
1. Curriculum of Competency Unit  

 

F&B serving 

 

SECTION (I) Accommodation And Food Service Activities 

GROUP (563) Beverage Serving Activities 

AREA Food & Beverage (F&B) 

NOSS TITLE Food & Beverage Service Operation 

COMPETENCY UNIT TITLE F&B serving 

LEARNING OUTCOMES The outcome of this competency unit is to ensure the menu ordered by guests is properly served according to the 

guest's position and seating and can increase the satisfaction of guests.  

 

Upon completion of this competency unit, trainees shall be able to:  

1. Identify guest food and beverage.  

2. Serve guest food and beverage.  

3. Deliver guest bill.  

 

TRAINING PRE-REQUISITE Not Available 

CU CODE I561-002-2:2018-C04 NOSS LEVEL Two (2) 

 

WORK 

ACTIVITIES 

RELATED 

KNOWLEDGE 

RELATED SKILLS4.  ATTITUDE/ SAFETY/ 

ENVIRONMENT 

ASSESSMENT CRITERIA 

1. Identify guest  

food and 

beverage 

ordered.  

 

 

1.1 Introduction to order 

chit 

1.2 Delivery equipment 

preparation procedures 

1.1 Determine food and 

beverage detail.  

1.2 Determine table 

number.  

1.3 Prepare food and 

beverage delivery 

equipment.  

 

ATTITUDE 

• Accuracy in identifying 

guest food and beverage 

ordered.  

• Systematically in 

preparing food and 

beverage delivery 

equipment.   

 

SAFETY 

1.1 Introduction to order chit described.  

1.2 Delivery equipment preparation 

procedures described. 

1.3 Food and beverage detail determined 

according to order chit.  

1.4 Table number determined according to 

order chit.   

1.5 Food and beverage delivery equipment 

prepared according to order chit.   



WORK 

ACTIVITIES 

RELATED 

KNOWLEDGE 

RELATED SKILLS4.  ATTITUDE/ SAFETY/ 

ENVIRONMENT 

ASSESSMENT CRITERIA 

• Not Available 

ENVIRONMENT 

• Not Available 

 

2. Serve food 

and beverage  

to the guest. 

 

2.1 Food and beverage 

serving procedure  

2.2 Food and beverage 

arrangement technique 

2.3 Food and beverage 

clearing procedure  

 

2.1 Deliver food and 

beverage.  

2.2 Determine food and 

beverage arrangement.  

2.3 Serve food and 

beverage.  

 

ATTITUDE 

• Carefulness in 

delivering food and 

beverage. 

• Friendly when attending 

to customer. 

• Maintain congeniality at 

all time. 

 

SAFETY 

• Comply with related 

regulations of workplace 

safety. 

 

ENVIRONMENT 

• Not Available 

 

2.1 Food and beverage serving procedure 

described. 

2.2 Food and beverage arrangement 

technique described. 

2.3 Food and beverage clearing procedure 

described. 

2.4 Food and beverage delivered 

according to order chit. 

2.5 Food and beverage arrangement 

determined according to seating 

arrangement.  

2.6 Food and beverage served according 

to seating arrangement.  

 

3. Deliver guest 

bill.  

 

3.1 Additional order 

suggesting technique  

3.2 Printed bill checking 

procedure  

3.3 Mode of payment  

3.4 Billing settlement 

procedures 

 

 

3.1 Confirm all ordered 

item serve.  

3.2 Suggest additional 

order to guest.  

3.3 Check food and 

beverage bill against 

order chit. 

3.4 Deliver food and 

beverage bill to guest.  

ATTITUDE 

• Friendly when attending 

to customer. 

• Maintain congeniality at 

all time. 

• Accurate in checking 

food and beverage bill 

against order chit. 

3.1 Additional order suggesting technique 

described. 

3.2 Printed bill checking procedure 

described. 

3.3 Mode of payment listed out and 

explained.  

3.4 Billing settlement described. 

3.5 All ordered item serve confirmed 

according to order chit.   



WORK 

ACTIVITIES 

RELATED 

KNOWLEDGE 

RELATED SKILLS4.  ATTITUDE/ SAFETY/ 

ENVIRONMENT 

ASSESSMENT CRITERIA 

  

SAFETY 

• Not Available 

 

 

ENVIRONMENT 

• Not Available 

 

3.6 Additional order suggested to guest 

according to up selling technique.  

3.7 Food and beverage bill checked 

against order chit. 

3.8 Food and beverage bill delivered to 

guest for payment.  

 

 

 

Employability Skills  

 

Core Abilities 

• Please refer NCS- Core Abilities latest edition. 

 

Social Values & Social Skills 

• Please refer Handbook on Social Skills and Social Values in Technical Education and Vocational Training. 
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