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Full Marks-100								 Tim 2hrs
DIRECTION:
1. THE TIME ALLOTTED TO ANSWER ALL THE QUESTIONS IS 1 1/2 HOURS.
2. THE FIRST TEN MINUTES IS GIVEN TO READ THE QUESTION PAPER CAREFULLY AND ASK THE DOUBTS IF ANY.
3. AVOID OVERWRITING THE ANSWRE.
4. AVOID WRITING ON THE QUESTION PAPER.

SERVICE TECHNIQUES        Part-A
Choose the correct answers.                                                                                                                   (10)
Q1.Which is the concept of find dinning in a restaurant?(2)
a) Good Food						 b) Fast food
 c) Good hotel						d) Catering service
Answer:
Q2.When do you do crumb service? (2)
        a)  After main course b) After first course
        c) After dessert      d)After appetizer
Answer:
Q3.  Why do you use checklist. (2)
a). To do daily inventory					b) To perform standard service
c) To keep record						d) To handover to next shift
Q4.What does a Hostess do? (2)
a)  Welcoming the guest				b) Take the bookings/ answers the phonec) c)Brings the guest to the table			d) All above points
Answer:
Q5.Who is the head of Food & Beverage Organization (2)
a)  Restaurant Manager						b) Restaurant supervisor
        c) Executive Chef							d) Food & Beverage Director
Answer:
Part-B
Match the followings.										   (10)
Q1.
a. China bone				 crokery(ceramic) 
b. Round tray				Bar
c. Breverage are ready			beverages only
d. Check list				to maintain inventory record
e. After main course			crumb down services

Part-D
Short question answers.(30)
Q1. What are the responsibilities of FNBS Manager? (5)
Q2. List down types of Up selling method? (5
Q3.Write down the importance of doing inventory and staff log book? (5
Q4. What you mean by clearing and crumb down services? (5)
Q5.Write down the types of services and explain them ?5
Q6.What do you understand by the term Pantry? Give some examples? 5
Part-E
Long question answers.                              (40)
Q1.write down the types restaurant and explain briefly ? (5)                                               Q2.Draw restaurant staff flow chart? Explain the roles of staffs (10)
Q3.Why do you think waiter is very important in food & beverage service department or what is waiter?(5)	
[bookmark: _GoBack]Q4.A guest with 2 friends came to  your Restaurant to have dinner. They also ordered a  bottle of wine and 3 tot of Whiskey? Wine price 600 and whisky per tot 120 (10)
a. Make a bill for the dinner including 20% of tax?

b.  What are the types of banquet?(5)  
    Q5. What are the various department in hotel and mention the five napkins folding? (5)
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