SR How overhead cost 1s calculated‘7

2. "‘Whlch of the followmg 1s not a feature of Room serv1ce tray
(i) - Stackable © - ‘ (i) Light in weight
b (111) Easy toclean = " f ;' (1v) Wooden materlals

‘."tWthh of the followmg is a form of specrahzed Servrce e
(1) American- Serv1ce :.; (11) Lounge service. -
. _.g(m) Breakfast servrce ‘:; (1v) Enghsh servr ce _- o

. 5. Identlfy the stock 1ncurred for engagmg the staff
S Overhead cost S * (i) Food cost -
=T ‘(111) Labour eost _f ' (1v) Staff cost
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SECTION-A @ Marks)
- Answer ALL questions =~ -~

ALL questrons carry EQUAL marks} - »(5 X 1 = 5) " C
1! ;'Cafe complete is the term used m the service of e T

) American Breakfast (i) English Breakfast L e e T
(i), Contmental Breakfast (1v) Indlan Breakfast B

3. :' Identlfy the dish whrch is’ served raw o - S
(i) Steaktartare” . (11) Escalope de veau pane ~
L (1) Entrecote aux champlgnons (1v) Steak drane R ‘

" SECTION - B S 'Maik_s)
Answer ALL Questions

ALL .Questlons Carry EQUAL Marks (5X 3 =15) o

e Summarrze contmental Breakfast

OR *

b ,Complle an Indlan breakfast menu

a : Llst out the thmgs a room serv1ce tray should have

b Brmg out the st111 room mis en place

‘v ‘:.:State the features of hors d eouvre tolly i

: JOR il
Descrrbe the preparatlon of steak dlane

f”l”;Classrfy buffet wrth short descrlptlons R Il LU S

REERE T _Summarlze rallway catermg serv1ce

Brmg out the 1mportance of brreﬁng m F & B servrce departmentf. - o R,

18HMB06:&_"‘_; SR



o Answer ALL questlons e T e T
‘EALL ,questlons carry EQUAL Marks :- o (5 x 6 30)




