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COURSE 
SUBJECT 
TIME ALLOWED 

NATIONAL COUNC 
AND CATERI 

menu. 

ACADEI 

03 Hours 

Sgyvic 

Diploma in Food & Beverage Service 
Food Service 

(Marks allotted to each question are given in brackets) 
Q.1. Discuss the history of the catering industry. In short explain various types of 

catering establishment. 

i) Room Service 

OR 
Define Menu. Explain any two types of menu. Also specify the functions of the 

iv) American Service 
vi) In-room service 

ROLL No. 

Q.5. Write short notes on (any four): 

EXAM DATE: 23.05.2023 

L MANAGEMENT 
JGY, NOIDA 

:2-2023 

Q.2. Draw the layout of a food and beverage pantry. State the functions of the pantry. 
OR 

CODE: DFBS/FS/NCI03 

Draw the organization chart of a food & beverage department in a five-star hotel. Discuss the duties and responsibilities of a Banquet Managei. 

OR 

MAX. MARKS: 100 

Q.3. Differentiate between Mise-en-place and Mise-en-scene. Write the basic rule of 
laying a table. 

Enlist the thirteen course French classical menu with one example of each. 

i) Russian Service 
v) Buffet Service 

Q.4. Draw a labeled diagram of a sideboard. llustrate the significance of sideboard in a 
fine dining restaurant. 

vii) Gueridon Service 

Q.7. Define breakfast. Explain any four types of breakfast. 

(10) 

i) Silver Service 

(10) 

vi) Family Service 

(10) 

Q.6. Draw the hierarchy of kitchen stewarding department in a 5-star hotel. Describe 
the duties and responsibilities of a kitchen steward. Enlist equipments used in 
kitchen stewarding. 

(10) 

(4x2/%=10) 

(3+4+3=10) 

(2+8=10) 
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SUBJECT CODE: DFB-01 

Q.8. Explain the following in 2-3 lines (any five): 
i) Banquets i) Hotplate 
v) Ethnic restaurants 

Q.9. A. Write the full forms of the following: 
i) KOT i) BOT 

B. State True or False: 

iv 

vi 
vi) 
vii) 

Q.10. Match the following: 

iX 
X) 

i) 
i) Chafing dish is an example of hollowware.T 

Coffee 

i) Rectangular trays are known as 'salvers. F 

Side Board 

Cyclic menus is used in school and college canteens. T 

Slip Cloth 
Fish fork 
Snail Dish 

iv) Institutional catering is an example of commercial catering. "T 
v) Plat du jour is known as card of the day. T 

Brandy Balloon 

vi) Bar 

Crème Caramel 
Indian breakfast 

i) QSR 

Muddler 
Polvit 

CODE: DFBS/FSINCI03 

i) EPNS 
vi) Bain Marie 

iv) ODC 

k*t**k*k 

a) 
b) 
C) 

g) 

EXAM DATE: 23.05.2023 

h) 
i) 

v) FP 

Cutlery 4 
Glassware 6 
Dessert 4 

Caf� 
Bar equipment 

iv) Coffee cup 
vii) Café 

Tray jack 
Table linen 3 

(5x2=10) 

(5x1=5) 

(5x1=5) 

Specialized service equipment 
Silver cleaning \o 
Stuffed parathas 

(10x1=10) 
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SUBJECT CODE: DCS-03 

COURSE 

SUBJECT 
TIME ALLOWED 

Q.1. 

Q.3. 

Q4. 

NATIONAL COUNCIL FOR HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY, NOIDA 

ACADEMIC YEAR-2022-2023 

Q.6. 

1 ½ Year Diploma in 
Food & Beverage Service / Housekeeping / 
Front Office Operations 
Business Communication/fay-H GyfAdo14 
02 HRS. MAX. MARKS: 50 

(Marks alloted to each question are given in brackets) 

Define business communication. Explain various types of organizational communication. 

Explain the process of communication with the help of a diagram. 

Q.2. Sky High restaurant has advertised vacancies for the post of waiters. Design your CV along with 
Covering letter to apply for the post. 

EXAM DATE: 24.05.2023 
ROLL No. 

ORST 

Write a note on telephone etiquettes. 

CODE: DFBS/BCIINCI03 

ORJ4T 
What are the parts of a business letter? Explain with suitable examples. 

Discuss the importance of body language. 

Q.5. Discuss common speech difficulties and the ways to overcome them. 

Differentiate between Oficial Letter and Demi Oficial Letter. 

(10) 

(10) 

(5) 

(5) 

(5) 

(5) 
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SUBJECT CODE: DCS-03 
Q.7. State True or False: 

Q.8. 

i) Noise is not a barrier of communication. 
i) Grapevine is an infomal channel of communication. 

Bio-data does not gives the details of an individual. 
iv) Memorandums are means of oral communication. 
v) Facial expression is non-verbal communication. 

i) 

Match the following: 
i) Circular 
i) Notes taking 
i) Facial expressions 
iv) Grapevine 
v) Audience analysis 

iv) }ydIg1 

CODE: DFBS/BCI/NC/03 

*******t 

a) Delivery of Speech 
b) Body language 
c) Rumors 

EXAM DATE: 24.05.2023 

d) Improves listening 
e) Formal letter 

) HTqUTI 

(5x1=5) 

(5x1=5) 
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SUBJECT CODE: DFB-02 

COURSE 
SUBJECT 
TIME ALLOWED 

Q.3. 

Q.5. 

) Whisky 

Q.1. Explain different types of non-alcoholic beverages with the help of a chart. Name any six non-alcoholic beverages suitable for summers. 

i) Rum 

Define wine. Classify wines with suitable examples. 

ii) Gin 
iv) 

Q.2. Name two international brands of following spirits with their country of origin. 

Vodka 
v) Tequila 

NATIONAL COUNCIL FOR HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY, NOIDA 

ACADEMIC YEAR 2022-2023 

i) Red Wine 
i) Beer 

(Marks allotted to each question are given in brackets) 

i) Tequila 

Write the opening and closing duties of a bar tender. 
Q4. How will you serve the following (any two): 

iv) Brandy 

Diploma in Food & Beverage Service 
Beverage Service 
03 Hours 

Draw and label the bar layout. Discuss any four common bar frauds. 
OR 

Differentiate between (any two): 

OR 

Define cocktails. In short explain any three methods of making cocktail. Name two classic cocktails with their base spirits. 

EXAM DATE: 25.05.2023 

i) Old world wine and New world wine i) Ale beer and Lager beer 

ROLL No. 

OR 

i) Scotch whisky and Irish whisky iv) Cognac and Armagnac 

CODE: DFBS/BC/NC/03 

MAX. MARKS: 100 

(7+3=10) 

(2+8=10) 

(5x2=10) 

(2+6+2-10) 

(10) 

(2x5=10) 

(2x5=10) 
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SUBJECT CODE: DFB-02 

Q.6. 

Q.9. 

iv) 

Define Liqueurs. Write flavor and base spiril of the following liqueurs: i) 

i) 
i) 

Q.7. Write short notes on: 

i) 

Q.8. Explain the following in one or two lines (any ten): 

iv) 

i) Remuage 

Cointreau 

v) Fenny 

Drambuie 

ix) Grey Rot 

Kahlúa 

A. Fill in the blanks: 

Malibu 

i) Tea 

Alcohol and its effect on human body 
Food and wine pairing 

v) B.O.T means 

iv) Port 

Q.10. Match the following: 

v) Bock 
vi) Sake 

B. Expand the following: 
i) Vo i} VSOP 

i) Jigger 
i) Champagne 

vi) Kirch 

x) Gin 

vi) Canadian whisky 

ix) }ubrówka 

i) Grappa 
vi) Racking 
x) Rose Wine 

CODE: DFBS/BCINCI03 

is a Jamaican coffee flavored liqueur. 
wine is served with red meat. 
is fermented sap of palm trees from India. 
flower is used in brewing beer. 

i) X0 

a) 

i) Phyloxera 
vi) Squashes 
xi) Vodka 

Rye 

iv) AOC 

b) Juniper berries 

f) 

c) Camelia Sinesis 

g) 

d) Japan 
e) Peg measure 

Fruit brandy 
Sparkling wine 

EXAM DATE: 25.05.2023 

i) Portugal 
h) Steeped with buffalo grass 

i) German beer 

v) VS 

iv) Sake 
Vvii) Ageing 
xi) Absinth 

(2+8=10) 

(2x5=10) 

(10x1=10) 

(5+5=10) 

(10x1=10) 
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SUBJECT CODE: DFB-03 

COURSE 
SUBJECT 
TIME ALLOWED 

Q.1. 

Q.2. 

Q.3. 

Q.4. 

Q.5. 

Q.6. 

Q.7. 

Q.8. 

ii 

Discuss he objectives of food and beverage controls. In short describe various sales concepts. 

Write short notes on (any two): 
i) SOP 

Draw the fomat of any one: 
i) Bin Card 

State true or false: 

Training is an important managerial tol. Discuss the signiñicance of staff training. Design job description of a 
restaurant manager. 

What do you understand by centralized Purchasing? Enlist the advantages and disadvantages of 
centralized purchase system in hotel. 

iv) 
v) 

iv) 

NATIONAL COUNCIL FOR HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY, NOIDA 

ACADEMIC YEAR 2022-2023 

Receiving is an important part of control cycle. Elaborate how yoU will establish standard procedures for 
receiving. 

Discuss purchase and issuing control of beverages. 

iv) 

(Marks allotted to each question are given in brackets) 

i) Invoice is collected during receiving of ordered raw materials. 

i) Menu Engineering 

i) Purchase of cereals and pulses is an överhead cost. 

Fill in the blanks: 

i) 

Diploma in Food & Beverage Service 
Food & Beverage Control 
02 Hours 

i) Purchase of new machines and equipment is part of sales budget. 

CODE: 04/2017 

LIFO stands for Last In First Out. 

Match the following: 

OR 

FIFO stands for 
Meat and poultry are 

Store 

OR 

Stars are dishes which are popular and profitable. 

i) Beverage sales control 

i) Requisition Slip 

Meat tag 
Menu analysis 
POS 

Break-even point 

Counting every item in the stock is called 

food items. 
is raised for purchase of food items. 

EXAM DATE: 26.05.2023 

ROLL NO. 

ersure consistency in presentation and taste of a disth. 

b 

inventory. 

e) 

MAX. MARKS: 50 

Expensive items 
All retail transactions 

No profit-no loss 
Issuing 

iv) Elements of Cost 

Pricing and performance of menu 

(5+5=10) 

(10) 

(2x2/,=5) 

(5) 

(5) 

(5x1-5) 
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(5x1=5) 

(5x1=5) 
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