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Basics of Catering and Tourism 

 
 

1. List the man-made (social, cultural) attractions that feature in the supply of tourism.  
 6*0,5 = 3 points 

 
1. historical monuments 
2. culture, arts 
3. religion 
4. folklore 
5. industry, agriculture, other economic capabilities 
6. events 

 
Answers that are similar to or synonyms of the above can be accepted. Awarding of the 0.5 
points is at the discretion of the correcting teacher within the framework of the curriculum. 
No additional points can be given.  
 
 
2. When ordering catering events there are a lot of questions to clear up. List six essential is-
sues that you would need to discuss with the customer. 6*1 = 6 points 
 

1. name, address, telephone number and contact details of the customer 
2. the exact time of the event (date, start, end) 
3. the nature of the event (wedding, press conference, ball) 
4. the exact location of the event (which hall, which rooms) 
5. the dishes and drinks to be served (their names and order) 
6. other required services (music, entertainment, dance, fireworks) 
7. other material requirements, accessories (decoration, technology, lighting, po-

dium) 
8. prices (per person or total, discounts, surcharge) 
9. payment conditions (amount of advance payment, method and deadline of in-

voice settlement) 
 
The list can be further expanded but the above are the most essential details. When awarding 
points the correcting teacher should take into account that different issues are mentioned.  
 
 
3. The following questions are related to pricing. 
 
a.) What term do the following definitions define? Write the correct answer on the dotted line.  
 3*1 = 3 points 
Materials intensity: Names and quantities of raw materials for the preparation of food and 
drinks. 
 
 
Unit price: the procurement price of raw materials used for preparation excluding VAT, re-
ferring to one unit (e.g. liter, kg, piece). 
 
Profit margin: one of the ways to determine the price margin; it represents the ratio of the net 
procurement price and the price margin. 
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b.) How do you calculate the following? 3*1 = 3 points 
 
Raw material value: materials intensity multiplied by the unit price. 
 
Price margin: raw material value multiplied by the profit margin. 
 
Net sales price: raw material value plus price margin; or raw material value multiplied 
by 1 plus profit margin.  
 
 
c.) The above calculation methods referred to traditional pricing. Write down the characteris-
tics of the new type of pricing. 4 points 
 
 
Characterisation: in the case of the new type of pricing, sales price is established by adapt-
ing to the ratio of prices that has developed on the market. Market prices are influenced 
by competition and demand. It is necessary to examine whether the established price 
will provide collateral for expenditures and the required profit. 
 
 
d.) List the aspects of the pricing of inbound travel organisation. 5*1 = 5 points 
 

• price of accommodations/room price 
• price of meals 
• price of activities/entry fees 
• transportation 
• tour guide fees 
• organisation fee 
• seasonality 
• purchasing power/liquidity of demand 
• competition 
• innovation/uniqueness 
• complementary services 

 
e.) The following definitions refer to various price informing tools used in catering. Which 
ones do they refer to? Write your answer on the dotted line. 4*1 = 4 points 
 
This large price display is placed on the wall in a visible location, and shows the selection of 
dishes and drinks available at the store, as well as the consumer price of the products. It is 
primarily characteristic of self-service/workplace catering/canteen units. 
 

price-sign 
 
A price display, which contains both the dish and drink selections of the unit.  
 

price-sheet 
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A price display placed directly in front of the dishes, drinks and confectionary products on 
display at the store, referring to one unit and showing the consumer price. 
 

unique price disclosure/price tag 
 
 

4. Describe conference tourism. 4 points 
 
In the second half of the 20th century—due to the strengthening international roles of 
economy, politics and sciences and to the development of technology— a new, quickly 
developing  field of tourism came into existence: conference tourism.  The demand for 
conferences is continuously growing. A conference is a gathering organised by any or-
ganisation for a given subject, where at least 50 people participate. A congress is a gath-
ering with several hundred or thousand participants focusing on a certain theme. In 
cases of an international conference participants arrive from at least three different 
countries. There are no time limits set for conferences and congresses, but typically they 
last for several days. 
 
 
5. Provide definitions for the following words. 2*1 = 2 points 
 
Force majeur: an unforeseen compelling circumstance, or unavoidable obstacle, which 
obstructs the performance of something. 
 
Study tour: a professional trip used as a marketing tool, where service providers invite 
their retailers to try out, test their products (hotels, travel packages) free of charge. 
 
 
6. Place the following events that were of great significance in terms of tourism into chrono-
logical order. 12*0,5 = 6 points 
    Mark the oldest event with 1 at the beginning of the line and the most recent with 12.  
 

…Discovery of the “New World”. 
…The first caravan routes connect Eastern-Europe with North-Africa. 
…The catastrophe of the Titanic. 
…IBUSZ is established. 
…The privatisation process is started in Hungary. 
…The Chain Bridge (Lánchíd) is dedicated to the public. 
…Experience-gaining trips and wanderings of guildsmen are typical of the age. 
…A charter from Esztergom mentions a Hungarian inn-keeper by name. 
… Hungary abolishes the visa requirement imposed on Austria. 
…The New York stock exchange crash and the global economic crisis. 
…The great conquest (Honfoglalás). 
…Stephenson creates the steam engine. 

 
Solution key from top to bottom: 5–1–9–8–12–7–3–4–11–10–2–6 
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Basics of Hotel Management 
 
 
1. Define the following terms: 2*2 = 4 points 
 
Gratis:  free of charge; that is guests can take advantage of a specific service with-

out paying for it (this could be the room itself). 
 
Cardex: a form which the reception asks guests to fill out on arrival. 
 
Answers that are differently phrased, but which are similar in content can be accepted. If the 
answer is imprecise or insufficient only 1 point should be awarded. 
 
 
2. What formula must be used to calculate the desired indicator using the data given below?  
 3*2 = 6 points 
Data Indicator Formula 
Number of guests 
Total revenue 

Spending per guest Total revenue  
Number of guests 

Average room price 
Achievable room price 
revenue 
Number of rooms occupied 

Revenue capacity utilisation Number of rooms occupied x Average 
room price 
Achievable room price revenue 
 

Total number of guest 
nights 
Domestic guest nights 

Proportion of domestic 
guest nights 

Domestic guest nights  
Total number of guest nights 
 

 
There is only one way to calculate the indicators using the data provided. The precise (!) an-
swers are worth 2 points each. 
 
 
3. What do the abbreviations below stand for? 2*1 = 2 points 
 
FOM:  Front Office Manager 
VIP:  Very Important Person 
 
 
 
4. Briefly describe a holiday hotel. 5*1 = 5 points 
 
Location: beautiful natural environment (beach, mountain-side, forest) 
 
Special services: activities related to entertainment, leisure, resting and sports 

(e.g. sports facilities, organised activities, lounge/library, fit-
ness/wellness, child supervision) 

 
Characteristics of clientele: mainly individuals of families, longer stay, varied age-groups 
 
Special facilities: playground, club-house, sporting grounds, swimming pool, 

sauna, library 
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Typical sales channels: travel agencies, pensioner and big-family organisations, 
companies 

 
The descriptions above can naturally be further expanded and should be evaluated by taking 
this fact into account. Each category is worth 1 point. 
 
 
5. Find the odd one out in the following list (indicate by underlining) and explain your an-
swer. 1+2 = 3 points 
 
Smoke detector, sprinkler, fire-extinguisher, water circulator, fire door, fire alarm, evacuation 
plan, water for extinguishing fire 
Explanation: 
 
The water circulator, because it is related to the swimming pool, while the others are 
related to fire protection. 
 
If the selection of the student is different from the above, but the explanation is sound then 1 
point can be awarded for the selection and two for the explanation. (Although in this case 
there is a very small chance of another correct answer.) 
 
 
6. Group the following jobs under the appropriate fields of work. 12*0,5 = 6 points 
 
Jobs: chief accountant, chief accountant, mixer, cashier, housekeeper, 

kitchen-maid, boy, concierge, payroll calculator, chambermaid, mainte-
nance man, room-service attendant, cook 

 
 
Fields of work: a) Accommodation: 

cashier, housekeeper, boy, concierge, chambermaid 
 

b) Provision: 
mixer, kitchen-maid, room-service attendant, cook 

 
c) Complementary (background) activity:  
chief accountant, payroll calculator, maintenance man 

 
Each term placed in the correct category is worth 0.5 points. No other distribution is accept-
able (e.g. the room service attendant does not belong in the accommodation category).  
 
7. Indicate at the beginning of the lines using the letters F and T which statements are false 
(F) and which are true (T).   8*0,5 = 4 points 
 

T… The handling of found objects is the task of the floor department. 
F… A commercial accommodation can only be called a hotel, if it has least 20 

rooms. 
T…  The F&B Manager is usually the immediate superior of the Chef and the Ban-

quet Manager. 
T…  In small hotels the tasks of the concierge, receptionist and cashier may be per-

formed by only one person. 
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F… Hotels can only work with travel agencies through ad hoc queries. 
T… The hotel assumes responsibility for all items placed in the hotel safe. 
T… In a hotel the position of cashier requires attending a currency exchanger train-

ing course. 
T… In case of “indirect” sales the hotel sells its rooms through its partner network. 

 
Each correct marking is worth 0.5 points. Incorrect answers are not to be awarded any 
points, but no points should be deducted either. 
 
 
 

Basics of Marketing 
 
1. One of the most important tasks of marketing is getting to know the market. In order to 

achieve this it deals with market types and the indicators of market size. 
 
a) Write the letter of the characteristics next to their appropriate terms.  6*1 = 6 points 
 
 Consumer market: ..........B, E.......... 
 Producer market: .............C, D......... 
 Retail market: ..................A, F.......... 
 
A It is represented by individuals and organisations. 
B The products serve final consumption. 
C Buying decisions are preceded by teamwork. 
D They primarily buy raw materials, semi-finished products, machines and equipment. 
E Buying related decisions are usually made by one person. 
F Connects consumers of the product with the manufacturers. 
 
b) What term do the following definitions define? Write the correct answer on the dotted line. 
  3*1 = 3 points 
 
.....Market volume...: the total amount of a given product sold on a given market within a 
given period. 
 
......Market potential....: the total amount of theoretically possible sales of a given product. 
 
 
 
.......Market share....: represents the market proportion of the enterprise, or in other words 
what percentage of potential sales it has achieved. 
 
In question “a” each correct letter is worth 1 point. In question “b” each correct definition is 
worth 1 point and no points can be awarded for incorrect definitions. 
 
 
 
2. Procurement is not only a basic task for providing raw materials and goods, and as such is 
the initial component of sales, but it is also the value generating activity of the enterprise. 
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a) Put the phases of the company procurement decision process in their correct order. Write 
the numbers of the steps in order in front of the decision phases below. 6*0,5 = 3 points 
 
..4.. Collection and analysis of quotations. 
 
..1.. Detection of the problem. 
 
..2.. Determination of the quantity and qualities of the product needed 
 
..5.. Evaluation of quotations and selection of supplier. 
 
..6.. Management of orders. 
 
..3.. Search for potential procurement sources. 
 
Each correctly marked phase is worth 0.5 points. 
 
b) Name the aspects that play a role when selecting suppliers.  3*1 = 3 points 
 

………Product quality……… 
………Product price………... 
………Payment conditions…. 

 
Three answers are sufficient for the three points. Also acceptable: Supplier reputation, ship-
ping costs, quantity to be shipped, relationship with suppliers. No additional points can be 
awarded. 
 
c) Complete the following definitions.  2*1 = 2 points 
 
The basis of the determination of the selling price dishes and drinks is the .....procurement..... 
price. 
 
The ...........organisational buyer/purchaser........ makes purchases as a member of an or-
ganisation, as a participant in a decision process with several players. 
 
We are looking for the above words as answers. Synonyms are also acceptable. Correct  
answers are worth 1 point each. 
 
3. In the case of marketing research we can talk about two basic information types, namely 
primary and secondary information. What is secondary information? 2+3 = 5 points 
 
Definition: 
Secondary information is the totality of data gathered for other purposes, recorded and 
published by someone else. 
 
Name three such information sources: 
 

1. statistical publications, information from professional organisations 
2. specialised books, daily newspapers, periodicals, reports of market research 

companies 
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3. balance statements of the enterprise, its transaction data, documents of business 
negotiations, customer-related correspondence, contracts and agreements with 
suppliers 

 
The answer provided by the student has to contain the essence of the above definition, but 
paraphrasing is permitted. Only three information sources have to be named, which can also 
be examples.  
 
 
4. The operation of a high-school canteen causes recurring problems. 8*0,5+4*1 = 8 points 
The high-school is located on the outskirts of the city. After a few months of trying all can-
teen operators terminate the contract, each one citing that the canteen cannot be operated prof-
itably.  
The students however keep badgering the teachers to take care of the continuous operation of 
the school canteen. They complain that the previous operators did not pay enough attention to 
creating an appropriate selection, and that service was not very cultured either. It would be 
great to quickly find a solution that is acceptable for all, as students are not allowed to leave 
the school’s premises during teaching hours and not many of them have paid for school 
lunches. The primary reason for the latter lies in the small size of portions as well as in the 
very unpopular menu. 
You sense there is potential in operating this canteen. If you could map out and survey the 
students’ demands and needs and then offer a selection that is catered to these needs, then 
turnover could be increased to the point where the profitable operation of the canteen would 
not pose a problem. 
What information do you feel you would have to acquire in order to start up the enterprise? 
Where would you gather this information from and how? Fill in the missing data in the table. 
 
What information do you feel you would have to acquire in order to start up the enterprise? 
What and who would you ask?  
 
From where (from who?) What? (What type of ques-

tions?) 
Give two possibilities. 

How (methods of market 
research) 
One possibility is sufficient 

school management number of students and 
employees 
future plans 
size of the store and storage 
area 
contract terms 
rental fee 
 

verbal inquiry 

students selection 
prices  
opening hours 
purchasing frequency 

written inquiry with ques-
tionnaire,  
a couple of few in-depth 
interviews 

Nearby shops 
 

selection 
prices 
opening hours 

observation 

suppliers shipping conditions  
prices 

verbal and written price 
quotation 

 



Vendéglátó-idegenforgalmi alapismeretek  Javítási-értékelési útmutató  
angol nyelven — emelt szint 

írásbeli vizsga 0621 10 / 10 2007. május 25. 

 
The above question presupposes theoretical knowledge, but creativity is also necessary. The 
answers provided are only alternatives, though they do contain the most frequent possibilities. 
We are expecting two answers for the “What?” question (one correct answer per line  
2*0,5=1 point).One correct answer is sufficient for the “How?” question for 1 point per line.  
The students answer is still acceptable, if he/she wrote different answers, but only in case the 
correcting teacher feels they are logically sound founded acceptable answers. Synonyms of 
the above can also be accepted e.g. instead of school management we will accept director as 
well. 


