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Paro:Bhutan

Full Marks-100								                  Time: 2hr
DIRECTION:
1. THE TIME ALLOTTED TO ANSWER ALL THE QUESTIONS IS 1 1/2 HOURS INCLUDING READING TIME.
2. [bookmark: _GoBack]AVOID OVERWRITING THE ANSWER.
3. AVOID WRITING ON THE QUESTION PAPER.

Menu Knowledge
Section –A
Choose the correct answers.						(10)
Q1. Originally the bill of fare is also known as.(1)
        a) Wine menu						 b) Table d’hote menu
       c) Menu						              d) Beverage menu
Answer:
Q2.________has dishes separately price. (1)
        a)  á la carte menu	    b) Classic menu
        c) Menu of the day      d)table d’ hote menu
Answer:
Q3.__________is an Italian cheese made from sheep milk. (1)
        a)  Cottage cheese    	b) Emmenthal cheese
       c) Gouda cheese		  d) Ricotta cheese
Answer:


Q4.__________the core of successful food and beverage service.(1)
        a)  Method and skills				 b) Product knowledge
        c)  Organization 					 d) up selling     
Answer: 
Q5._____________savoury white sauce made with milk. (1)
     a)  Hollandaise                    b) Mayonnaise
       c) Tomato sauce                d) Béchamel
Answer: 
Q6. The sequence of menu in TouZaiga restaurant is___________________________ (1)
        a)  Starters, Main course, after course, tea/coffee             b) Starters, Main course, Beverage
        c)  Starter, after course, Main course, Beverage               d) Starter, Main course, Fruits, Beverage
Answer: 
Q7. Self –service are used in many institution, various occasions, restaurant, cafeterias and catering facilities. (1)
        a)  Fast Food menu			                                 b) Buffet menu
        c)  A la carte menu      			                     d) Business menu
Answer: 
Q8. The abbreviation of BST is______________________________________ (1)
        a)  Bhutan Sale Tax				 b) Bhutan Service Tax
        c) Bhutan Standard Time	                                        d) Bhutan Security Tax
Answer: 
Q9.  Promote growth, maintenance, provide energy, and regulate body processes. (1)
        a)  Proteins			 b) Calcium
       c) Nutrition 	                             d) Fiber
Answer: 


Q10. Fruits are a good source of which nutrients? (1)
        a)  Vitamins, Carbohydrates, and minerals	                   b) Fats, Carbohydrates and fiber
        c) Minerals, vitamins, and fiber        	                   d) Protein, fiber, and vitamins
Answer: 




Part-B
Read the following statement carefully and state TRUE or FALSE.  (10)
Q1. Table d’hote is a set menu, often with a choice in each course. (_________)(2)
Q2..Hollandaise is made from melted butter, egg yolks, shallots and vinegar. (_________)(2)
Q3. The meal between breakfast and lunch is known as brunch? (___________)(2)
Q4. Dinner is regarded as principle meal? (__________)(2)
Q5. Á la carte menus are those where each dish is priced separately. (_________)(2)

Part-C
Match the followings.										   (10)
Varieties of sauce  					
A) Hollandaise		             White sauce using fish, meat or vegetable stock.
B)Velouté		Cold sauce made from egg yolks, oil, vinegar, salt, pepper & mustard
C) Mayonnaise			Savoury white sauce made with milk.
D) Béchamel			made with fresh, tinned or puréed tomatoes.
E)Tomato sauce	hot sauce made from melted butter, egg yolks, shallots & vinegar


Part-D
Short question answers.(30)
Q1. What do you understand by term menu? (5)
Q2. What are the courses in the menu? (5)
Q3.List down the types of menu? (5)
Q4. Why is proper menu planning important? (5)
Q5. What is Nutrition? (5)
Q6. Mention different cuisines around the world? (5)


Part-E
Long question answers.                              (40)
Q1.What are the factors that influences menu? (5)
Q2.Write down the difference between á la carte menu and set menu? (6)			
Q4. Menu will vary according to the types of establishment, list down few types of establishment? (8)
Q5. What will be the principle of nutrition diets? (8)
Q6.Compile three course dinner menu and recommend one wine, Draw your own table set up and label it?(5)
Q7. The guest will arrive at 2:30pm on 17/09/2021 from Bangkok to Paro and they will have meal on 18/09/2021 at 1:00pm. They have reservation at Bongde Resort and they have special order for starter, 10 heads would like to have carrot soup and 11 heads would like to have green salad.(set menu) All of them have ordered for local wine(Raven red wine) with their main course. After lunch they are leaving for the side seeing at Thimphu. Druk Dragon Tour & Travels.(8)
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