local hotel.  
Advise Amanda on 'professional work ethics' that she should display.  

(3) 

   

QUESTION 2  

FEB-MARCH 2017  

2.2 Study the statement below and answer the questions that follow.  
 

 

 
 

 

2.2.1  Identify the type of system.  (2) 

2.2.2 Critically discuss the statement above.  (3) 
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QUESTION 2  

NOVEMBER 2017  

2.2 Study the scenario below and answer the questions that follow.  

 

 
 

2.2.1 Identify TWO aspects of professional work ethics that the porter 
displayed in the scenario. Motivate EACH aspect.  (4) 

   

QUESTION 2  

MAY-JUNE 2018  

2.3 Study the picture below and answer the questions that follow:   
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2.3.1 First impressions are very important in the hospitality industry. Explain 
what impression the image above will create and also what the impact 
thereof will be on the restaurant.  

(2) 

2.3.2 Do you consider the professional appearance of the waiter 
appropriate or not? Motivate your answer.  

(4) 

   

QUESTION 2  

MAY-JUNE 2019  

2.1 Study the extract below and answer the questions that follow.  
 

 

 

 
 

2.1.1 State FOUR ways in which employers could ensure a neat and 
professional appearance.  

 

(4) 

2.1.2 The employees in the above hotel display a high degree of 
professionalism.  
Name FOUR aspects of ethical behaviour that employees should 
uphold.  

(4) 

   

QUESTION 2  

NOVEMBER 2018  

2.2 Study the extract below and answer the questions that follow.   

 

 
 

2.2.1 Explain TWO ways in which the security staff can demonstrate 
alertness at the hotel.  

 

(2) 

2.2.2 Good team spirit at any hospitality establishment will impact on the 
profitability of the establishment.  
Discuss the statement above.  

(3) 

   

QUESTION 2   

FEB-MARCH 2016  

2.2 What do you understand by the term professionalism?  
 

(2) 
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QUESTION 2   

FEB-MARCH 2015  

2.3 Study the statement below and answer the question that follows.  
 

 

 

 
 

 Do you agree with the statement? Motivate your answer.  
 

(4) 

   

   

   

 

 

 

 

 

 

 

 

 

 

 

 


