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FOOD & BEVERAGE SERVICE -1

frafia o faae) _ (A ftreham 3% : 70
Time allowed : Three Hours] [Maximum Marks : 70
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Note : Question No. 1 is compulsory, answer any FIVE questions from the remaining.
(i) FA% F97 F Gt YT F) FHIR 0F G 8T F7 |
Solve all parts of a question consecutively together.
(iii) 4% 7 F1 79 78 8 JRE Hforg |
Start each question on fresh page.
(iv) I ST9I377 7 371 817 1 [l 7 3301 srqame & ar=r & |

Only English version is valid in case of difference in both the languages.

1. fafafes v i same hifve ;. (38 9ha)

Explain the following terms : (any five)

(i) FEHIR ®
QSR
(i) o
EPNS
(i) SRS
Barbeque
(iv) Tram=s
vKiosks
(v) e
Potage

(10f4) P.T.O.
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(vi) hITIR 1 THR

Type of caviar

(vii) EAriEETs

Smorgasbord

(viii) ool @HIH

(i)

3. ()

(i)

;450

(ii)

5 8

(i)

Welfare catering (2%5)

qﬁﬁam@m%w@ﬁﬁum%maéﬁ@ﬁﬂwﬁmml
Draw organization chart of F & B department of a five star hotel and explain it.
Fou i za Ferdwanai 1 g s SR Fwd |

List and explain ten attributes of waiter. (6+6)

s gRvh w9 1, e s (Fentled) 2 % faft Hide H geiag H 3N 3D
IEW ¢ |

In a tabular form, list the different courses of the French classical menu and give
appropriate examples.

B ST S BRI I &7 7 TEd §e 979 $1d table d’hote lunch FIXH |

Prepare a five course table d’hote lunch considering the factors of menu
planning. (6+6)

s e & faftm e &1 feeiwo i | FTaeereE g S S WIS H Fel R
THhd & |

Analyse the different meals of a day. List the outlets that may serve these meals.
e & @ T v R 3 fafs sram o avE w

Describe the various sections of Food & Beverage department in hotels. (6+6)

WM SfAEH &1 S S |

Give the classification of catering establishment.
T 3 faftm yer a7 g 3 % ary gued |
What are the different types of breakfast ? Explain with basic menu. . (6+6)
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(i)

®

(i)

(3 of 4)

s FHHM % Hdsal 31 i # awsd |
Explain duties and responsibility of senior captain.
o= el i Afeear Tmesy -
Explain the following terms in detail :
(a) WX

Bar
(b) TfAE T

Speciality restaurant

3L FATA -
Differentiate between :
(a) % qui 3TN % FTERY
Café complet and café simple
(b) HiST-=T 3R Hen-wn
Mise-en-scene and Mise-en-place
Frew § qre ST areft fafirs wehr <t Fa <ht HET § e |

Briefly explain different types of service found in hotel.

fore o g e ot - (7 ot )

Write short notes on following : (any two)

®

(i)

(iii)

@iv) .

1Tt U <l Aferar |

Styles of Breakfast rolls.

AT % WY g R 9 9Tt T U9 9Ee SEU |

Sauces served with pasta & accompaniments.

FISh THerer 3R Tha T B % & 3TTET |

English equivalent and two examples of French classical menu.

STTHTL 3T TS o TT o TR T TR o1 afiaton |

Classification of cigar on basis of size and colour of wrapper.

1242

(6+6)

(6+6)

(6x2)
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