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CERTIFICATE IN FOOD AND
BEVERAGE SERVICE OPERATIONS

(CFBO)
Term-End Examination
June, 2023
BHY-007 : FOOD AND BEVERAGE SERVICE
OPERATIONS
Time : 3 Hours Maximum Marks : 100

Note : Attempt any five questions.

1. Give details about the hierarchy of the F & B
service department and explain their respective
duties. 20

2. Describe the process of flambeing. Highlight
the measures of safety during the flambeing
service. 20

3. Describe the various steps involved in table
setting for table d hote service for four
guests. 20

4. Explain the different types of glassware used in
a Restaurant of a Hotel. 20
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How 1s cutlery kept and maintained in
Restaurants ? What are the steps for its
polishing ? 20
Write notes on the following : 10+10
(a) French classical menu

(b) Buffet service

How can the various beverages be classified ?
20

What are the duties and responsibilities of a
F & B Service Manager ? 20
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