
SUBJECT CODE:CFBS01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MAÑAGËMENT AND CATERING TECHNOLOGY,NOIDA

<br>

ACADEMG

<br>

YEAR 2023-2024

<br>

Write short notes on:

<br>

i)Cutlery

<br>

Explain different types of catering establishments.

<br>

Briefly explain attributes of a good waiter.

<br>

NASEVEN

<br>

Craftsmanship Certificate Course in Food & Beverage Service

<br>

Food Service/ts HfdH

<br>

03 Hours/03

<br>

(Marks allotted to each question are given in brackets)

<br>

i)Crockery

<br>

List five special equipment and their uses.

<br>

Explain the duties and responsibilities of:

<br>

i) Restaurant manager

<br>

LiBRARY

<br>

i) Commis de rang

<br>

CODE: NC/19/01

<br>

Write the French classical menu and give two examples of each course.

<br>

OR

<br>

OR

<br>

Explain any two methods of silver polishing, :

<br>

OR

<br>

ii) Glassware

<br>

What is Menu? Differentiate between A la carte Menu & Table d'hote menu.

<br>

OR

<br>

ii) Maître d'hôtel

<br>

What is 'Sideboard'? Draw a labelled diagram of sideboard &list its uses.

<br>

ROLL No.

<br>

EXAM DATE: 11.12.2023

<br>

Explain any two types of breakfast along with a labelled cover layout.

<br>

MAX, MARKS: 100

<br>

iv) Hollowware

<br>

(4x2%=10)

<br>

(10)

<br>

(5x2=10)

<br>

What is banquet? Draw any four typical banquet setup and list the suitable occasions for organizing them.

<br>

iv) Reception Head Waiter

<br>

(10)

<br>

(4x2%=10)

<br>

(2+8=10)

<br>

(2+3+5=10)

<br>

(2+8=10)

<br>

(2x5=10)

<br>

Page 1of 2

<br>

(2x5=10)

<br>



SUBJECT CODE: CFBS01

<br>

Q.8.

<br>

Q.9.

<br>

Describe the following (any five):

<br>

i) Still room

<br>

vi) Soup ladle

<br>

Fill in the blanks:

<br>

i)

<br>

Size of a dinner plate is

<br>

i) B.O.T. means

<br>

) Silver service is done from.

<br>

iv) Beverage service is done from

<br>

vi) French term for cheese is

<br>

v) Pre-order forms in Room Service refer to

<br>

vi) Dummy waiter is also known as

<br>

vii) Maitre dhôtel is

<br>

ix)

<br>

ix)

<br>

x) Champagne must be served in

<br>

i). Bain Marie

<br>

i) Service gear

<br>

vi) Toast rack

<br>

Q.10. Match the following:

<br>

ii) Bus Boy

<br>

ii) Chafing Dish

<br>

iv) Sommelier

<br>

V) Polivit

<br>

vi) Dessert

<br>

vi) Butter Service

<br>

vi) Salver

<br>

ix) Champignons

<br>

x) Coffee Shop

<br>

iv) iAfer

<br>

v) ifcifae

<br>

vi) S

<br>

vii) dET HÍH

<br>

viii) HIcr

<br>

ix) t-i

<br>

sauce is served with roast turkey.

<br>

CODE: NC/19/01

<br>

i) Restaurant Linen

<br>

vii) Chafing dish

<br>

vi) 2nftb fI

<br>

glass.

<br>

a) Mushrooms

<br>

b) Hollowware

<br>

c) Room Service

<br>

d) Fresh fruits and nuts

<br>

) Silver polishing

<br>

e) Heating equipment

<br>

9) Wine waiter

<br>

h) Helps waiter

<br>

iv) Waiter's friend

<br>

ix) Bread basket

<br>

iv) wbs

<br>

i) Opens 24 hours

<br>

) Round Plate

<br>

)HRRaH

<br>

EXAM DATE: 11.12.2023

<br>

v) Salvers

<br>

x) Cruets

<br>

v) HledR

<br>

(10x1=10)

<br>

(10x1=10)

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: CFBS02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Give the two brand names for the following:

<br>

i)Coffee i) Tea

<br>

i) Water

<br>

NATIONAL COUNCIL FOR HOTENMANAGEMENTAND CTERING TECHNOLOGY, NOIDA

<br>

ACADEGYEARPO232024

<br>

CATRING 1;

<br>

Enlist any fiv spirits with two brand names of each.

<br>

3RARY

<br>

(Marks allotted to each question are given in brackets)

<br>

Craftsmanship Certificate Course in Food & Beverage Service

<br>

Beverage Service/cqrU HfH

<br>

03 Hours /03 c

<br>

Draw classification chart of beverages. Write simple steps to brew coffee.

<br>

)

<br>

OR

<br>

Write short notes on (any two):

<br>

Briefly explain service of bottle beer. List any five Intemational brands of Beer.

<br>

OR

<br>

List any ten equipment used in F&B Service department. Also, in few lines explain their uses.

<br>

List the steps involved in storage of beer. Differentiate between ale & lager.

<br>

Beverage portion control & cost control

<br>

i) Storage of alcohols

<br>

iv) Soft Drinks

<br>

ii) Dispensing of spirits

<br>

CODE: 2324301

<br>

Explain in detail the various methods of making cocktails.

<br>

OR

<br>

List various points to be considered while making cocktails. Name six classic cocktails.

<br>

Name any five liqueurs with their base spirit and flavour.

<br>

Define Wine. Classify wine with two examples in each.

<br>

EXAM DATE: 13.12.2023

<br>

ROLL No.

<br>

OR

<br>

MAX. MARKS: 100

<br>

v) Packed Juices

<br>

(2x5=10)

<br>

(5x2-10)

<br>

(10)

<br>

(5+5=10)

<br>

743=10)

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(2+8=10)

<br>



SUBJECT CODE: CFBS02

<br>

Q.8.

<br>

Q.9.

<br>

Q.10.

<br>

Explain step-by-step service procedure of (any two):

<br>

i)

<br>

ü) Rum

<br>

ii) White wine

<br>

iv) Vodka

<br>

Red Wine

<br>

iv) ais

<br>

Explain the following terms:

<br>

Irish Coffee

<br>

i)

<br>

i) Pantry

<br>

ii) Corkage

<br>

iv) Champagne

<br>

v) Muddle

<br>

iv)

<br>

v) Hgi

<br>

Match the following:

<br>

Cofee

<br>

i)

<br>

i) Glenfiddich

<br>

ii) Kalhua

<br>

iv) Gin

<br>

v) Indian beer

<br>

vi) Screw Driver

<br>

vii)-Tequila.

<br>

vin) Nimbu Pani

<br>

ix) Wine Chiller

<br>

x) Aging

<br>

ii) pcgT

<br>

iv) foH

<br>

v) šfS4far

<br>

vi) col

<br>

CODE: 2324301

<br>

a) Refreshing

<br>

b) Oak Cask

<br>

c) Stimulating

<br>

d) Liqueur

<br>

e) Single malt

<br>

) Juniper Berries

<br>

9) White Wine

<br>

h Kingfisther

<br>

i) Agave Plant

<br>

) Vodka

<br>

) dlyiart

<br>

tttttt**

<br>

EXAM DATE: 13.12.2023

<br>

(2x5=10)

<br>

(2x5-10)

<br>

(2x5-10)

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: CFBSO1

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENAND CATERING.T#CHOLOGY, NOIDA

<br>

ACADEMIC YEARV0225

<br>

service.

<br>

Describe diferent types of catering establishment in brief.

<br>

Describe the key equipment used in room service and role of butler service in providing personalized guest

<br>

Explain the use of:

<br>

i)Still room

<br>

Enlist 12 courses of French classical menu supported by examples.

<br>

i) RiaH

<br>

03 Hours/03

<br>

Draw the organizational chart of an F&B department in a large hotel. Wite the duties & responsibilities of a

<br>

captain.

<br>

What are the attributes of a waiter? Also, write the steps of laying a table.

<br>

Explain different types of breakfast.

<br>

Craftsmanship Certüficate CobrsiFáâdBeverage Service

<br>

Food Service/G HH

<br>

v) Coffee cup

<br>

i)

<br>

(Marks allotted to each question are given in brackets)

<br>

v) gt

<br>

Write the difference between A'la carte and Table d'hote menu.

<br>

Vending machines

<br>

i) Types of banquets

<br>

List diferent silver polishing methods used in hospitality operations. Explain any one of the method in detail.

<br>

iüi) Cocoa beverages

<br>

iv) Toast procedure

<br>

CODE: 2324101

<br>

OR/4T

<br>

Write the sizes and the use of the following equipment (any five):

<br>

i)Soup plate

<br>

Write short notes on (any two):

<br>

yiihlq \RQLUNo.

<br>

LIBRARY

<br>

i) Pantry

<br>

OR/T

<br>

ü) B & B plate

<br>

vi) Half plate

<br>

vi) 3e tet

<br>

OR/4T

<br>

EXAM DATE: 09.12.2024

<br>

OR/YI

<br>

MAX. MARKS: 100

<br>

i) Fish plate

<br>

vi) Full plate

<br>

iv) o

<br>

iv) Tea cup

<br>

(10)

<br>

(10)

<br>

Page 1of 2

<br>

(10)

<br>

(10)

<br>

(5+5=10)

<br>

(5x2=10)

<br>



SUBJECT CODE: CFBS01

<br>

Q.8. Suggest simple methods of restaurant control adopted by large hotels.

<br>

Q.9.

<br>

Q.10.

<br>

Fill in the blanks:

<br>

i)

<br>

i) Capacity of old fashioned glass is

<br>

ii)

<br>

Height of the diningtable from the ground is

<br>

iv) Service of beverages is from

<br>

Glass used for service of champagne

<br>

v) Scientific name of tea is

<br>

vi) Altermate name for side board is

<br>

vii) Full fom of EPNS

<br>

x)

<br>

vi) Creation of environment in restaurant before service is called

<br>

ix) Full fom of IRCTC

<br>

i)

<br>

Standard size of cover is

<br>

State True or False:

<br>

Water service is done from left hand side of the guest.

<br>

ii) One tea spoon measure 5 gm.

<br>

ii) Egg is served during the third course of French classical menu.

<br>

side.

<br>

iv) Snack is a heavy meal consumed before dinner.

<br>

v) Hors d'oeuvre is the fish cOurse.

<br>

vi) Buffet serves large gathering of guests.

<br>

Ounce.

<br>

vi) Knives, forks and spoons are categorized as crockery.

<br>

x) Supper is an early lunch service.

<br>

vi) Gueridon trolley is used to cook & present food to the guest table.

<br>

ix) A set of table allocated to a waiter is called station.

<br>

CODE:2324101

<br>

**t*+ttt

<br>

EXAM DATE: 09.12.2024

<br>

(2x5=10)

<br>

(10)

<br>

(10x1=10)

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: CFBS02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENYANDATERINGTECHNOLOGY, NOIDA

<br>

ACADEMIc YÈAR 2024-25»/

<br>

PORUOg

<br>

03 Hours /03 j

<br>

Craftsmanship Certificattoursein Föod & Beverage Service

<br>

Beverage Service/au ft

<br>

(Marks allotted to each question are given in brackets)

<br>

Classify beverages with the help of a neat chart. In short, describe alcoholic & non-alcoholic beverages.

<br>

Explain the importance of portion control in beverage service. List five types of bar frauds.

<br>

Define wineand explain the general process of wine making.

<br>

Classify wines into broadcategories and write trade name of any five wines.

<br>

JIBRARY

<br>

List ten bar equipment and their uses.

<br>

Explain the manufacturing process of beer. List ive brand names of international beer.

<br>

Explain different methods of making cocktails.

<br>

Explain in short (any two):

<br>

i) Parts of Cocktail

<br>

Define liqueurs. List four liqueurs with their flavour & country of origin.

<br>

Explain the importance and functioning of dispense bar.

<br>

i) oloci 4T

<br>

CODE: 2324201

<br>

OR/YT

<br>

Give two brand names of the following:

<br>

i)American Whisky

<br>

OR/4T

<br>

List the steps of serving white wine. Also, discuss the best ways of storing wines.

<br>

i) Vodka

<br>

i) LDG

<br>

OR/4T

<br>

OR/T

<br>

ii) Gin

<br>

ROLL No.

<br>

EXAM DATE: 11.12.2024

<br>

iv) Dark Rum

<br>

iv) GI#ZH

<br>

i) Distilled Beverages

<br>

MAX. MARKS: 100

<br>

v) Tequila

<br>

v)clT

<br>

iv) Rose wines

<br>

(10)

<br>

(10)

<br>

Page 1of 2

<br>

(10)

<br>

(2+8=10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(5x2=10)

<br>

(2x5=10)

<br>



SUBJECT CODE: CFBS02

<br>

Q.9.

<br>

Q.10.

<br>

Match the following:

<br>

)

<br>

i)

<br>

ii) Cork screw

<br>

J&B Rare

<br>

iv) Chardonnay

<br>

Under poring

<br>

v) Olive

<br>

vi) Tea

<br>

vi) Sherry

<br>

vii) Negroni

<br>

ix) Champagne

<br>

x) Sommelier

<br>

i) J&BRUR

<br>

i) IR

<br>

vii)u-ft

<br>

ix)

<br>

)

<br>

State True or False:

<br>

v)

<br>

Ciroc is a brand name of beer.

<br>

iv) Cava is a sparkling wine from Spain.

<br>

x)

<br>

vi) Tia Maria is a coffee based liqueur.

<br>

a) Bar equipment

<br>

by White wine

<br>

ix) Whisky is a neutral spirit.

<br>

c) Garnish

<br>

d) Blended Scotch Whisky

<br>

e) Refreshing beverage

<br>

Allwines are served at room temperature.

<br>

CODE: 2324201

<br>

) Bar fraud

<br>

ii) Vin de Table is the lowest quality of wine produced in France.

<br>

g) Cocktal

<br>

Patent stillis the easiest & traditional form of still.

<br>

h) Sparkling wine

<br>

i) Wine waiter

<br>

j) Fortified wine

<br>

Camellia sinesis' is a botanical name for tea plant.

<br>

vi) Tequila can be manufactured anywhere in the world.

<br>

) AR GILst

<br>

vii) Bordeaux is a French wine producing region.

<br>

******k*

<br>

EXAM DATE: 11.12.2024

<br>

(10x1=10)

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: CFBS01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Q.9.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT ANDCATERING TECHNGLOGY. NOIDA,t:+

<br>

ÀCADEMICYEAR 2025-26

<br>

LIBRARY

<br>

List any five special equipment used in food & beverage service & explain their uses.

<br>

Describe any five types of F&B linens with their uses.

<br>

What is KOT? Draw the diagram of a KOT format.

<br>

KOT G4T?KOT WRS | 3TRg qII

<br>

Discuss about various types of breakfast.

<br>

What is cafeteria? Briefly explain types of cafeteria.

<br>

Craftsmanship Certificate Course in Food & Beverage SeVte

<br>

Food Service/hS H

<br>

03 Hours/03

<br>

(Marks allotted to each question are given in brackets)

<br>

i) KST

<br>

v) EPNS

<br>

Define menu. Write down the difference between a la carte menu and Table d Hote menu.

<br>

What is Plat du jour? Write down the advantages and disadvantages of Plat du jour.

<br>

Wite down the full form of the following abbreviations (any five):

<br>

v) Room service

<br>

OR/4T

<br>

Define the following terms (any five):

<br>

i) Mise-en-place

<br>

Match the following:

<br>

i) RSOT

<br>

vi) TDH

<br>

Caviar

<br>

OR/4T

<br>

i)

<br>

i) Fril

<br>

What is a banquet? Describe any five types of banquet seating arrangements.

<br>

i) Cafeteria

<br>

OR/4T

<br>

Vi) Cyclic menu

<br>

ROLL No.

<br>

ii) KOT

<br>

vii) IRD

<br>

ii) Tableware

<br>

vi) Buffet

<br>

vi) q

<br>

Enumerate various types of meals served in hotels and briefly explain each.

<br>

OR/4T

<br>

EXAMRATEOB2025

<br>

a) Maitre de Hotel

<br>

b) Lunch

<br>

KPORIGR M

<br>

MAR-ÁARRS!400

<br>

iv) BOT

<br>

iv) Welfare Catering

<br>

(5+5=10)

<br>

Discuss various silver cleaning methods. Describe various methods used for cleaning & maintaining silverware

<br>

in food & beverage service.

<br>

(2+8=10)

<br>

(10)

<br>

(2+8=10)

<br>

(5x2=10)

<br>

(2+8=10)

<br>

(5x2=10)

<br>

(10)

<br>



HrSÙBJECT.CODE: CFBS01

<br>

Q.10.

<br>

i): Senior Captain

<br>

iv) Cgar

<br>

v)\Dejeuner

<br>

vi) Entrèmets

<br>

Vi) Gorgonzola

<br>

vii) Poljvit

<br>

ix) Aboyer

<br>

x)RSOT.

<br>

v) 3u-r

<br>

vi) qifcfac

<br>

ix) G4R

<br>

State True or False:

<br>

i)

<br>

i)

<br>

Supper is a late night meal.

<br>

c) Caramel Custard

<br>

d) Cheese

<br>

e)Hors d'oeuvre

<br>

) Silver cleaning method

<br>

g) Room service

<br>

h) Barker

<br>

i) Rest course

<br>

i) Buffet table

<br>

b)a

<br>

e) lcg

<br>

h)aco

<br>

Silver service is done from right handside.

<br>

i) The fal of table cloth from theedge of thetable is3 inches.

<br>

v) Potageis served after hors d'oeuvre course.

<br>

v)Ala carte is afixed menu.

<br>

********

<br>

EXAM DATE:08.12.2025

<br>

(10x1=10)

<br>

(5x2=10)

<br>



COURSE

<br>

SUBJECT

<br>

SUBJECT CODE: CFBS02

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Q.9.

<br>

i)

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT ANDCATERING TECHNCLoGY-NOjbARY

<br>

ACADEMIC YEAR 2025-26

<br>

Draw the classification chart of beverages.

<br>

Define wine. Briefly explain about different types of wines.

<br>

Write different steps involved in wine making (vinification process).

<br>

Write the procedure of serving sparkling wine.

<br>

Explain the step by step procedure for serving red wine in a restaurant.

<br>

Explain the manufacturing process of brandy. Write three brand names of brandy.

<br>

Write two brand names of each of the following:

<br>

i) Beer

<br>

Write short notes on (any two):

<br>

i)Wine storing procedure

<br>

Match the following:

<br>

Coffee

<br>

Explain the manufacturing process of dark rum. Write three brand names of dark rum.

<br>

List ten bar equipment with their uses.

<br>

ii) Fruit juice

<br>

Craftsmanship Certificate Course in Food & Beverage

<br>

Beverage Service/GarG Hfdy

<br>

What is cocktail? Explain the diferent methods used to make cocktails with two examples each.

<br>

ii) Decanting

<br>

iv) Rum

<br>

03 Hours/03

<br>

(Marks allotted to each question are given in brackets)

<br>

v) Cointreau

<br>

vi) Potato

<br>

vii) Manhattan

<br>

) Vodka

<br>

vi) Chardonnay

<br>

ix) Fizz

<br>

x) Old monk

<br>

OR/4T

<br>
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<br>

OR/4T

<br>

OR/4T

<br>

ii) Bottled water

<br>

i) Standard Portion

<br>

a) White Grape

<br>

b) Stimulating beverage

<br>

c) Sugarcane

<br>

d) Whiskey

<br>

e) Red wine

<br>

) Nourishing beverage

<br>

g) Liqueur

<br>

h) Sparkling wine

<br>

iv) Scotch whisky

<br>

) Dark rum

<br>

) Vodka

<br>
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<br>

v) Instant coffee

<br>
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<br>

ii) Non-alcoholic beverages

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(5x2-10)

<br>

(10)

<br>

(2x5=10)

<br>
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<br>
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<br>

iv) 74

<br>

vi) 34TG

<br>

vi) î-M8g1

<br>

vii) 2IRGI

<br>

State True or False:

<br>

i)

<br>

i) Cognac is brandy from France.

<br>

Lemon tea is always served with milk.

<br>

i) Wine bottles are better stored horizontally.

<br>

v)

<br>

v)

<br>

Kahlua is mind flavored liqueur.

<br>

Martini is Gin based cocktail.

<br>

vi) All Champagnes are sparkling wines.

<br>

vi) Portion control is one of the tools to control cost.

<br>

vi) Whiskeys are made only from Barley.

<br>

c) 11

<br>

g) fercar

<br>

ix) White wines can be made from black grapes.

<br>
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<br>

x) Ideal serving temperature of coffee is 45°C.

<br>

*****t***

<br>
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(10x1=10)

<br>

(10x1=10)

<br>
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