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e Please check that this question paper contains 2 printed pages.

e Code number given on the right hand side of the question paper should be
written on the title page of the answer-book by the candidate.

e Please check that this question paper contains 4 questions.
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student will read the question paper only and will not write any answer on
the answer script during this period.
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FOOD AND BEVERAGE SERVICES II
(Theory) Paper III
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Instructions : Attempt all questions.
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Classify beverages with two examples of each.

How will you serve Champagne ? 5+5
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List the attributes of food and beverage personnel.

Write the adx\rantages of briefing the restaurant staff. 5+5
e e % T e R
Wmﬁm(bﬁeﬁng)ﬁ%mﬂﬁwml

What is a kitchen order ticket ?

Give the advantages of kitchen order ticket.
What is a cocktail ?

Give the recipe of two cocktails prepared by Gin. 2+3+2+3
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Give an English Breakfast menu.
Lay the cover for the same.

Differentiate between Mise-en-scene and Mise-en-place. 4+3+3
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