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DIPLOMA IN FOOD & BEVERAGE SERVICES

Paper–III

Semester–II

Time Allowed : 3 Hours] [Maximum Marks : 36

Note : The candidates are required to attempt two

questions each from Sections A and B carrying

6 marks each and the entire Section C

consisting of 6 short answer type questions

carrying 2 marks each.

SECTION—A

1. List the Mis en scene activities carried out in a

Coffee shop of a large five Star Hotel? 6

2. What points do you observe while laying

covers? 6

3. Differentiate between entree and releve course

with the help of suitable examples. 6

4. Write short notes on the following Food dishes

in terms of description and accompaniments :

(a) Smoked salmon

(b) Consomme Celestine

(c) Caviar. 6

SECTION—B

5. Discuss role and significance of panty and still

room in Food and beverage service operations.6

6. Differentiate between French and American

service. 6
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7. Write a short note on polivit & plate Powder

method of polishing silver. 6

8. Explain any five types of menu found in Food

and Beverage outlets? 6

SECTION—C

9. Answer the following short questions : 6×2=12

(i) Write any two examples of Savoury course.

(ii) Write any two examples of Legumes course.

(iii) Write any two examples of Roti course.

(iv) What do you mean by Russian service?

(v) What is A la carte menu?

(vi) Write accompaniments of roast Chicken.

PUNJABI VERSION

notnotnotnotnot ::::: Bwg A Aqy B hryk ivcoN do-dodo-dodo-dodo-dodo-do pRSn kro Aqy hryk

pRSn dy 6 AMk hn[ Bwg C swrw kro[ ies ivc

6 sMKyp au~qr vwly pRSn lwjmI hn Aqy hryk pRSn

dy 2 AMk hn[

BwgBwgBwgBwgBwg—A

1. iek v`fy pMj qwrw hotl dI iek kwPI Swp iv`c

kIqIAw jwx vwlIAW glq (Mis en) idRS gqIivDIAW

dI sUcI bxwau[ 6

2. kvr rKx smyN qusIN ikhVy nukiqAW v`l iDAwn dyNdy

ho? 6

3. FukvIAW audwhrxW dI shwieqw nwl Entree Aqy

Releve kors iv`c AMqr spSt kro[ 6

4. vrxn Aqy swQ dy sMbMD iv`c hyT ilKy Bojn prosx

'qy sMKyp not ilKo :

(a) DuAWKI swmn m`CI
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(b) Sorbw kYlystweIn

(c) m`CI dy AWifAw dw Acwr[ 6

BwgBwgBwgBwgBwg—B

5. Bojn Aqy byvryz srivs ikirAwvW iv`c rsdKwny
(Panty) Aqy Srwb k`Fx dy kmry (Still room) dI
BUimkw Aqy mhq`qw dI crcw kro[ 6

6. PrWsIsI Aqy AmrIkn srivs iv`c AMqr SpSt
kro[ 6

7. islvr pwilS krn dy polIivt Aqy plyt pwaUfr FMg
'qy iek sMKyp not ilKo[ 6

8. Bojn Aqy bYvryj AwaUtlYtW iv`c vwly pweIAW jwx
vwlIAW Bojn sUcIAW dIAW iksy pMj sUcIAW dI ivAwiKAw
kro[ 6

BwgBwgBwgBwgBwg—C

9. hyT iliKAw 'qy sMKyp not ilKo : 6×2=12

(i) suAwd (Savoury) kors dIAW koeI do audwhrxW

idau[
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(ii) PlI (Legumes)  kors dIAW koeI do audwhrxW

idau[

(iii) rotI kors dIAW koeI do audwhrxW idau[

(iv) rUsI srivs qoN quhwfw kI Bwv hY?

(v) Kud qih krn vwlI (A la carte) Bojn sUcI kI

hY?

(vi) BuMny murgy dy sMgI ilKo[


