
                                                                                

                                                 Sr. No. 41510211 

MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION,M UMBAI 

EXAMINATION – JULY 2014 
CERTIFICATE COURSE IN BASIC FOOD & BEVERAGE SERVICE  (415102)                               

TIME ALLOWED – 3 Hrs. 

MARKS – 100 

SUBJECT – BASIC FOOD & BEVERAGE SERVICE (TH-I) 

 

Q.1 a) Fill in the blanks (Any Five) 05 
 1) --------------- is Department Hotel which deals with Food Service of 

guest. 
 

 2) -------------- is equipment used in banquet department to serve a tea 
having capacity of 5-10 lit. 

 

 3) ---------- is space on the table for keeping cutlery, flatware, 
crockery, glassware and linen for one guest. 

 

 4) Coffee is always served from----------hand side of the guest.  
 5) -----------is a white long cloth provided to the waiter as part of his 

uniform in the restaurant. 
 

 6) The process of crumbling down usually taken place after the --------
course has been cleared. 
 

 

 b) State true  or false (Any Five) 5 
 1) Ice tea is served cold.  
 2) Bloody marry is mocktail.  
 3) Cornflakes can be  served with hot or cold milk.  
 4) Jam and Marmalade are preserves.  
 5) Side Board is also known as waiter.  
 6) Asparagus  is vegetable. 

 
 

 c) State Full Form(Any Five) 05 
 1) KOT  
 2) BOT  
 3) FHRAI  
 4) FP  
 5) DND  
 6) F & B 

 
 

 d) Match the following. 05 
  A B  
 1) Whiskey a) Nourishing  
 2) Tea b) Carbonated  
 3) Fruit Juice c) Stimulating  
 4) Soda Water d) Activating  
 5) Cold drinks e) Refreshing  
   

 
f) Alcoholic 

 
 



 
 

 

Q.2  Attempt any two of the following. 16 
 a) Elaborate on importance of personal hygiene in Food and Beverage 

Service. 
 

 b) List eight equipments used for dinner service.  
 c) Write down the importance of energy and water conservation  in 

Food and Beverage Department. 
 

 d) Write down the safety rules observed while laying a table. 
 

 

Q.3  Attempt Any Two of the following. 16 
 a) Explain the procedure for changing and laying a table cloth.  
 b) Plan a four course Lunch Menu and draw cover for the same.  
 c) Write down the role of Side Board while serving in restaurant.  
 d) Write down about the activities of banquet section of department. 

 
 

Q.4  Attempt any two of the following. 16 
 a) Draw a diagram showing the buffet position in banquet function of 

1000 pax. 
 

 b) Explain the service of  Red wine.  
 c) Explain the service of Tea.  
 d) Write down the recipe  for ‘Screw Driver’. 

 
 

Q.5  How will you react to following ?Attempt Any Two of the 
following. 

16 

 a) Gravy fallen on guests cloth while serving.  
 b) Suspicious bag left by guest in restaurant and you are the senior 

among restaurant. 
 

 c) Terrorist attack while you are in restaurant.  
 d) Guest complaining about food taste in restaurant. 

 
 

Q.6  Attempt Any Two of the following 16 
 a) Write down the classification of  beverages with one example of 

each 
 

 b) Write down the various uses of service cloth.  
 c) Explain the different types of service.  
 d) Suggest a dinner menu for wedding function of 1000 pax having 

request of Chinese and Italian food dishes on menu. 
 

 

  



 

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 

                                                                                                       �Îú´ÖÖÓ�ú 41510211 

 

¯ÖÏ.1. †) ×¸üŒŸÖ •ÖÖ�ÖÖ ³Ö¸üÖ. (�úÖê�ÖŸÖêÆüß ¯ÖÖ“Ö ) 05 
 1) ----------------ÆüÖ ÆüÖò™êü»Ö“ÖÖ  ×¾Ö³ÖÖ�Ö •ÖÖê ¯ÖÖÆãü�µÖÖÓ“µÖÖ ±ãú›ü ÃÖÙ¾ÖÃÖêÃÖ ÆüÖŸÖÖôûŸÖÖê.  
 2) --------------Æêü ²ÖòŒ¾Öê´Ö¬Öß»Ö ‡ÔŒ¾Öß¯Ö´ÖÓê™ü “ÖÆüÖ“µÖÖ ÃÖÙ¾ÖÃÖÃÖÖšüß ¾ÖÖ¯Ö¸ü»Öê •ÖÖŸÖê, •µÖÖ“Öß 

4Ö´ÖŸÖÖ 5 ŸÖê 10 ×»Ö. ‡ŸÖ�úß †ÃÖŸÖê. 
 

 3) --------------Æüß ™êü²Ö»Ö¾Ö¸ü“Öß •ÖÖ�ÖÖ ‹�úÖ ¯ÖÖÆãü�µÖÖÓÃÖÖšüß �ú™ü»Ö¸üß, ±»Öò™ü¾Öê†¸ü, �ÎúÖò�ú¸üß, 
�»ÖÖÃÖ¾Öê†¸ü †Ö×�Ö »Öß−Ö−Ö šêü¾Ö�µÖÖÃÖÖÓšüß ¾ÖÖ¯Ö¸ü»Öß •ÖÖŸÖê. 

 

 4) �úÖò±úß“Öß ÃÖÙ¾ÖÃÖ −ÖêÆü´Öß ¯ÖÖÆãü�µÖÖÓ“µÖÖ ÆüÖŸÖÖ“µÖÖ ---------²ÖÖ•Öã−Öê �êú»Öß •ÖÖŸÖê.  
 5) ----------------ÆüÖ ¯ÖÖÓœü¸üÖ  »ÖÖÓ²Ö �ú¯Ö›üÖ  ¾Öê™ü̧ ü“ÖÖ ¸êüÃ™üÖò¸Óü™ü �Ö�Ö¾Öê¿ÖÖ“ÖÖ ³ÖÖ�Ö †ÃÖŸÖÖê.  
 6) �ÎÓú´²Ö»Öà�Ö ›üÖ‰ú−Ö“Öß ¯ÖÏÖêÃÖêÃÖ −ÖêÆü´Öß ----------ÆüÖ �úÖêÃÖÔ Œ»Öß†¸ü �êú»µÖÖ−ÖÓŸÖ¸ü ÆüÖêŸÖê. 

 
 

 ²Ö) “Öã�ú Ø�ú¾ÖÖ ²Ö¸üÖê²Ö¸ü ŸÖê ×»ÖÆüÖ.  (�úÖê�ÖŸÖêÆüß ¯ÖÖ“Ö) 05 
 1) †Ö‡ÔÃÖ ™üß £ÖÓ› ÃÖ¾ÆÔü �êú»Öß •ÖÖŸÖê.  
 2) ²»Ö›üß ´Öê¸üß Æêü ´ÖÖòŒ™êü»Ö †ÖÆêü.  
 3) �úÖò−ÖÔ±»ÖêŒÃÖ £ÖÓ›ü Ø�ú¾ÖÖ �Ö¸ǘ Ö ¤ãü¬ÖÖ²Ö¸üÖê²Ö¸ü ÃÖÙ¾ÖÃÖ �êú»Öê •ÖÖŸÖê.ú  
 4) •Öò´Ö †Ö×�Ö ´ÖÖ´ÖÖÔ»Öê›ü Æêü ×¯ÖÏ—Ö¾ÆÔü †ÖÆêüŸÖ.  
 5) ÃÖÖ‡Ô›ü ²ÖÖê›Ôü »ÖÖ ¾Öê™ü¸ü ´Æü�Öæ−Ö †ÖêôûBÖ»Öê •ÖÖŸÖê.  
 6) †òÃ¯Öò¸òü�ÖÃÖ Æüß ³ÖÖ•Öß †ÖÆê. 

 
 

 �ú) ¯Öæ�ÖÔ Ã¾Ö¹ý¯Ö ×»ÖÆüÖ (�úÖê�ÖŸÖêÆüß ¯ÖÖ“Ö ) 05 
 1) KOT  
 2) BOT  
 3) FHRAI  
 4) FP  
 5) DND  
 6) F & B 

 
 

 ›ü) •ÖÖê›üµÖÖ •Öãôû¾ÖÖ. 05 
  † ²Ö  
 1) ×¾ÖÃ�úß †)  −Ö×¸ü¿Öà�Ö  
 2) ™üß ²Ö)  �úÖ²ÖÖì−Öê™êü›ü  
 3) ±Ïãú™ü •µÖãÃÖ �ú)  Ã™üß´µÖã»Öê™üà�Ö  
 4) ÃÖÖê›üÖ ¾ÖÖò™ü¸ü ›ü)  †òŒ™ü¾ÆêüØ™ü�Ö  
 5) �úÖê»›ü Ø›Òü�ú ‡)   ×¸±ÏêúØ¿Ö�Öü  
   ±ú)  †ò»�úÖêÆüÖê»Öß�ú 

 
 

¯ÖÏ.2.  BÖÖ»Öß»Ö¯Öî�úß �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ¯ÖÏ¿−Ö ÃÖÖê›ü¾ÖÖ. 16 
 †) ±ãú›ü †ò�›ü ²Öê¾Æü ȩ̂ü•Ö ÃÖÙ¾ÖÃÖ´Ö¬µÖê ¾ÖîµÖÛŒŸÖ�ú Ã¾Ö“”ûüŸÖê“Öê ´ÖÆüŸ¾Ö ×¾Ö¿Ö¤ü �ú¸üÖ.  
 ²Ö) ×›ü−Ö¸ü ÃÖÙ¾ÖÃÖÃÖÖšüß ¾ÖÖ¯Ö¸üÖŸÖ µÖê�ÖÖ-µÖÖ †Öšü ˆ¯Ö�ú¸ü�ÖÖÓ“Öß µÖÖ¤üß �ú¸üÖ.  
 �ú) ±ãú›ü †ò�›ü ÃÖÝ¾ÖüÃÖ ×¾Ö³ÖÖ�ÖÖ´Ö¬µÖê ˆ•ÖÔÖ²Ö“ÖŸÖ †Ö×�Ö ¯ÖÖ�Öß ²Ö“ÖŸÖß“Öê ´ÖÆüŸ¾Ö ×»ÖÆüÖ.  
 ›ü) ™êü²Ö»Ö »Öê �ú¸üŸÖÖ−ÖÖ ¯ÖÖôûÖ¾ÖµÖÖ“Öê ÃÖã¸ü4ÖÖ ×−ÖµÖ´Ö ×»ÖÆüÖ. 

 
 



 
 
 

¯ÖÏ.3.  BÖÖ»Öß»Ö¯Öî�úß �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ÃÖÖê›ü¾ÖÖ. 16 
 †) ™êü²Ö»Ö Œ»ÖÖò£Ö »Öê �ú¸ü�µÖÖ“Öß ¾Ö ²Ö¤ü»Ö�µÖÖ“Öß �úÖµÖÔ¯Ö«üŸÖß ×¾Ö¿Ö¤ü �ú¸üÖ.  
 ²Ö) “ÖÖ¸ü �úÖêÃÖÔ“ÖÖ »ÖÓ“Ö ´Öê−Öã ¯»Öò−Ö �ú¸üÖ  ¾Ö  ŸµÖÖÃÖÖšüß“Öê  �ú¾Æü¸ü“Öê ×“Ö¡Ö �úÖœüÖ.  
 �ú) ¸êüÃ™üÖò¸Óü™ü´Ö¬µÖê ÃÖÙ¾ÖÃÖ �ú¸üŸÖÖ−ÖÖ ÃÖÖ‡Ô›ü ²ÖÖê›Ôü“Öß ³Öã´Öß�úÖ ×»ÖÆüÖ.  
 ›ü) ×¾Ö³ÖÖ�ÖÖ“µÖÖ ²Öò−Œ¾Öê™ü ÃÖêŒ¿Ö−Ö“µÖÖ †òŒ™üßÛ¾Æü™üßü•Ö ×¾ÖÂÖµÖß ×»ÖÆüÖ. 

 
 

¯ÖÏ.4.  BÖÖ»Öß»Ö¯Öî�úß �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ÃÖÖê›ü¾ÖÖ 16 
 †) 1000 ¯ÖòŒÃÖ“µÖÖ ²Öò−Œ¾Öê™ü �úÖµÖÔ�Îú´ÖÖÃÖÖšüß“µÖÖ ²Ö±êú ¯ÖÖê×•Ö¿Ö−Ö“Öê ×“Ö¡Ö �úÖœüÖ.  
 ²Ö) ¸êü›ü ¾ÖÖ‡Ô−Ö“Öß ÃÖÙ¾ÖÃÖ ×¾Ö¿Ö¤ü  �ú¸üÖ.  
 �ú) “ÖÆüÖ “Öß ÃÖÙ¾ÖÃÖ ×¾Ö¿Ö¤ü �ú¸üÖ.  
 ›ü) Ã�Îãú ›ÒüÖ‡¾Ö¸ü“Öß,  ¸êüÃÖß¯Öß ×»ÖÆüÖ. 

 
 

¯ÖÏ.5.  BÖÖ»Öß»Ö¯Öî�úß  ¯Ö×¸ü×Ã£ÖŸÖß»ÖÖ ŸÖã´Æüß �úÃÖê ÃÖÖ´ÖÖê ȩ̂ü •ÖÖ»Ö ŸÖê ×»ÖÆüÖ. �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ÃÖÖê›ü¾ÖÖ. 16 
 †) ¯ÖÖÆãü�µÖÖÓ“µÖÖ �ú¯Ö›üµÖÖ¾Ö¸üŸÖß ÃÖÙ¾ÖÃÖ �ú¸üŸÖÖ−ÖÖ �ÖÏê¾Æüß ÃÖÖÓ›ü»Öß.  
 ²Ö) ¸êüÃ™üÖò¸Óü™ü´Ö¬µÖê ¯ÖÖÆãü�µÖÖÓ�ú›æü−Ö ÃÖÓ¿ÖµÖÖÃ¯Ö¤ü ×¯Ö¿Ö¾Öß ¸üÖ×Æü»Öß †ÖÆêü. †ÖÛ�Ö ¸êüÃ™üÖò¸Óü™ü´Ö¬µÖê ŸÖã´Æüß 

¾Ö×¸üÂšü †ÖÆüÖŸÖ. 
 

 �ú) ŸÖã´Æüß ¸êüÃ™üÖò¸Óü™ü´Ö¬µÖê †ÃÖŸÖÖ−ÖÖ †ŸÖȩ̂ êü�úß  Æü´Ö»ÖÖ —ÖÖ»ÖÖ.  
 ›ü) ¸êüÃ™üÖò¸Óü™ü´Ö¬Öß»Ö ±ãú›ü×¾ÖÂÖµÖß ¯ÖÖÆãü�Öê ŸÖ�ÎúÖ¸ü �ú¸üŸÖ †ÖÆêüŸÖ. 

 
 

¯ÖÏ.6.  BÖÖ»Öß»Ö¯Öî�úß �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ÃÖÖê›ü¾ÖÖ. 16 
 †) ¯ÖêµÖÖÓ“µÖÖ ¾Ö�Öá Ô�ú¸ü�ÖÖ×¾ÖÂÖµÖß ¯ÖÏŸµÖê�úß ‹�ú ˆ¤üÖÆü̧ ü�ÖÖÃÖÆü ×»ÖÆüÖ.  
 ²Ö) ÃÖÙ¾ÖÃÖ Œ»ÖÖò£Ö“Öê ×¾Ö×¾Ö¬Ö ¾ÖÖ¯Ö¸ü ×»ÖÆüÖ.  
 �ú) ÃÖÙ¾ÖÃÖ“Öê ×¾Ö×¾Ö¬Ö ¯ÖÏ�úÖ¸ü ×¾Ö¿Ö¤ü �ú¸üÖ.  
 ›ü) 1000 ¯ÖòŒÃÖ“µÖÖ »Ö�−Ö �úÖµÖÔ�Îú´ÖÖÃÖÖÓšüß ×›ü−Ö¸ü ´Öê−Öã ÃÖã“Ö¾ÖÖ, •µÖÖ´Ö¬µÖê “ÖÖ‡×−Ö•Ö †Ö×�Ö 

‡™üÖ×»ÖµÖ−Ö ±ãú›ü †ÃÖ�Öê †¯Öê×4ÖŸÖ †ÖÆêü. 
 

 

 

xxxxxxxxxxxxxxxxxxxxxxxxxxxx 

  



 

Sr. No. 41510221 

MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION,M UMBAI 

EXAMINATION – JULY 2014 
CERTIFICATE COURSE IN BASIC FOOD & BEVERAGE SERVICE  (415102)                              

TIME ALLOWED – 3 Hrs. 

MARKS – 100 

SUBJECT – PREPARATION FOR SERVICE  (PR-I) 

 

 

Q.1 a) Identify and name 10 cutlery and 10 glassware and explain the 
use of each. 

30 

 b) Lay the tray for in room dinning breakfast service. 30 
Q.2  Draw a format of KOT & BOT 20 
Q.3  ORAL 10 
Q.4  TERM-WORK 10 

 

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 

                                                                                                       �Îú´ÖÖÓ�ú 41510221 

 

¯ÖÏ.1. †) 10 �ú™ü»Ö¸üß †Ö×�Ö 10 �»ÖÖÃÖ¾Öê†¸ü †ÖêôûBÖÖ, ŸµÖÖÓ“Öß −ÖÖ¾Öê ÃÖÖÓ�ÖÖ ¾Ö ¯ÖÏŸµÖê�úÖ“ÖÖ ˆ¯ÖµÖÖê�Ö 
ÃÖÖÓ�ÖÖ. 

30 

 ²Ö) ‘ ‡−Ö ¹ý´Ö ›üÖµÖØ−Ö�Ö ²ÖÎê�ú±úÖÃ™’ ü ÃÖÙ¾ÖÃÖÃÖÖšüß ™Òêü ŸÖµÖÖ¸ü �ú¸üÖ. 30 

¯ÖÏ.2.  KOT †Ö×�Ö BOT “ÖÖ ±úÖò¸ǘ Öò™ü �úÖœüÖ. 20 
¯ÖÏ.3.  ŸÖÖë›üß ¯Ö×¸ü4ÖÖ 10 
¯ÖÏ.4.   ™ü´ÖÔ ¾Ö�Ôú 10 

 

xxxxxxxxxxxxxxxxxxxxxxxxxxxxx 

 

  



 

Sr. No. 41510222 

MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, M UMBAI 

EXAMINATION – JULY 2014 
CERTIFICATE COURSE IN BASIC FOOD & BEVERAGE SERVICE  (415102)                               

TIME ALLOWED – 6 Hrs. 

MARKS – 200 

SUBJECT –FOOD & BEVERAGE SERVICE (PR-II) 

                                                                         

Q.1  Demonstrate the following. 120 
 a Plan  a 4 course menu having one soup and one sweet, set 

up table for same. 
 

 b Plan a breakfast menu and set up table for same.  
 c Prepare  a ‘ Screwdriver’  
 d Arrange tray for Tea Service. 

 
 

Q.2  Write down the glass for service of following. 40 
 a. Red Wine  
 b. Beer  
 c. Whiskey  
 d. Brandy  
 e. Champagne  
 f. Fruit Juice  
 g. Water   
 h. Bloody Marry  
 i. Fruit punch  
 j. Coke 

 
 

Q.3  Oral 
 

20 

Q.4  Term work 20 
 

  



 

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 

                                                                                                       �Îú´ÖÖÓ�ú 41510222 
 

¯ÖÏ.1.  ¯ÖÏÖŸµÖ×4Ö�ú �ú¸üÖ. 120 
 †) “ÖÖ¸ü �úÖêÃÖÔ“ÖÖ ´Öê−Öæ ¯»ÖËò−Ö �ú¸üÖ •µÖÖ´Ö¬µÖê •µÖÖ´Ö¬µÖê 1 Ã¾Öß™ü †Ö×�Ö 1 ÃÖæ¯Ö †ÃÖê»Ö ¾Ö 

ŸµÖÖÃÖÖšüß ™êü²Ö»Ö ÃÖê™ü �ú¸üÖ. 
 

 ²Ö) ²ÖÎê�ú±úÖÃ™ü ´Öê−Öã ¯»Öò−Ö �ú¸üÖ ¾Ö ŸµÖÖÃÖÖšüß ™êü²Ö»Ö ÃÖê™ü �ú¸üÖ.  
 �ú) ‘ Ã�Îãú ›ÒüÖµÖ¾Ö¸ü’  ŸÖµÖÖ¸ü �ú¸üÖ..  
 ›üü) ×™ü ÃÖÙ¾ÖÃÖÃÖÖšüß ™Òêü ŸÖµÖÖ¸ü �ú¸üÖ. 

 
 

¯ÖÏ.2.  BÖÖ»Öß»Ö ÃÖÙ¾ÖÃÖÃÖÖšüß »ÖÖ�Ö�ÖÖ¸êü �»ÖÖÃÖ ×»ÖÆüÖ. 40 
 †) ¸êü›ü ¾ÖÖ‡Ô−Ö  
 ²Ö) ²ÖßµÖ¸ü  
 �ú) Û¾ÆüÃ�úß  
 ›üü) ²ÖÎò›üß  
 ‡) ¿ÖòÛ´¯ÖµÖ−Ö  
 ±ú) ±Ïãú™ü •µÖãÃÖ  
 �Ö) ¯ÖÖ�Öß  
 Æü) ²»Ö›üß ´Öê¸üß  
 µÖ) ±ÏãúÓ™ü ¯ÖÓ“Ö  
 •Ö) �úÖê�ú 

 
 

¯ÖÏ.3.  ŸÖÖë›üß ¯Ö×¸ü4ÖÖ 
 

20 

¯ÖÏ.4.  ™ǘ ÖÔ ¾Ö�Ôú 20 
 

 

 


