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POST GRADUATE DIPLOMA IN HOTEL
OPERATIONS (PGDHO)

?j Term-End Examination
,‘g June, 2019
< MHYI-043 : FOOD & BEVERAGE SERVICE
OPERATIONS
Time : 3 hours Maximum Marks : 100

Note: (1) Attempt any five questions.
(11) All questions carry equal marks.

1. Explain with the help of a chart, the hierarchy of 20
F & B Service Department. Also explain the duties
and responsibilities of F & B Manager.

2. What do you understand by menu ? What are 20
the points to be considered while planning a
menu ?

3. Write short notes on any two of the following : 20
(a) Table d’héte Menu
(b) KOT
(c) Cyclic Menu
(d) A la Carte Menu

4. Write brief sequence of the following
(any two) :

(@) Crumbing the table _ 2x10=20

(b) Service of spirits
(c) Changing Ashtray
(d) Service of tea
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5.  Explain French Classical Menu. Write an example 20
of each course of French Classical Menu.

6.  Write the attributes of a good waiter. 20
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