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” }f; ,EooD..ANDl. BEVERAGE MANAGEMENT

* Time: Three Hours e R e Max1mum 75 Marks
’ ' poe ECTION-A 110 Marks) Tere e
' - Answer ALL questions R 2
ALL quest1ons carry EQUAL marks N -(10‘x.1 = I-O) RE
B S L 1n a busmess plan shows the estnnated proﬁt and expenses of the venture - | ‘
s a) F1nanc1al plan R S b) Revenue model ) -
s c) Accounts payable < d) Costs e
) - Whlch of the followmg is 1ncluded in the composmon of feasrblhty study‘?
©a) Financial feasibility study L 'b) Demographlc feasrbrhty study o
o c) Physrcal feasrblhty study i d) resource feasrbrhty study
' 3 A purchasmg operatlon does not contam this classrficatlon of work‘?
. -ayManagément . . b Buymg ' SR
o c) Follow-up expedrnon BT d) Marketmg .
: 4 ‘The tlme penod between placmg an order its recelpt in stock 1s known as, e |
“ ' a)Leadtime = . . - b Carrying time - »

. c)Shortage time. - . . d)Overtime

5 ABillof far means .
" a) The Restaurantbill .~ =~ = -~ . b) The Menu

9T he Feedback fom . dA Discount voucher
2 6: ; -The type of menu 1n whlch the dlshes are repeated from time to tlme every week s v
‘called? - .~ . e S :
~ a)A’lacarte : N, L b) Table d’hote e
)Frxed menu’ - 4 Cychc menu :

1. Pr1ce is one of the strateglc levers of Revenue Management Please select below whrch one
" is another strategic level? L B o Ve
a) Customers SRR b Duratron R e T
L) Demand . o d)Product : '
.8, Arecipe wr1tten accordrng to an estabhshed format that helps the facrhty mamtams
" “consistency of product quality as well as control costs
~a). Standardized recipe - . b) Spring scale
E c) Conversron factor . d) Rec1pe '

o . 9. Whrch one of the followmg isnota ﬁnancral budget‘7 ,
.~ a)Cash budget © ... b)Capital budget -
c) Budgeted funds ﬂow statement d) Sales. budget

: 10 The dlfferent between actual sales and breakeven pomt is known as |
- a) Contribution .~ b) Prlce-cost margm .
c) Margrn of safety S d) Proﬁt

Cont. .
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: ~ Answer ALL questions S e
ALL questlons carry EQUAL Marks - (5x5=25) -

- ll a. Descnbe the ﬁ.mctlonal areas of F & B Servrce .
- R (Or) ' ._

~b. Sketch the key components of Busmess plan

A 1.12 a. Summarrze the factors mﬂuencmg purchasmg of Food and beverage /operations. R

’ b State the records mamtamed in Stock control b o TR

 1SHMB12

" ‘,13 a. Bnng outthe objectrves ofmenuplanmng - LT R

. (Or) :
b Analyze the factors affectmg quahty

. ;:14 a Narrate the purpose of Portlon control

(0n)

b Summarlze the vanous control measures of Food and beverage g :

S kl 5. a Explam the beneﬁts of Break-even analySIS

_ (Or) - |
- b How w111 you c1a351fy budget accordmg to the functlon?

SECTION -C (40 ks) o N
' AnswerALLquestlons e
ALL questlons carry EQUAL Marks ': K (5 x 8=40)

":’16 a Assume the dutles and responsrblhtles of Restaurant Manager . T . / CL S

o : (©On
o b Drscuss the steps mvolved in feasrbrhty study process

. 17 a Examme the purchasmg process of f & B servrce department

Or)

o . b DlSCLlSS the obJectlves of Inventory taklng

. ; 18 a. Enumerate the Ob]CCtheS of Menu planmng

(Or) ' |
b Hrghhght the factors affectmg Menu plannmg

I 19 a Pornt out the ob_] ectives of Standard recrpe

(Or)

b Elucrdate the Food and Beverage control cycle : N

J »20 a. Justrfy the essentlals of Control system

(0r) .
b. Drscover the fundamental prlncrples of Budgetmg



