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2.3 LEADERSHIP AND MANAGEMENT: EXAM PRACTICE QUESTION 

Read the case study below and answer the questions that follow. 

 

 

CATERING AT LE MENU 

Le Menu is a catering 

company, which was 

founded in 2013 by friends 

Arlia Roselin and Sophie 

Geden. The business 

specialises in providing 

high-quality catering for 

corporate hospitality and 

private clients. This is a high-

pressure operation. A client 

company will, for example, 

hire Le Menu to cater for 2,000 guests at a race meeting. This will involve setting up a mobile 

kitchen at the racecourse the day before the event and then producing 500 five course meals, 

along with canapés and drinks on the day. Apart from Arlia and Sophie the business has four 

other permanent staff including a head chef, an assistant chef, an administrative assistant and 

driver. When Le Menu is catering for a large function, such as the racecourse event, it hires 

temporary staff from an agency. Some of the temporary staff will have regularly worked for Le 

Menu, but often there will be new staff as well. At the largest functions, up to 50 casual staff 

will be used all from a variety of different cultures and backgrounds.  

Sophie is a tough, direct manager, who tells workers exactly what she wants and then expects 

them to always meet her high standards. If not, she is quick to let them know; she has a 
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reputation for dismissing temporary workers part way through an event. Arlia is much calmer, 

preferring to consult with her staff. While Sophie takes the lead during events, Arlia is more 

involved in strategy. Arlia will, for example, work with Le Menu’s chefs on the type of food to 

prepare for an event. Both Sophie and Arlia, while being very different in their approaches to 

leadership and management have very high ethical standards. Staff are always dealt with 

fairly and both frown upon some of the exploitation of the casual workforce that they often 

hear stories about. An outside human resource consultancy carried out an employee focus 

group. One of their conclusions was that Sophie’s management style was more scientific and 

Arlia’s more intuitive. 

Le Menu currently faces two major problems: 

▪ It struggles to recruit agency staff because temporary workers do not like Sophie’s 

management. 

▪ The company often overspends on food at its catering events. 

 

 

QUESTIONS: 25 MARKS, 45 MINUTES 

 

1. Define the following terms: 

 

a. Leadership 

b. Management          [2 marks] 

 

2. Explain the types of leadership style Sophie and Arlia most closely represent. [5 marks] 

 

3. Evaluate whether a situational leadership style would be more effective whether a 

situational leadership style would be more effective at Le Menu.   [8 marks] 

 

4. HL Discuss scientific and intuitive thinking/management at Le Menu.  [10 marks]  
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