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1) Which one of the following breakfast is simple breakfast? 
a. Continental breakfast 
b. English breakfast 
c. American breakfast  
d. Indian breakfast 

 
 

2)Which is a menu where all the items are available throughout the Day ? 
a. Cyclic menu 
b. Californian menu  
c. Set Menu 
d. Club Men 

 
 

3) French term for '' CARD OF THE DAY ''. is Known as :- 
a. Cyclic menu 
b. Californian menu  
c. Set Menu 
d. Carte du jour 

 
 

4) Which of the following types of breakfast do not require cruet? 
a. Continental  
b. English  
c. American  
d. Indian  

 
5) Croissant is a type of breakfast? 

a. roll 
b. cereal  
c. egg preparation  
d. meat preparation 

 
 

6) Breakfast cereal is served after 
a. Fruit juice  
b. egg preparations  
c. toast & breads 
d. meat preparations 

 



 
7) Menu which includes items which reflects a particular geographical area & may 
be traditional in terms of design with translation in English . 

a. Cyclic menu 
b. Californian menu  
c. A'la Carte Menu 
d. d)Ethnic Menu   .      

                                                                                                                                                                                                                                                                                                               
8) Give examples of preserves? 

a. Honey, salt, jam, peanuts. 
b. Jam, honey, butter, marmalade. 
c. Butter, mix fruit jam, orange jam, honey. 
d. Corn flakes, honey, milk, sugar. 

 
9) Brunch is served between 

a. 8 am till 10 am 
b. 10 am till 3 pm 
c. 5 pm till 7 pm 
d. 8 pm till 10 pm 

 
10) Which meal  is an informal meal consumed at late evening ? 

a. Lunch 
b. Dinner 
c. Supper 
d. Snacks 

 
11) Which menu is termed as Table of the host ? 

a. Al carte menu 
b. Table d’hote menu  
c. Buffet 
d. Breakfast menu  
e.  

12) American service is also known as  
a. French service 
b. Silver service  
c. Russian service 
d. Pre plated service 

 
13 ) What is a Club Menu ? 

a. It is termed Carte D'u Jour 
b. It consist of short ordered items & few special .Club members expect full 

service for lunch with wider selection for dinner. 
c. It is termed as Al carte Menu 
d. Menu where all the items are available throughout the day. 

 



14) What is Ayurvedic Menu ? 
a. It is Dish of Day 
b. It is also termed a set menu 
c. Menu which is  Sattvic (pure) food is needed to heal and maintain good 

health and must incorporate six tastes in every meal: sweet, sour, salty, 
bitter, astringent and pungent. 

d. d)It is also termed as Take away Menu . 
 

15) What is the first meal of the Day ? 
a. Lunch 
b. Dinner 
c. Breakfast 
d. High Tea 

 
 

16) At high tea, hot snacks should be served with 
a. Scones  
b. Sandwiches  
c. Bread & butter 
d. Crumpets 

 
 

17 ) What is plat du jour? 
a. It means plate of the day & This is frequently a main dish of ala carte 

menu. 
b. It means card of the day & This is frequently the 3rd dish of table d hote 

meal. 
c. It means plate of the day & this is frequently the main dish of the table d 

hote meal. 
d. It is not the main dish of the day & This is frequently the main dish of 

Indian breakfast menu. 
 
 

18) Tartare sauce is derived from 
a. Mayonnaise 
b. Hollandaise 
c. Tomato sauce 
d. Veloute sauce  

 
19) Which one of the following is mixed with mayonnaise sauce while making cocktail 
sauce? 

a. Brandy  
b. Tomato Ketchup 
c. Fish stock 
d. Grated cheese 

 



 
20) Accompaniment for prawn cocktail is 

a. Mint sauce 
b. Roasted gravy  
c. Brown bread & butter 
d. Red currant jelly 

 
 

21) Roe of female sturgeon fish : 
a. Snail 
b. b)Huitre 
c. Lobster 
d. Caviar 

 
20) Cigars and cigarettes are presented to the guests from 

a. Cheese trolley  
b. Flambé trolley 
c. Sweet trolley 
d. Liqueur trolley 

 
 
21) English term for Poisson is 

a. Chicken 
b. Pork  
c. Meat 
d. Fish  

 
22) English term for Ouefs is 

a. Chicken 
b. Ham 
c. Turkey 
d. Eggs  

 
23) English term for Huîtres is 

a. Snail 
b. Salmon 
c. Oysters 
d. Chicken 

 
24) English term for Saumon Fumé  is :- 

a. Snail 
b. Salmon 
c. Smoked Salmon 
d. Chicken 

 
 



25 ) English term for Demi Homard is : 
a. Cold Lobster 
b. Crab  
c. Smoked Salmon 
d. Chicken 

 
26 ) English term for Boeuf Rôti is :  

a. Roast Pork  
b. Crab  
c. Smoked Salmon 
d. Roast Beef 

 
27 ) English term for Porc Rôti  is:- 

a. Roast Pork  
b. Roast Beef  
c. Smoked Salmon 
d. Chicken 

 
28 ) English term for Escargot is : 

a. Roast Pork  
b. Roast Beef  
c. Smoked Salmon 
d. Snail  

 
29) Russian cigar may be offered in which course in French classical menu ? 

a. Sorbet course - 
b. Roti  
c. Poisson  
d. Hors d oeuvre  

 
30) What is a Humidor? 

a. An air tight container for keeping Cigar  moist .  
b. An air tight container for keeping tobacco dry 
c. An air tight container for keeping Cigarettes moist,  
d. An air tight container for keeping  Tobbacco wet .  

 

31) Which is a type of Tobacco , produced from tobacco Plant found in Syria ? 
a. Perique 
b. Latakia 
c. Pipe tobacco   
d. cigarette tobacco .  

 

 



32 . In which country finest quality of Cigar leaves are grown ? 
a. India  
b. Europe 
c. Canada  
d. Cuba  

 

33) Non Alcoholic drinks may have alcohol content less then  
a. 0.5% abv 
b. 1% abv 
c. 1.5% abv 
d. 2% abv 

 
 
34) Which of the following is collected from the dispense bar? 

a. Tea 
b. Hot Chocolate 
c. Soda 
d. Coffee 

 
35) The world largest coffee producer is  

a. India 
b. Mexico 
c. Costa Rica 
d. Australia 

 
 
36) Coffee grind used in Espresso coffee is 

a. Course 
b. Medium 
c. Costa Rica 
d. Very fine 

 
 

37) The top copy of the KOT goes to the 
a. Front office  
b. Kitchen 
c. Guest 
d. Cashier 

 
 
38) Which one of the following information is not necessary on KOT? 

a. Table number 
b. Waiter number 
c. Manager’s name 
d. Date   



 
 
 
39) Which one of the following terms is used is used while continuing the order in second 
KOT? 

a. Suivant 
b. Retour 
c. No charge 
d. En place 

 
40) Champagne of teas is the name given to  

a. Assam Tea 
b. Ealgrey Tea 
c. Lapsang Souchong  
d. Darjeeling  

 
 
41) Function catering is organized by 

a. Banquets 
b. Kitchen stewarding  
c. Room service 
d. Lounge staff 

 
42) The plunger method of making coffee is known as 

a. La cafetiere 
b. pecolator 
c. cona 
d. Turkish 

 
43) The size of a cover is  

a. 20”x12” 
b. 20”x18” 
c. 24”x15” 
d. 24”x12” 

 
44) The concept of fast food was first introduce in  

a. USA 
b. UK 
c. USSR  
d. Japan 

 
45) Cona coffee is made by 

a. Filter method 
b. Vacuum infusion method 
c. Percolator method 
d. Turkish method 



 
46) Espresso mixed with equal quantity of hot water to dilute the strength of coffee is 
called 

a. Americano 
b. Cappuccino 
c. Corretto 
d. Latte 

 
47) A person who eats vegetables, eggs, and dairy products but who does not eat meat. 

a. Vegetarian 
b. Non – Vegetarian  
c. Lacto-ovo-vegetarian 
d. Diabetic  

 
 
48) A term used to describe food that complies with the strict dietary standards of 
traditional Jewish law. 

a. Jain  
b. Kosher  
c. Allergic 
d. Piscetarian 

 
49) A soft white substance made from mashed soya beans, used chiefly in Asian and 
vegetarian cooking. 

a. Tobascco sauce 
b. Tartare sauce 
c. Tofu 
d. semolina 

50) A meal which is served  at 11:00 am ,in which Food items like biscuit , cake are usually 
offered to children . 

a. Continental Breakfast  
b. Indian breakfast  
c. Elevences 
d. American Breakfast  

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


