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Bachelor of Hotel Management (NEP-

2020) EXAMINATION, 2026

(Second Semester)

(2025-26 Onwards)

FOOD & BEVERAGE SERVICE FOUNDATION-
II

Time : 3 Hours] [Maximum Marks : 50

Before answering the question-paper, candidates must
ensure that they have been supplied with correct and
complete question-paper. No complaint, in this regard
will be entertained after the examination.

Note : Attempt Five questions in all, selecting one
question from each Unit. Q. No. 1 is
compulsory. All questions carry equal marks.
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Unit II  II)

4. Analyse the importance of restaurant layout in
ensuring smooth service operations.

5. Explain the concept of cover in table setting
and its role in guest service. 

Unit III  III)

6. Discuss the operational challenges faced in room
service and suggest solutions.

7. Explain the role of minibar in revenue
generation and guest satisfaction. 
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(Compulsory Question)

1. Give an answer in brief :

(a) What is breakfast ?

(b) What is brunch ? 

(c) What is high tea ? 

(d) What is a restaurant ? 

(e) What is a French classical menu ? 

(f) What is room service ? 

(g) What is a breakfast card ? 

(h) What is a minibar ? 

(i) What are mocktails ? 

(j) What is KOT ? 

KOT

Unit I  I)

2. Explain the planning and organization required

for different meal services during a day in a
hotel. 

3. Discuss recent trends in food and beverage

service and how they are changing
customer preferences. 
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Unit IV  IV)

8. Discuss the importance of standardization and

control in non-alcoholic beverage service. 

9. Explain different billing systems used in hotels

and their advantages.



Unit IV  IV)

8. Discuss the importance of standardization and

control in non-alcoholic beverage service. 

9. Explain different billing systems used in hotels

and their advantages.




