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CERTIFICATE IN FOOD AND 

BEVERAGE SERVICE OPERATIONS 
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Term-End Examination 

December, 2025 

BHY–007 : FOOD AND BEVERAGE SERVICE 

OPERATIONS 

Time : 3 Hours  Maximum Marks : 100 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

1. Write short notes on the following : 10+10 

(a) Buffet service 

(b) Different types of cutlery used in a 

restaurant 
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2. Write about the attributes of a good waiter. 

 20 

3. With the help of a chart, draw the hierarchy 

of Food and Beverage Service Department. 

Explain the duties and responsibilities of 

any two staff members. 20 

4. Plan a 11 Course French Menu with 

examples of two preparations in each course. 

     20 

5. Explain the procedures for the following : 

 10+10=20 

(a) Crockery selection 

(b) Polishing silverware 

6. Explain the sequence of service for tea and 

coffee in fine dining restaurant.  20 

7. What precautions would you take while 

seating an elderly couple for lunch in a 

restaurant ? Explain. 20 
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8. What is a Menu card ? Is it important in  

F & B Service Department ? Explain. 20 

9. What is a non-alcoholic beverage ? Explain 

any five such beverages. 20 

10. Explain the use of different types of trolleys 

in the F & B Service Department. 20 

 

 

 

 

 

 

 

 

 

  



 [ 4 ] BHY–007 

C–2390/BHY–007 

 BHY–007 

[kk| ,oa is; inkFkZ lsok lapkyu eas izek.k&i=  

(lh- ,Q- ch- vks-) 

l=kar ijh{kk  

fnlEcj] 2025 

ch-,p-okbZ-&007 % [kk| inkFkZ ,oa is; inkFkZ lsok 

lapkyu 

le; % 3 ?k.Vs   vf/kdre vad % 100  

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- fuEufyf[kr ij laf{kIr fVIif.k;k¡ fyf[k, % 10$10 

(v) cqQs lsok 

(c) jsLVksjsaV esa iz;qDr gksus okyh dVyjh (cutlery)  

2- ,d vPNs osVj dh fo'ks"krkvksa ds ckjs esa fyf[k,A 20 

3- ,d pkVZ dh lgk;rk ls [kk| rFkk is; inkFkZ lsok foHkkx 

dk inkuqØe cukb,A fdUgha nks LVkQ lnL;ksa ds drZO;ksa 

rFkk nkf;Roksa dh foospuk dhft,A 20 
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4- izR;sd dkslZ (course) esa nks rS;kfj;ksa ds mnkgj.k dh 

lgk;rk ls ,d 11 dkslZ Ýsap eSU;w dh ;kstuk cukb,A 20 

5- fuEufyf[kr ds fy, izfØ;kvksa dh foospuk dhft, % 

10+10 

(v) ØkWdjh p;u 

(c) pk¡nh ds crZuksa dks ikWfy'k djuk 

6- Qkbu Mkb¥ux jsLVksjsaV esa pk; rFkk dkWQh ds fy, lsok ds 

Øe dks le>kb,A 20 

7- ,d jsLVksjsaV esa ,d o`¼ nEiÙkh dks yap djkrs le; vki 

D;k lko/kkfu;k¡ cjrsaxs \ 20 

8- esU;w dkMZ D;k gS \ D;k [kk| rFkk is; inkFkZ lsok foHkkx 

esa ;g egRoiw.kZ gS \ foospuk dhft,A 20 

9- ,d xSj&vYdksgkWfyd is; inkFkZ (Beverage) D;k gS \ 

,sls fdUgha ik¡p is; inkFkks± ds ckjs esa le>kb,A 20 

10- [kk| rFkk is; inkFkZ lsok foHkkx esa Vªkfy;ksa ds fofHkUu 

izdkjksa dk mi;ksx le>kb,A 20 

× × × × × 

 

 


