SUBJECT CODE Crpany EXAMDATE 11122923

ROLLMNa.......
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 20232024
COURSE : Craftsmanship Certificate Course in Food & Beverage Servce
SUBJECT : Food Senvice/ 3 Wil
TWE ALLOWED ‘ 03 Hours /03 W2 MAL MARES 10

(Marks allotted to each question are given in bracke!s

Q1

Q2

Q3.

Q4.

Q..

Q5.

Q7.

nﬁam different t)pes of catering establishments.
WA WER & W gl ) s a

OR
Briefly explain attributes of a good waiter,
T Y e 00 0 HQ A W y
] J}
Write short notes on:
i) Cutlery ii) Crockery iii) Glassware Iv) Hollowwrare
T W Hiea Few ford: X
i) Fead) i) BT i) TATRIATR iv) Breciiaut
(4x27/:=10)
OR
List five special equipment and their uses.
gig faRiy Iual 3R S I9ar @t P &)
512=10)
Write the French classical menu and give two examples of each course. ( l
g Tt 3 ford ofR U® B & gt IeeRl 3
10
oR (10)
Explain the duties and responsibilities of;
i) Restaurant manager i) Commis de rang iii) Maitre d'notel iv) Reception Head Waiter
T B Td IR TP P
i) TR AR ii) PIE S 3T iii) A% Eigie iv) R 88 3
g (4x27%4=10)
What is Menu? Differentiate between A la carte Menu & Table d’hote menu. .
T 901 &7 T AT FIE B AR 2ol el B & i SR B
(2+8=10)
OR
What is ‘Sideboard'? Draw a labelled diagram of sideboard & list its uses.
TS T &7 WESAIS HI AHIGd [ 1Y SR 39 IYaNT Yeliag 1|
2+3+5=10
What is ban uet? Draw any four typical banquet setup and list the suitable occasions for orgamzmg(them !
d5e 31 7 FIS AR [AFE dHTC TR T R T e  forg Iuga siawdl B
BEIEEIY
(2+8=10)
Explaln any two methods of silver pollshmg
1l @1 WHTS 3 s <l faftal weEmEd |
- (25=10)
Explain any two types of breakfast along with a labelled cover layoul
wmﬁaﬁaaaﬁmﬂqmﬁsim%mumm ‘
{2x5=10)
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Q& Describe tha following (any five):

) Sroom  ii) Bervice gear i) Restaurant Linen i) Viater's ferd V) Sabvers

vi) Soup ladie  vi) Toastrack  vil) Chafing dish tr) Bread basiet 1) ety

Pufafaa s avi Y @Y ui): _

pfeawn ) uffu g i) e faa w) AT S v) T2

V) QU B vi) R YE i) it 3w ) 35 FEHT 7 FI7H

{$6rt=13

Q9.  Filinthe blanks;

i) Size ol adinner plate is

i) B.0.T.means :

i) Silver service is done from

iv) Beverage service is done from "

V) Pre-order forms in Room Senvicereferto

vi) French term for cheese is

vii) Dummy waiter is also known as

vii) Maitre d'hétel is

ix) sauce is served with roast lurkey.

x) Champagne must be served in glass.

fraa wm '3’(:

i) foR @re 1AM 2l

i) .30 A, 7aee l

iii) Rrear afdg G I P 91 2

iv) 99 verd wfd EEE ciE]

v) T gidw & -k v B el Fed 2

vi) 9t % fore e wreg 2l

vii) S FR B & 719 2 5 S 2

viii) B3 eI 2l

ix) i P IR THI b [y Y1 1l 2

x) S0 firema & o s Tfzu)

10x1=10

Q.10.  Match the following: 1

i) Bain Marie a) Mushrooms

i) Bus Boy b) Hollowware

iii) Chafing Dish c) Room Service

iv) Sommelier
v) Polivit

vi) Dessert

vii) Butter Service
viii) Salver

ix) Champignons
x) Coffee Shop
frmfefEa

) 37 A%

i) g9 &g

iii) Znft fem
iv) TR

v)

vi)

vii) IgX gfdq
viii) Glea

ix)

x) B 2
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d) Fresh fruits and nuts
e) Heating equipment
f) Silver polishing

g) Wine waiter

h) Helps waifer

i) Opens 24 hours

j) Round Plate

@) A

Q) graam

) 1 9y

H) T el 3R A3
) A9 U]
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