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TILAK MAHARASHTRA VIDYAPEETH, PUNE 
B.Sc. AVIATION, HOSPITALITY & TRAVEL TOURISM (761) 

EXAMINATION: MAY - 2026 
FIRST SEMESTER (2025 PATTERN) 

Subject : Food & Beverage Service - I (76125-103) 
Date:21/05/2026 Total Marks: 30 Time: 2.00 pm to 3.30 pm 

Instructions:  1) Each question carries equal marks.  
2) Q. 1 is Compulsory. 

                          3) Attempt any 02 questions of the remaining.  
 

Q. 1 Answer any 10: (1 Mark each)  
a) Still Room  
b) Room Service  
c) Kiosk 
d) Supper  
e) Hi -Tea 
f) Lead Time  
g) 86 Items 
h) Aboyeur 
i) Demitasse & cup  
j) EPNS  
k) Vending Machine 
l) Carousel 
 

(10) 

Q. 2 Write note of the following Services : (2 Marks each)  (Any 5) 
       a)   Gueridon service 
       b)   American Service  

c) English Service 
d) Buffet Service 
e) French Service 
f) Russian Service 
 

(10) 

 

Q. 3 Briefly explain: (2 Marks each)    (Any 5) 
a) Draw a neat format of KOT 
b) Types of Buffet 
c) Types of Cafeteria service 
d) A la carte & table d’hôtel menu  
e) Chafin dish & Bain-marie 
f) Drive in & Drive thru 

 

(10) 

 

Q. 4 Write note on following:  
a) Give any 5 Attributes of F& B service personnel. 
b) Short notes in Ancillary Areas.  
c) Classify Catering Establishment with examples 

 

 
(5) 
(3) 
(2) 

Q. 5 Explain : (5 marks each)  (Any 2 )  
a)What are the advantages & disadvantages of disposables 
b)What are the advantages and disadvantages of Buffets 
c) What are the advantages and disadvantages of cyclic menu   
d) Plan a Continental Breakfast menu. 

(10) 

_______________ 
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