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POST GRADUATE DIPLOMA IN
HOTEL OPERATIONS (PGDHO)

Term-End Examination

June, 2024
MHYI1-043 : FOOD AND BEVERAGE SERVICE
OPERATIONS
Time : 3 Hours Maximum Marks : 100

Note : Answer any five questions. All questions

carry equal marks.

1. Explain the attributes of a Good Waiter. 20

2. Draw a chart of the Hierarchy of the F & B
department, explaining the duties and

responsibilities of each staff member. 20

3. Explain with the help of a chart about the
classification of Beverages. Give recipe of any

two cocktails. 20

4. Write short notes on the following : 10x2=20

(a) KOT
(b) Table d’ Hote

P.T.O.
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5. What is the importance of a Menu Card ? Give
details of a Good Menu. 20

6. Explain about the different crockery and
cutlery used in the F & B department. 20

7. What precautions would you take to keep the
F & B Department clean ? 20

8. Explain about Mise-en-Place and Mise-en-

Scene. Why is it important ? 20

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

10x2=20
(a) Still Room

(b) Brewing of Tea

(c) Assisted Service

10. Write in detail about the Banquet Service. 20
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