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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATIONS, MUMBAI

Examination, July 2014

CERTIFICATE COURSE IN FOOD AND BEVERAGE SERVICE
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(BEÚòhÉ MÉÖhÉ----100)

Ê|É{É®äú¶ÉxÉ (|ÉÉiªÉÊIÉEò -1)
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1. +É±ÉÉEòÉ]Çõ Eò´½þ®ú ºÉä]õ Eò®úhÉä.

2. iÉÒxÉ |ÉEòÉ®úSÉä xÉì{ÉEòÒxÉ ¡òÉä±b÷÷ Eò®úhÉä.

3. MÉäº]õSÉä º´ÉÉMÉiÉ ´É ]äõ¤É±É´É®ú ¤ÉºÉÊ´ÉhÉä b÷ÉªÉ±ÉÉìMÉºÉÉä¤ÉiÉ.

4. |ÉÉiªÉÊIÉEò ´ÉÁÉ iÉ{ÉÉºÉhÉä.

5. iÉÉåb÷Ò {É®úÒIÉÉ.

--------------------
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Marks

(ENGLISH)

[TIME ALLOWED— 3 HOURS]

(MARKS— 100)

PREPARATION (PRACTICAL-I)

15

1. Students are asked to set the a’la carte cover.

2. Three types of napkin folding.

3. Receiving and seating the guest with proper dialogue.

4. Term work—Journal.

5. Students to be asked oral questions—Viva.
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Instruction.—(1) All questions are compulsory.

(2) Figures to the right indicate full marks.

(3) Illustrate your answer with neat sketches wherever
necessary.

ºÉÚSÉxÉÉ.----(1) ºÉ´ÉÇ |É¶xÉ +ÊxÉ´ÉÉªÉÇ.
(2) =VÉ´ÉÒEòb÷Ò±É +ÆEò {ÉÚhÉÇ MÉÖhÉ nù¶ÉÇÊ´ÉiÉÉiÉ.
(3) +É´É¶ªÉEò iÉälÉä ºÉÖ¤ÉEò +ÉEÞòiªÉÉ EòÉføÉ.
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