7. How is a buffet menu planned ? What staff is
required for buffet service ?
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8. Explain function catering. Include types of

functions and seating arrangements.
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9. Explain the Food and Beverage control system

and its objectives.
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Section A (@IS ‘37’)

(Compulsory Question)
(At we )

Give answer in brief :

(a) What is meant by restaurant design team ?

(b) Define buffet presentation.

(c) What is function booking procedure in
catering ?

(d) List any four problems faced in Food and
Beverage control.
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Section B (@Ug ‘§')

Explain the concept and planning of restaurant
and food service facilities.

W R wm o gfawmed w1 sraunon
AR IS H W= HiST |

Describe different types of food and beverage
outlets.
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Explain the factors that affect restaurant design.
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How are guest problems handled in a restaurant ?

Explain with examples.
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Explain buffet management. Include types and
equipment used.
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