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<+ CERTIFICATE PROGRAMME IN FOOD &
2 BEVERAGE SERVICE OPERATIONS - CFBO

o Term-End Examination

O
December, 2018
BHY-007 : FOOD & BEVERAGE SERVICE
OPERATIONS
Time : 3 hours Maximum Marks : 100

Note: (i) Attempt any five questions.
(ii) All questions carry equal marks.

1.  Classify the beverages served in Restaurant and 20
write note on spirits with examples.

2. Write about various types of Bars and Mention at 20
least 10 equipments used in Bar with their uses.

3.  What do you understand by banquets ? List 20
different types of banquets and write note on
Buffet Service in Banquets.

4.  Write the functioning of Room Service department 20
in a Five Star hotel. Mention the duties and
responsibilities of Room Service Manager.

5. Write short notes on any four of the following :
(a) Whiskey 4x5=20
(b) Beer

()  Sequence of French Classical Menu
(d) Coffee Shop
(e) Cover Laying Rules
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6. Explain the various types of glasses used ina 20
restaurant with their use and capacity.

7. What are the qualities essential for a good 20
waiter ?
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@) f 4x5=20
(b) e
() T Fafasa 39 &l fawa
(d) HI® Y
(e) HAL oAl

6. LU H 379N AR WY ATl TOTHAST 1 IR G9aT 20
T 3T & i Ui SHifsa |

7. T D AR & U F GEE e e ? faw@ 20
faator sifsw )

BHY-007 4



	Page 1
	Page 2
	Page 3
	Page 4

