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PSG COLLEGE OFARTS&SCIENCE N ,
A (AUTONOMOUS) AN

BSc DEGREE EXAMINATION MAY 2023
: : - (Fi 1rst Semester) :

Branch - CATERING SCIENCE AND HOTEL MANAGEMENT

, FUNDAMENTALS OF FOOD‘ & BEVERAGE SERVICE I

-‘.Tlme Three Hours S R Maxrmum 50 Marks' R

' " Answer ALL questlons |

ALLV questlons carry EQUAL marks' (5 x1 =5) PRRTL

- ;Food and beverage 1s a general term used in -

1 “.i‘[-«_f(l) serving ) (11) catermg
N (i1 hospltahty : (1v) cOokmg

i F ood and beverage servrce can be d1v1ded in categones
M 2 .
-f,_'(m)4 (1v)5

3 . The standard cocktarl class often referred toas

S flute T i (i) martml

I (m) hurrrcane (1v) old. fashroned

A e menu does not necessarlly have to blend in wrth the restaurants them or

-m»-'_",-decor N
(@) Chlldren s ﬁf(n) Dessert S '

X (iii) Takeout _' e .’(1v),Ca,lx_fobrma | S :

"K.Who keeps third copy ofkoto EY: e
i {D Kitched” -t (G Barker

. - (iii) cashier . (1v) Retamed Ofkot book_"_ ST

. TAnswer ALL Questions o e

| , ALL Questlons Carry EQUAL Marks o (5x3=15) o

a _‘ Bneﬂy explam the commerc1al catermg B B Ry I I
.‘f_‘Llst down the features of speerahty restaurant R

EES
S

a Draw the orgamzatlon chart of food and beverage servrce department in a small s

b " How does food and beverage serv1ce coor‘dlnates wrth other department B

a A.Explam the 1mportance of a pantry 1n servrce area. e e
L COR. S
b Brmg out the vanous methods of cleamng sﬂver

” Hrghhght the dlfferent types of menu
| ‘]('Narrate the orlgln of “menu” i

S Comti.



Answer' ALL questrons S
_ ALL questlons carry EQUAL Marks '_'_“.

ornt out the varxous food and beverage servrce methods R

L Frnd out the varrous attrlbutes of a Walter food and beverage personnel
b How attrlbutes of a good warter help enhance restaurant sale‘?

13 a - Descmbe the hotplate and explam the procedure
b ;;gPomt out any elght spectal equrpment used 1n a restaurant and wrlte thelr uses
14w i _".Descnbe the Varnous pomts to be consrdered Whlle planmng a menu
ORI
o b Vi Elucldate the French classrcal menu w1th examples

58 ,‘*'Dlstmgulshed between syrup and squash
T b . nghhght the vanous types of KOT used ln restaurants




