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POST GRADUATE DIPLOMA IN 

HOTEL OPERATIONS (PGDHO)  

Term-End Examination 

December, 2023 

MHYI-043 : FOOD AND BEVERAGE SERVICE 

OPERATIONS 

Time : 3 Hours     Maximum Marks : 100 

Note : Answer any five questions. All questions 

carry equal marks. 

1. Write in detail about the 11 (eleven) course of 

French Classical Menu. 20 

2. What do you understand by F&B service 

equipment ? Explain about the types of 

crockery and cutlery used in F&B service deptt. 

of a hotel.  20 

3. Write in brief about any two of the following : 

10×2=20 

(a) Still Room 

(b) Sequence of Service of spirits 

(c) Mise-en-scene 
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4. With the help of a chart, explain in detail F&B 

service hierarchy. Write the duties and 

responsibilities of a restaurant captain. 20 

5. Explain the difference between Cigar and 

Cigarettes. Write in detail about the 

manufacture of Cigar. 20 

6. With the help of a chart, explain in detail the 

classification of beverages. 20 

7. Write short notes on any two of the following : 

10×2=20 

(a) Room Service 

(b) Flambe Trolley 

(c) Function Timeline 

8. Explain the different types of Banquet setup for 

a formal event. Illustrate with the help of a 

diagram.   20 

9. Write short notes about the following : 

10×2=20 

(a) A la cartè menu 

(b) Vending Machines 

10. Write short notes on the following : 10×2=20 

(a) Silver and crockery store 

(b) Dispense bar  
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