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Instructions: -
(i) Solve any five question.
(ii) All questions carry equal marks.
(iii) Draw diagrams wherever necessary.
Q1. Explain the terms : - i & , & 5
A) Kiosks A* 4 [1]
B) Hol_loﬁare g [1]
8 Sommelier=" % 3 _ . [1]
p) BillofFare & X (1]
E) Suviant KOT _ : [1]
Q2. _Classn’y types of glassware and gwe two examples of each type of glassware [5]
Q3. ‘.leferentlate between English Serv1ce and Amencan Service. [5]
Q4 Descrlbe any ﬁve essentlal attrnbutes qullll'ed for F&B Serv1ce team member. [5]
Q5. k-Explaln the duties’ and respon51b111t1es of the followmg 1. Food and Beverage [5]
© Manager & 2. Restaurant Manager '
Q6. Explain the fype of the menp_‘é:' Table d'Hote &.;A-La Carte and give the relevant [5]
examples for the same. :
Q7. Exp]am Tnphcate KOT System W1th the’ help of diagram. [5]
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