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ADVANCE FOOD & BEVERAGE SERVICE-II 
Time Allotted : 3 Hours Full Marks : 70 
 

The figures in the margin indicate full marks. 

Candidates are required to give their answers in their own words 

as far as practicable. 

 

GROUP – A 

( Objective Type Questions ) 

1. State True or False for the following : 10 × 1 = 10 

 a) Antipasto means pasta in Italy. 

 b) Guéridon service is also known as cart service. 

 c) In formal banquet the style of service provided is 
generally 'wave service'. 

 d) Gazpacho is a cold soup from Scotland. 

 e) Mixing meat and dairy products is considered as Kosher 
in Jews food guide. 

 f) Risotto is a potato preparation from Russia. 

 g) Tahini is made from sesame seed. 

 h) Dim sum is the traditional dish from Cantonese cuisine. 

 i) Host Bar is the bar where the charges of alcoholic 
drinks are paid by the host. 

 j) EPNS stands for Electro Platinum Nickel Silver. 
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GROUP – B 

( Short Answer Type Questions ) 

 Write short notes on any three of the following.  

  3 × 5 = 15  

2. Briefing 

3. MOC 

4. Crepe Suzette 

5. Kosher 

6. Silver cleaning. 

GROUP – C 
( Long Answer Type Questions ) 

 Answer any three of the following.  3 × 15 = 45 

7. Explain 'State Banquet' ? Elaborate service protocols in State 

Banquets ? 5 + 10 

8. What do you understand by Guéridon Service ? Discuss the 

advantages and disadvantages of Guéridon Service. 5 + 10 

9. Discuss Mediterranean Cuisine with the special mention of 

its regions, religious influence, food habits & specialty dishes 

?  

10. What are the various schools of cuisines in China ? Explain 

the specialties of each of the cuisines.  
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11. Illustrate Banquet Booking procedure with special mention of 

function prospectus. 

12. Plan an Indian menu of marriage reception party of 200 

guests in a banquet. Also discuss about the buffet set-up for 

the same detailing the counters and the order in which food 

items will be displayed on the buffet. 5 + 10 

   


