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CERTIFICATE PROGRAMME IN FOOD AND
BEVERAGE SERVICE OPERATIONS (CFBO)

Term-End Examination

June, 2019
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BHY-007 : FOOD AND BEVERAGE SERVICE
OPERATIONS

Time : 3 hours | Maximum Marks : 100

Note: Attempt any five questions. All questions carry

equal marks.

1. Draw an organisation chart of Food and
Beverage Service department of a Five Star
Hotel and explain the duties of a Restaurant
Manager. ' 10+10

2. Explain the various types of food services
adopted by hotels. 20

8. Write the importance of hygiene for food
handlers. Explain the attributes required for a
good waiter. 10+10
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4, Write short notes on any four of the
following : 4x5=20
(a) KOT |
(b) Ala carte
(¢) Menu Card
(d) Cocktail
(e) Alcoholic Beverages
() Tea and Coffee
5. Write the sequence of French Classical Menu
along with examples of fwo dishes from each
course. | 20
6. Explain the general rules to be observed while
waiting at a table. 20
7. What are the duties of Room Service Manager ?
Explain the functioning of Room Service. 10+10
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