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Section A (20 marks)

All Questions are compulsory and carry equal marks.

Q.1. Fill in the Blanks: (1x5= 5marks)

i) F&B outlets get its daily requirement of linen from Linen Room.

ii) Two examples of Finger Buffet are Canapes and Vol-au-vent.

iii) Foyer Bar is in Lobby of a hotel.

iv) Large parties are handles by Banquet department.

v) Railway catering is a kind of Mobile catering

Q.2. Write True or False: (1x5= 5marks)

i) ODC means Outside Cheque. False

ii) Elevenses are just teas served with cookies. True

iii) An F&B personnel is allowed to keep long hairs and nails. False

iv) Capacity of a High Ball Glass is 200ml. False

v) In Theatre style of seating table and chairs are provided to each individual. False

Q.3 Explain the following in short. (2x5= 10marks)

i. Bin Card- Bin Card is tag hanged at the rack, where the particular is put, it is small document, which has details about the In, OUT, Issue, and balance.

ii. Log Book- It is a register in which the details of particular shift and other important information like- important guests, Guest complaints, likes & dislikes are recorded.

iii. FIFO- First In First Out, it is an issuing system in which the item first received is issued first. This system is followed for perishable items. 

iv. Function Prospectus- It is a document maintained by the Banquet Department, in which the details regarding the coming functions are noted down, this becomes a legal document of the contract as all the details like – rate, no. of pax, venue, date & time, type of function, payment details are recorded, and it is signed by both the parties (guest as well as banquet Manager).

v. Bar- Beverage aided revenue; it is an authorized place where alcoholic as well non alcoholic drinks along with snacks are served.

· Foyer Bar

· Public or Front Bar

· Cocktail Bar

· Mini Bar

· Lounge or Saloon Bar

· Wine Shop

· Wine Bar

· Club Bar

· Sports Bar

Section B (10 marks)

All Questions carry equal marks. (5x2). Answer any two of the followings:

Q.1.
Explain different types of buffet.

Buffet is a type of food service where guest pay a set amount and select from a range of food items often self service. In Buffet food is displayed on a large table with a variety of dishes from various courses.

· Restaurant Buffet 

· Breakfast/ Lunch/Dinner Buffet

· Brunch Dinner

· Fork Buffet

· Finger Buffet

· Sit Down Buffet

· Standing

· Formal Buffet

· Regional Buffet 
· Ethnic Buffet
All these above points need to be explained also.

Q.2. 
Write a short note on Gueridon trolley and give example of two dishes, which can be served from Gueridon trolley.

GUERIDON SERVICES:- 
The definition of these term gueridon is a movable service table or trolley from which food may be carved, filleted, flambed or prepared & served. It is in otherwords a marble sideboard carrying sufficient equipment for the immediate operations in hand. The guerdon itself may come in various forms e.g. a solar gas trolley or even a small table. The origin of guerdon services itself is hard to trace it include carving, salad preparation filleting preparation of fresh fruit found & so on. This type of service is normally found in higher class establishment with an A’la carte menu & services, The cost of the dishes being higher then a tabled’ hote meal.

EQUIPMENTS IN GUERDON SERVICES:-

These are an essential items of equipments for guerdon service & are used in cooking & flambing dishes. The maintance of flarew lamp is very carefully, ensuringeach partr is fitted together correctly to maxamise the life of the lamp & to minimize the possibility of accidents. The main types of lamp being used today are feeled in one of 3 ways:-

METHYLATED SPIRIT- These have a good flame but care must be taken to firm the wick which will help to avoid fumes. All components must fit together well as methylated  leak can cause a serious fire hazard.

FLAMMABLE GEL- It is very clean & safe to refill as the either comes in individual lamp size container which fit directly into the lamp or in a large container with a dispensor the flame can be firmly weak

COLOR GEL- Thesae lamp are very popular with replacement conisters that fit directly into lamp are often used in purpose built trolley where the lamp is in corrected intio the structure  thus giving the same working height all along the trolley top. This is much safer & less chance of accidents.

CHAFING DISH / SUZETTE PANS-

This original chaffing dish is rarely seen now a days. This was deeper had a lid & was fitted into oven individual heating unit. The shallower pan which are generally made up of silver platted capper as this gives an ever distribution of heat.

HOT PLATE-

The hotplate main function is to keep food hot before it is served to the guest. They are always positioned on the sideboard, may be heated by gas electricity or methylated spirits & even infra red oves are also available.

Preparation of Dishes under Guerdon service-

SMOKED TROUT-

Cover:- Fish knife & frork & cold fish plate.

Accompainments- Sauce, Cayenne pepper, segment of lemon, brown bread & butter.

SMOKED SALMON- 

Cover:- Fish knife, fork & cold fish plate.

Accompainments:- Cayenne pepper, segment of lemon, brown bread & butter.
In this an illustrated diagram of the trolley should be made.

Q.3.
Describe different style of seating plans for a conference with the help of a diagram and their usage.







Section C (20 marks)

All Questions carry equal marks. (10x2). Answer any two of the following:

Q.1.
Explain F&B Management. Write down duties and responsibilities of F& B Manager.

· Planning

· Organising

· Staffing

· Leading

· Controlling

DUTIES & RESPOSIBILITIES OF FOOD & BEEVERAGE MANAGER:

· He is the head of F&B department.

· He makes the budget of F&B department.

· He is responsible o decide the holidays of Employees.

· He updates & compile new wine list according to the latest trend, stock available according to customer need.

· He assist the executive chef in compilation of new food menu for various service area of occasions.

· He responsible for recruitment & dismissal of the staff.

· He report the general manager about day to day activity of Hotel.

· He ensure the high service standard by training & promoting the staff.

Q.2.
Describe the points need to be considered while planning a Menu.

PLANING MENU

 Location:  Location of an establishment is very important factor, if it is located away from the market transportation will be difficult & elaborate menu cannot be planned.

Types of clientele: This is very important factor because if th clientele of rich society will enter in the restaurent the menu should be of 1st class menu instead of the food items of cafeteria or fast food. Which will be run away by high class restaurent.

Availability of ingredients: The menu should be planned in such a way that the raw materials required for the preparation, food items should be easy available & of good quality & quantity.

Seasonal food: The seasonal food includes the menu because the menu is planned in advance so as a seasonal variation is not kept in mind the menu will become very complex if there will be not enough choice.

Availability of equipments: It should be always kept in mind the equipments should be available for preparation of food items. Costly equipments should be kept for specific purpose.

Skilled staff & knowledge level: The kitchen staff should be well trained he should have all the knowledge regarding his food items.

Capital: Capital decides the standard of he restaurant, which is to be first class, second, or other class. It also affects the quality quantity & the cost of menu.

Q.3.  
Explain the Purchase cycle. Write down the duties of Purchase manager.

Purchase Cycle-

 Planing of Menu --- Ordering--- Purchasing--- receiving --- storing--- Issuing--- Preparing--- Planning Menu.

Duties and responsibilities of Purchase Manager may very from one establishment to another but usually include the following:

· To ensure the management and smooth functioning of the purchase office, the receiving, storage and cellar areas.

· The purchasing of all commodities.

· Ensuring continuity of supply of all items to user department.

· Finding cheaper (for same quality) and more efficient sources of supply.

· Keeping up to date with all the markets being dealt with and evaluating new products.

· Research in to products, markets, price trends etc.

· Coordinating with the production department to standardize commodities and therefore reduce stock levels.

· Liaising with production, controls, accounts and marketing departments.

· Reporting to senior management.
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