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(ENGLISH)
[ TiME ALLowED—3 Hougrs |
(MARKs—100)
FOOD AND BEVERAGE (THEORY—III)
Instructions:— (1) All questions are compulsory.
(2) Nlustrate your answers with neat sketches wherever necessary.

(3) Assume suitable additional data if necessary.
(4) Figures to the right indicate full marks.

Marks
1. (a) Fill in the blanks (any five) :— 5
(€2 IR is a fixed menu.
(it) In French, a knife is known as .............. .
(iii) Silver service is done from .............. side of the guest.
(iv) Cruet set comprised of salt and .............. .
(v) Side station is also called as .............. .
(vi) In a restaurant food order is written on a ..............
(b) State whether following sentences are true or false (any five) — 5
(i) Water is served from right hand side of the guest.
(i) American service is pre-plated service.
(iit) Potage is the first course of French classical menu.
(iv) Full plate is a type of cutlery.
(v) Table d’hote menu is a fixed menu.

(vi) Juices are served from left hand side.
(¢) Answer in one-two sentences (any five) :— 10
(i) Captain (iv) BOT
(i1) Cruet Set (v) Accompaniments
(zii) KOT (vi) ODC.
2. Attempt any two of the following :— 16
(a) Enumerate briefly about the status of a waiter in a hotel Industry.
(b) Explain in detail about the attributes of a Flight Steward.

(¢) Why food and beverage service personnel required the knowledge
of food ?

(d) Give the classification of beverages?
3. Attempt any two of the following :— 16

(a) Draw the flow chart of Food and Beverage Service hierarchy in a
5-star hotel.

(b) Explain the different types of menus used in a five-star hotel.

[Turn over
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Marks
(¢c) Write in your own words how you will handle glassware.
(d) What is flower decoration? Why is it important in service Industry?
4. Differentiate between any two of the followings :— 16
(a) Mise-en-scene and Mise-en-place.
(b) Coffee Shop and Speciality Restaurant.
(c) Al a carte and Table d’ehote menu.
(d) American Service and English Service.
5. Write short notes (any four) — 16
(a) Sorbet
(b) Buffet Service
(¢) Grill Room Service
(d) Indian Cuisine
(e) Soup.
6. Answer any two of the following :— 16

(a) Explain the service procedure of Green Tea.
(b) Write a note on Continental Cuisine.

(¢) What is menu ? As a Manager what are the factors you will
consider while planning a menu ?

(d) As a food and beverage service personnel how you will handle
Bomb Threat Situation.




