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Note- The paper is divided in to three sections A , B and C. Notes for each section are 
given in the section itself. 

Section- A
(Long Answer questions)

 Answer any two questions. 2x 7½  = 15 Marks.  

Q.1 What are the various factors you will keep in mind while planning a menu ?
Q-2 What are the various type of menu ?
Q-3 Menu Price is the summation of all the sacrifices made by the guest. Justify 

this statement .
Q-4 Discuss the various considerations to be taken while designing a bar layout
        

 Section- B
(Short Answer questions)

Answer any four questions. Each question carries 2½ Marks. 

Q.1 Describe fermented beverages with the help of examples .
Q-2 Enlist any five brand name of whisky.
Q-3 Enlist any five brand name of Vodka.
Q-4 Explain in brief the various elements of cost.
Q-5 Name any five Gin based cocktails .
Q-6 What is Food & Beverage control. Explain its relevance ? 
Q-7 What is HACCP. Discuss its importance in food service ?
Q-8        Explain the role of Hygeine and sanitation in Food and Beverage service. 
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 Section- C
Objective questions (Compulsory) 

Attempt all questions. Each question carries ½   Marks. 10 x1/2 = 5

Q.1 Bloody Mary is a vodka based cocktail  (True/False) 
Q-2 Budwiser is a beer from Japan  (True/False) 
Q-3 Saki is a wine made from barley  (True/False) 
Q-4 Red wine can be served with prawns (True/False) 
Q-5 Corona is a cigar  from Jamaica  (True/False) 
Q-6 B. E. P. is a considered in sales controls  (True/False) 
Q-7 Kahlua is a Coffee based liquor  (True/False) 
Q-8 Sherry is an aperitit  (True/False) 
Q-9 Taquila is a made from mezcod  plant  (True/False) 
Q-10 Moet enchondon brut imperial is a sparkling wine  (True/False) 
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