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Note: 1. All questions carry equal marks.
2. Attempt any 4 (four) from the following 8 (eight) Questions:

Q.1. Write a short notes on the following :
a) Decanting of wine,
b) Charcutiere
c) Cocktails
d) Mocktails
e) Tea

Q.2. Explain all Continental sauces with derivatives. Enlist any five dishes with
appropriate sauces.

Q.3. Explain Gueridon Service. Explain the all parts of gueridon Trolley with the
help of neat diagram.

Q4. What do you understand by Still room. Draw and explain the layout of Still
room.

Q.5 What is “Drive Thru” catering cutlet? Expiain the common layout of this type

of catering services

Q.6 Explain about the different types of catering services.
Q.7 Explain the parts and storage of cigars.
Q.8 Explain about the storage of lce Creams and draw a layout of the store and

dispense area.
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