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 Instructions – (1) All Questions are Compulsory.

 (2) Answer each next main Question on a new page.

 (3) Figures to the right indicate full marks.

 (4) Assume suitable data, if necessary.

 (5) Mobile Phone, Pager and any other Electronic 
Communication devices are not permissible in 
Examination Hall.

              Marks

1.  Attempt any FIVE of the following: 10

a) Mention any two points stating the interdepartmental relationship  
of F and B service and human resource.

b) State the sizes of -

 (i) Fish Plate

 (ii) Height of a table

 (iii) Tea spoon

 (iv) A P fork

c) Mention the capacities of -

 (i) Demitasse 

 (ii) Water goblet

 (iii) Pony tumbler

 (iv) Water jug.
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d) List types of Menu.

e) Explain the term mise en place and mise en scene.

f) State the sizes of -

 (i) servietter  

 (ii) cover

 (iii) square table cloth for four

 (iv) size of dessert plate.

2.  Attempt any THREE of the following: 12

a) Explain 

 (i) Fine dining restaurant.

 (ii) Out door catering.

b) State any four attributes of F and B personnel.

c) Compile fine course dinner menu with accompaniments and  
draw cover for the same.

d) Write any four disadvantages of using disposables.

3.  Attempt any THREE of the following: 12

a) Describe the principle of menu planning.

b) Compare take away and vending kiosk.

c) Illustrate the sequence of french classical menu.

d) Mention the general accompaniments for - 

 (i) Smoked salmon

 (ii) Caviar

 (iii) Shellfish cocktail

 (iv) Grilled fish
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4.  Attempt any THREE of the following: 12

a) Compare Industrial Catering and Outdoor Catering.

b) Illustrate the four examples of releve and entremets.

c) Explain the concept of American service.

d) Enumerate the characteristics features of welfage catering.

e) Define menu and state the origin of menu.

5.  Attempt any TWO of the following: 12

a) Draw the restaurant brigade. Write the duties and responsibilities  
of a captain.

b) Explain the care and maintenance strategies for glassware  
and stemware.

c) Explain the application of stress service in fine dining restaurant.

6.  Attempt any TWO of the following: 12

a) Enumerate the new trends in crockery and cutlery used in 
Restaurants and fast food outlets.

b) Explain the application of Gueridon service.

c) Describe the interdepartmental relationship of F and B service  
with food production and house keeping. 




