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Q.1 Define Cost. Explain elements of cost in detail.       [10] 

 

OR 

 
Q.1 Discuss various outlets of food and beverage service department.   [10] 
 
Q.2 
(a) Mention the sources of recruitment.         [04] 
(b) Explain the process and steps of selection.       [06] 
 

Q.2 Answer Any Five of the following :         [20] 
i) Explain the types of menu. 
ii) Write about personal equipments of waiter. 
iii) Draw the organizational chart of F & B department. 
iv) Mention the the scope of catering industry. 
v) Explain the duties of room service manager. 
vi) Discuss the etiquette & manners while eating at table. 
 

Q.4 Write in brief on Any Six of the following :        [18] 
i) Functions of menu   ii) Disposables 
iii) Physical attributes of food service personnel 
iv) Restaurant tables    v) Glassware 
vi) Training by HR department  vii) American Service 
 
Q.5 Mention whether following statements are 'True' or 'False'. If false   [12] 
 then rewrite the correct statement. 
i) Buffet tables are part of buffet equipment. 
ii) Dessert trolley is used for room service. 
iii) Profit is not the prime importance in any restaurant. 
iv) Chipped or cracked glasses should not be used. 
v) Banquet manager is the head of F&B service department. 
vi) Cafeteria service is common in schools and institutions. 
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â.1 MQ®_u ìep¿ep Ap`p¡. MQ®_p sÒhp¡ rhõspf\u kdÅhp¡.       (10) 
 

A\hp 
 
â.1 aŸX$ A_¡ b¡hf¡S> krh®k rhcpN_p Sy>v$p Sy>v$p ApDV$g¡V¹$k_u QQp® L$fp¡.     

 (10) 
 
â.2 
A) cfsu_p ÷p¡sp¡ S>Zphp¡.            

 (04) 
b) `k„v$Nu_u âq¾$ep A_¡ `Nr\ep kdÅhp¡.          (06) 
 

â.3 Nd¡ s¡ `p„Q_p S>hpb Ap`p¡.            (20) 
1) d¡_|_p âL$pf kdÅhp¡. 
2) h¡V$f_p ìe[¼sNs D`L$fZp¡ rhi¡ gMp¡. 
3) F&B rhcpN_p Ap¡N£_pBT¡i_g QpV®$ v$p¡fp¡. 
4) L¡$V$qf„N BÞX$õV²$u_u sL$p¡ S>Zphp¡. 
5) ê$d krh®k d¡_¡S>f_p L$pep£ kdÅhp¡. 
6) V¡$bg `f S>dsp kde_p¡ riô$pQpf_u QQp® L$fp¡. 
 
â.4 _uQ¡ Ap`¡gdp„\u Nd¡ s¡ R> `f V|„$L$dp„ gMp¡.         

 (18) 
1) d¡_|_p L$pep£ 
2) qX$õ`p¡S>¡bëk 
3) aŸX$ krh®k L$d®Qpfu_u ipfuqfL$ rhi¡jspAp¡ 
4) f¡õV$p¡f¡ÞV$ V¡$bg¹k 
5) Ágpkh¡f 
6) HR rhcpN Üpfp V²¡$t_N 
7) Ad¡qfL$_ krh®k 
 

â.5 _uQ¡ Ap`¡g rh^p_p¡ "kpQp' R>¡ L¡$ "Mp¡V$p' s¡ S>Zphp¡. Å¡ Mp¡V$p lp¡e sp¡ ky^pfu_¡ afu gMp¡.  (12) 
1) b|a¡ V¡$bg b|a¡ D`L$fZ_p cpN R>¡. 
2) X¡$S>V®$ V²$p¡gu ê$d krh®k dpV¡$ hp`fhpdp„ Aph¡ R>¡. 
3) L$p¡B`Z f¡õV$p¡f¡ÞV$dp„ _ap¡ dlÒh |̀Z® _\u. 
4) rsfpX$ `X¡$gp Ágpk hp`fhp Å¡BA¡ _l]. 
5) F&B krh®k rhcpN_p âdyM b¡ÞLy$h¡V$ d¡_¡S>f lp¡e R>¡. 
6) õL|$g A_¡ k„õ\pAp¡dp„ L¡$a¡V¡$qfep krh®k kpdpÞe R>¡. 
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