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(ENGLISH)
[TiME ALLowep — 3 Hours]
(Marks — 100)
FOOD AND BEVERAGE SERVICE (THEORY-I)

Instructions.—(1) Attempt all questions.

1.

(@)

(b)

(©)

(d)

(2) Figure to the right indicate full marks.
(3) MHlustrate your answers with neat sketches, wherever

necessary.
Marks
Fill in the blanks (any five) :— 5
(i) Beerisservedin .............. glass.
(if) Coffee beans contain ................. which is a stimulant.
(iii) Burnishing is used for cleaning ................. .
(iv) Another name for brinjal is ................. .
(v) Bouillabaise s ................. fish stew.
(vi) The french word for chilled is ................. :
Say true or false (any five) :— 5
(i) Broccoli is a member of cauliflower family.
(if) Roast are normally smaller the entrees.
(iii) The bill of fare is also known as the menu.
(iv) Stillroom is used to keep the steel utensils of the restaurants.
(v) Banquet is a type of a soup.
(vi) Blue lagoon cocktail is basically made of gin.
Match the pairs .(— 5
“A’ Column ‘B’ Column
(i) Russian (1) Champagne
(if) Irish (2) Beer
(iii) Sparkling wine (3) Tea
(iv) Tiamaria (4) Coffee
(v) Draught (5) Liqueur.
Give the capacities and sizes of the following (any five) :(— 5
(i) Demi tasse cup (if) B and B plate
(iii) Half plate (iv) Brandy Balloon
(v) High ball glass (vi) Tea cup.

[Turn over
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Answer the following in brief (any two) :(—

(@)

(b)
(©)
(d)

Explain the inter-departmental relationship of F and B department
with housekeeping and food production department.

State the difference between a’ la carte and table d’hote menu.
Write about the attributes of a waiter.

List the various uses of a sideboard.

Attempt any two of the following :—

(@)

(b)
(©)
(d)

Define menu. What factors will you keep in mind while planning a
menu.

List the various types of glasses used in the industry with their uses.
Explain the various sectors of F and B Service industry.

Write a note on different silver cleaning methods.

Answer in brief (any two) :(—

(@)
(b)
(©)
(d)

List the duties and responsibilities of a Restaurant Manager.
What points will you keep in mind while waiting at the table.
Write in brief about different types of breakfast.

Draw a neat labelled format of a banquet diary and a food plan.

Write short notes (any four) :—

(@)
(b)
(©)
(d)
(e)

Service of beverages

Plan a 5 course lunch menu
Cocktails

Cafeteria service

Mise-en-scene.

Attempt any two of the following :—

(@)
(b)
(©)
(d)

Define wines and classify the broad category.
Draw an English breakfast tray setup for room service.
Classify non-alcoholic beverages with two examples each.

Write a note on Silver Service.

Marks
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16

16

16

16



