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FOOD AND BEVERAGE SERVICE-1

fuiia o fA =) [Siftepan 31 : 70
Time allowed : Three Hours] [Maximum Marks : 70
Ae: () FYH I IAGE S, 995 G gl gia % I A
Note : Question No. 1 is compulsory, answer any FIVE questions from the remaining.
(i)  FAF ¥ F G 4TI B} FHGR T G §T Hiford |
Solve all parts of a question consecutively together.
(iii) JA% T F1 79 98 8 IR Fiford |
Start each question on fresh page.
(iv) @1 ITaTa 7 SR 717 Bt IR 7 A a9 & |

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

1. Frefafea v =) gremse : (F9E 1)
Explain the following terms : (any five)
() SEBRE

Breakfast
(i) =
Lunch
(i) fe
Dinner
(iv) EE]
Brunch
(v) ™A
Hi-tea
(vi) TH
Buffet
(vii) TR
Supper (2x5)

(10f2) P.T.O.
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2.

() bl T, frve Y & e TR e § 7 wwes |
" How is a Coffee shop different from a specialty restaurant ? Explain.
(ii) Tse T 3PN Fewnide o ofie iat A | .
Differentiate between a night club and a Discotheque. (6+6)

() @ 3 e o chdedl G B |
List the duties of the Food and Beverage Manager.
(i) ek Qe ST % FIH, T SARETA Tl FA GRTTa Fd @ ¢
As a service staff, how do you ensure personal hygiene ? (6+6)

G) et oft o Y o & A warsd ik 37 o fafem |
Name any six restaurant linen and write their uses.
(i) ot der we Fred weiftra @ 7 e wuend |

What does the term “Dummy waiter” refer to ? Explain importance. (6+6)

wrer 4T % A SRR TR 8 2 37 Fdiwarait oi SRl <At e e |

What are the three basic types of food service ? Explain their features and
applications. (12)

() TRNR ? 39 B b AR HINT |
" What is menu ? Discuss its function.
(i) “aTeie < B 3 S T TEIC |
Give a sample of “table d” héte” menu. (6+6)

Fieal o FFHRE % T TR F1E 7 Tl Hi I A THEST |

What are the main types of breakfast served in Hotels ? Explain each with
examples. (12)

frferfaa % fore S am fo
Write the French names for the following :
@) 8 oft i wfemat
Any three vegetables
(ii) IS ot A B
Any three fruits
(iii) < TR T HH TehaH
Any three types of meat dish (4x3)



