o bz":lr.}Gtvetheshapesofthecxgar :

3 b What is Rotlsserxe‘7 L
a : ifv_Who is called Aboyer‘7 A
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SECTION-A ( S Ma;_)
' Answer ALL questions =~ : :
ALL questlons carry EQUAL marks : (5 x l = 5)

DR

Small restaurant that serves 51mp1e, moderately pnced meal and wine is called

-~ (a)Kiosk" o (b) canteen
(c) Bristo- ,' ST @ cafe '
In the followmg, who is called chef de rang? '

.. '(a)Station waiter .~ . - . (b). Statlon Head waiter - '
o 7‘(c) Head waiter RS ()] Wme walter :

Size of the Napkm as followed for dmner is

@ie’x16” . - () 18”x18” 3y
(€)207x. 20” L _‘ S (d) 10” X 10”
_Cycle menuis followed in, o '
‘(@Fastfood - - - ‘;_,..(b) Coffee shOp .
(© room serv1ce N: o ; S ~(d) Industrlal canteens

. Conais madeby L S S
(a)Filtered Method -~ .. (b) Per‘colated r_nethod
) ‘(c) vacuum 1nfusmn method " (d) Turkish method "

‘ B.(15 Marks)
- AnswerALL Questions S T L AT
: ALL Questrons Carry EQUAL Marks" “(5x3=15) -
a 'A_“Deﬁnecafeterla “ SR T e e

sEc‘TroN

OR

. b What do youmeanby SenseOfurgencyf) el

a, 'lee a short note on Stlll room

b ;"Wnte about dlspense Bar

a. A : lee any three soups w1th accompamments

i b What do you mean ‘by the followmgs" au four, au gratm a’ la créme.

100

a,‘,‘_""What is. espresso coffee? S
o OR
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| SECTION

. Answer ALL questlons o R i
ALL questlons carry EQUAL Marks (5 X 6 30)

Descrrbe the Internal factors mﬂuenclng the food and beverage serv1ce operatrons .
_ R OR IR ;
Explam the welfare sectors in food and beverage Sectors ,‘ S

Draw the organlzatlon chart of food and beverage servrce department of ﬁve star hotel
.. OR -
What k1nd of attrtude to be shown toward the guest" "

s

Clasmfy the glassware LT
What are the factors whlle cons1dered the selectlon of crockery s‘? -
Elucrdate the advantages and Dlsadvantages of Table de hote menu. R

Explam the functlons of Menu '7 :

Explaln the types of tea and productlon prooess
- OR
Drfferentlate squashes and Julces -
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