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Q1 Define Mise-en-Scene and Mise-en- ~on-Piace, Enlist five dulies carried out during Mise-en-Scéne ano Mse-en-

Place
OR

Explain any 5 types of calering establishment. ’ 23

Q2.  Lisidutics ard responsibilities of a restaurant manager.

OR .
List attributes of a waiter. 110\
(R}
Q3. Explain types of Menu.
OR
Explain types of Breakfast. r4¢

Q4. List down the toasting procedure followed in a state banquet.
OR

Draw and explain any five banquet sealing arrangements.

Q& Wrile the French classical menu with the examples.

e

Q6.  Draw the KOT format and explain its system.

Q.7.  Explainin brief the use of (any five):

(i) Nut Cracker
(i) Grape scissors
(iti) Cigar cutter
(iv) Chafing dish
(v) Corkscrew

(vi) Sundae spoon

(Sx:
Q8. Write short notes (any two):
(i) Polyvit method
(y) Side poard
(i) Job prospects in hotel industry
(2
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Q6 State True or False

()
()
(m)
(v)
(v)
(vi)
(vii)
(viil)
(ix)
(x)

Water 1s served from right side.
Large knife is placed o1 quest 12
Apple pie is served In cocktail glass.
EPNS slands for Electro Plated Nickel Sll\(cr.
Burnishing method is used for silver cleaning.
KOT is control measure used in reshiaura nl.
Reslaurant waiter is called sommelier.

Slip cloth is used by guest 10 clean hands a

Nachos can be served as baf snack. TR ant o
Paniry is a place o store crockery and cutlery required i0 daily restaur

ter meals.

Q.10. Match the fc ‘owing:

()
(i)
(i)
(iv)
(v)
(vi)
(vii)
(viii)
(ix)
(x)

CODE: 03/2017

Crockery (a) Fork

Breakfas! (b) Baked salmon
Tea (c) glassware

Coffee shop (d) Prolects table top
Cutlery (e) Room service
Table cloth i} Large gathering
Champagne coupe ()] Opens 2417
Butter (h) Bowl

Fish (i) CTC

Banquet )] First meal

ARARRARN

perations.
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(10x1=10)

(10x1=10)
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(Marks allotted to each question are given in

Q1. Classty alcoholic beverages with examples.
OR

Define wine. Explain different types of wine. (10)
Q2.  Write step by step procedure of service of white wine in a restaurant.
Write step by step procedure of service of red wine in @ restaurant. (10)
Q3.  Whatis cocktail? List the points you will keep in mind while making cocktail. (10)
OR
List ways to improve beverage control in bar. (10)
Q4. Provide recipe, gamish and glassware used for any two cocktails from the following:
i) Mojito
(if) Screw driver
(i) Marfini
(iv) Bloody Mary
(v) Gimlet
(v) Cuba Libre
OR
~ Write short notes (any two):
(i) Preparation of fea
(ii) Brewing of coffee
(iif) preparation of lemonade
(2x5=10)
Q5.  Define beer. List steps involved in service of beer.
(2+8=10)
Q6. Differentiate between:
() Pot still and patent still
(i) Distillation and Fermentation
(iii) Cocktails and mocktails
(iv) Wines and Spirits
(4x2%4=10)
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Qr. Explain the Tollowing terme {any five)

{0 Cidet i) Congenars (i) Compari
) Hops iv) Rriv () Kahwa
Q8 Attempl any two:
0 Starage of alooholic beverages
('}) Dispensing of spirils
(i) Equipment used in bars
Q8. A Match the following:
(0 Calvados (a)  Orange fNavored liqueur
(i) Julep strainer (b)  Tequia
(i) Gin (¢ Londondry:
(v)  Blanco (d  Barequipment S
(v) Cointreau (e) Brandy ,
B. State True or False:
(i) Zuwbrowka is a type of whisky.
(!f) Champagne is a red wine. -
(iii) Wine is fermented juice of grapes.’/
(iv) Beer is made from barley.
(v) Tequila is flavored with Agave caclus plant.
Q.10.  Fillin the blanks:
) Champagne must be servedin o1/ [ +.7* el g1
(ii) Beverage service is done from Ll Lo side.
(iii) Sommelieris alsoknownas __~ .
(iv) is the base ingredient in making of wine.
(v) Red wine must be served in (glass).
(vi) The base ingredient in making of Tequila is
(Vi) s used in flavouring of Gin.
(vij  Cognacis madein____ .
(ix) The ideal capacity of Tom Collins glass is
(x) 0Old fashioned is a based cocktail.
PRl ad i
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