Con 590 Serial No. 40120813
[E6E™(0] [<OEVED]
MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI

Examination—July, 2020
CERTIFICATE COURSE IN HOTEL MANAGEMENT AND

CATERING TECHNOLOGY
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FOOD AND BEVERAGE SERVICES (THEORY-II1)

Instructions:— (1) All questions are compulsory.
(2) Assume suitable additional data wherever necessary.
(3) Draw the diagram wherever necessary.
(4) Figures to the right indicate full marks.

Marks
1. (&) Fill in the blanks (any five) :— 5
(i) EPNS Stands for what .....................
(ii) A la carte means ......................
(L1 is the size of B and B Plate.
(1Y) I is the another name of side plate.
(v) K. O.T.means ...eueenns
(vi) American service is served from ...................... side.
(vii) D. N. D. Cards stands for .........cccceeee....
(b) Match the following (any five) :— 5
Section ‘A’ Section ‘B’
(i) Coffee Shop (a) Side Board
(ii) Flotel (b) Fish
(iii) Serviette (c) 24 Hours
(iv) Parmesan (d) Cruise Line
(v) Poisson (e) Napkin
(vi) Dummy Waiter (f) Cheese.
(c) Define the following terms (any five) . — 10
(i) Airline Catering
(ii) Buffet
(iii) Banquet Manager
(iv) Silver Service
(v) Menu Card
(vi) Accompaniments
(vii) Bell Desk.
2. Answer any two of the following :(— 16

(a) What is the contribution of Food and Beverage Department in
Hotel Operation? Explain.

(b) Write the attributes of Food and Beverage service staff members.
(c) Write the features of Table de hot menu.
(d) Write the rules of laying Side Board.
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3.

Answer any two of the following :— 16

(a) Draw the diagram of four glassware used in Restaurant and write
its name and size.

(b) Write the functions of Kitchen Stewarding Department.

(c) Mention the principles of Menu Planning and Plan a Five Course
Indian Menu.

(d) Write rules to be followed while waiting at the table.

Answer any two of the following :— 16
(a) What is English breakfast ?

(b) Write a note on Cafeteria service.

(c) Why Co-ordination of Food and Beverage Service Department is
important with Housekeeping Department ?

(d) Write the duties of Public area supervisor.

Write short notes ( any four ) :(— 16
(a) Room Service

(b) Hors d'oeuvres

(c) Sorbet

(d) Full Afternoon Tea

(e) FIT

Answer any two of the following :— 16
(a) Write in brief procedures for lost and found of Guest Articles.

(b) Write the different types of discount offered by Front Office
Departments.

(c) Write the Do's and Don'ts of Front Office Staff Members.

(d) Write in brief procedure for cleaning of check out Room.




