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ADV. FOOD AND BEVERAGE SERVICE 
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. Answer the following  :  10 × 1 = 10 

(i) Job responsibility of the banquet manager is to ensure 

that the policies and procedures of the establishment 

are always maintained. (True / False )  

(ii) Banquet food cost ranges from ................ . 

(iii) Usually banquets have .............. license. 

(iv) After receiving the initial enquiry for a function the 

details are noted down in a  

a) contract management b) booking diary 

c) function sheet d) none of these.  
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v) .................... handles communication with the clients in 

a banquet department. 

vi) FHRAI meet is an example of informal banquet.            

(True / False ) 

vii) The light signal is generally operated by the ............ in 

state banquet. 

viii) ROTI comes in ............... course in 17 course French 

classical menu. (True / False ) 

ix) Tequilla must have a minimum of .............. percentage 

of alcohol according to the Mexican law.   

x) Steeping and percolation are the methods used in the 

manufacturing of .............. .  

  

GROUP – B 

( Short Answer Type Questions ) 

 Answer any three of the following.  3 × 5 = 15 

2. Draw the banquet hierarchy chart.   

3. Write down the job description of banquet manager.  

4. What is solera system ?   

5. Prepare a sample menu for corporate lunch in banquet. 

6. Mention 5 banquet policies.    
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GROUP – C 

( Long Answer Type Questions ) 

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

 

7. Write down the job responsibilities and description of 

banquet sales co-ordinator.      

8. Explain in detail about the banquet policies.    

9. Explain in detail about the booking procedure in banquets.   

10. What is function sheet ? Draw the diagram of a function 

sheet. 

11. Draw a sample 65 cover speciality restaurant. Explain in 

brief the planning of such a restaurant giving special 

attention to furniture, lighting, colour, billing, flooring, 

ambience and other details as found necessary.    

     


