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SYBHMCT (Fourth Semester) Examination, 2026
CC402 - FOOD & BEVERAGE SERVICE-IV
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Instructions: -

(i) Solve any five questions

(it) All questions carry equal marks.
(iii) Draw diagrams wherever necessary.

QL.

A)
B)
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D)
E)
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B)
Q5. A)
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Q6. A)
B)

Q7. A)
B)

Explain the terms :

Spirit
Whisky
Liqueur
Cocktail
Bar

Differentiate between pot still and patent still.

Explain the manufacturing process of Vodka & give 4 brand names of VVodka.

Describe 5 types of Tequila.

Define liqueurs and explain the production methods of liqueurs.
List any 5 brand names of liqueurs with country of origin.
Describe various methods of making cocktails.

Classify cocktail families with examples.

Draw and label the layout of bar.

Describe the duties and responsibilities of bar manager.
Describe the labeling grades of Brandy.

Explain the basic composition of a cocktail.

Differentiate between Scotch Whisky and Irish Whiskey.
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