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Note:
. Credits(C). Core Courses (CC): Discipline Specific Elective Courses  (DSI);Discipline  Skill

Enhancement Courses (DSEC); Skill Enhancement Courses (SEC);
Ability  Enhancement — Courses — (ALC);  Practicum  Courses  (PC);
Courses(VAC);Multidisciplinary Courses(MDC),
2. %A student will opt for ALEC, SEC, VAC and Minor (Vocational) courses from the respective pools of
courses offered by the University/Department/College/Institute duly approved by the University.
3.%*A student will opt for Multidisciplinary Course (MDC) from the subject which is different from the
discipline of the programme in which admission is taken from the respective pools of courses offered
by the University/Department/College/Institute duly approved by the University.

Value  Added

Notes:
1. Subjcets, DSE, DSEC, SEC, ALEC, MDC and VAC courses will be offcred by the

Department/College/Institute depending upon its Available faculty, InﬁdSll ucturc and time
table.
A student will opt for Multidisciplinary Course (MDC) from the subject which is diffcrent
from the discipline of the programme in which admission is taken.
Students are not allowed to choose or repeat courses already undergone at the higher
secondary level (12th class) or opted as major and minor courses under this catcgory.
Provided further that if a Multidisciplinary Course across the discipline cannot be offered
by the Department/Institute/College, due to its constraints and available resources, then
iv. MDC can be opted out of MOOCs through SWAYAM
MDC can be completed out of online courses offered by the Chaudhary Ranbir

Singh University
Vi. MDC can be completed from a cluster college,
college/institute

A student will opt for AEC, SEC, VAC and Mino (Vocational) courses from the respective

pools of courses offered by the Department/College/Institute duly approved by the

University. A Department/Institute/College can add more courses in the pools of AEC, SEC,

VAC and Vocational courses with prior approval of the university.

4. FFor first and sccond scmester of UG programme (Interdisciplinary) (Scheme D), a student
can choose a Minor Coursce of 2 credit from the pool of minor subjects in that semester
offered by the Department/Institute/College.

5. IFrom 3™ scmester onwards of the scheme D, a student can choose a Minor Course, say
Subject E, out of available Core Courses of that subject I offered in that semester.

6. In the subjects/courses which involve practicum, i.e. Practical/ Laboratory/ Studio/ Projcct/
Survey/Field work, ctc., a course of 4 credits will dedicate 3 credits for lectures and onc
credit for practicum and in other subjects/courses, a course of 4 credits will dedicate 3
credits for lectures and 1 credit for tutorial. During 4™ year, when the practicum coursc is
offered as a scparate course in that subject, then a course of 4credits will dedicate 3 credits
for lectures and 1 credit for tutorial. However, for any DSE course, a coursc of 4 credits wxll
dedicate 3 credits for lecture sand one credit for tutorial.

7 In casc of ALCofl2credits, theentire2eredits will be dedicated for lectures.

In the SEC courses of 3credits, 2 credits will be dedicated for lectures and 1 credit for

practicum and in the DSEC courses of 4 credits, 3 credits will be dedicated for lectures and

Icredit for practicum.

9. Il a student takes exit afier the second semester, then Undergraduate Certificate in Discipline
will be awarded alter carning 52 credits including 4 credits for the internship of 4-6 weeks
during the summer vacation.

10.  If a student takes exit after the 4™ semester, then Undergraduate Diploma in Discipline will
bc awarded afier carning 96 credits including 4 Credits for the internship of 4-6 wecks

during the summer vacation

S

V.

i.e., from a necighboring

(98}



Criteria for Question Paper Sctting

External Marks:- 50
on no 1 is compulsory and would contain 5 (five)

The examiner will set 5 questions in all. Questi
“ten (10) marks are to be set from cach unit and

questions of two (2) marks. Further questions ol
students should sclect one question [rom cach unit.

IKxternal Marks: - 35

llach question paper shall have five questions. Question No. 1 shall have 5 short — answcr type
questions, covering all four units, all of which shall be compulsory and cach question shall carry 03

marks. Question No. 2 to 5 has internal choice and shall carry 05 marks cach.



BHM

Session: 2024-2025

SEMESTER 1*



B24-11M-101
FRONT OFFICE OPERATIONS = 1

External Marks: 50

Internal Murks: 20

Lixternal Practical; 20
Internal Practical Marks:- 10
Time: 3 1rs

Course outcomes:
COLl  Able 1o know hotel Classitication, size of hotel,
CO2Z Describe Function of Hotel and -~ difTerent sections of the front office department.
CO3  Identify Organization structure and hicrarchy of Front Office Department

CO4  Able 1o know type ol guestroom and tarifT..

Theory

Unit 1

Hotel and its classification: Introduction, hotel approval and classification (IIRACC), Classification of
hotel on the basis of Star category, size of the hotel, clientele, Location, Ownership, Independent,

Management Contract, Chains/IFranchisc/AfTiliated hotels and Time share hotels.

Unit 2

Hotel Front Office: Introduction, Functions and its importance in hotel, Layout of the front office
department, Different scctions of the front office department— Reservation, Reception, Concierge, Bell

desk, Lobby, Telephones, Cashicr, Business Communication.

Unit 3
Front Office Staff: Organization structurc and hicrarchy of Front Officc Department in a Small, Medium
and lLarge Hotels. Job description and specification of different front office personnel, Uniform and

grooming standard, Attributes of front office employecs.
Front office Coordination: Coordination of front office department (Inter and intra departmental).

Unit 4
Guestrooms  and tariff: Diffcrent types of rooms, Numbering of rooms, meal plans combined
with room tariff, Tariff Card, Ratcs, Discounts, Allowance.

Guest Cycle: Pre-Arrival, Arrival, Occupancy, Departure, Post Departure.

Practical
= Preparation and study of countries, capitals, flags and currencics in terms of tourist arrival.
Get familiarize with airports and airport codes, major airlines in terms of tourist arrivals.

*  Understanding Personal Hygicne Grooming Standards

= Understanding Layouts of I'ront Office department.

= [Identification of Front Office equipment and furniture.

= DO’S and Don’ts for new cntrants/employces in the front office

= Basic front office terminology.
= Role play in reference to the theory syllabus

o Check-in Procedure

o Recceiving at the porch
o Bell Desk functions

o Concicrge

o Reception

WY
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. .
Suggested Readings:

Front Office ‘I'raining manual — Sudhir Andrews. Publisher: Tata Mac Graw Hill
Managing Front Office Operations — Kasavana & Brooks Liducational Institution AHMA
Front Office — Operations and management — Ahmed Ismail (Thomson Delmar).
Managing Computers in Hospitality Industry — Michacl Kesavana & Cahell.

IFront Office Operations - Colin Dix & Chris Baird.

Front Office Operation Management- S.K Bhatnagar, Publisher: Frank Brothers
Managing IFront Office Operations By Kasvan & Brooks

Principal of Hotel Iront Office Operations, Suc Baker & Jermy IHuyton, Continum

Check in Check out — Jerome Vallen

Hotel Iront Office Management, 4" Ldition by Jamces Socrates Bardi; Wilcy International



1324-11M-102

v ’ YUCTION FOUNDATTON-I
FOOD PROT . ' Iixternal Marks: 50

Internal Marks: 20

1ixternal Practical: 20
Internal Practical Marks:- 10
Time: 3 Hrs

Course Outeomes:
COL1 - Stdents will be able to understand the technicalities and beauty of cooking.

CO2 The underpraduates will acquire skills to deal with different types of necidents and fire,
CO3  The learmers will be able o identify, classify and purchase good quality food ingredicnts,
COA - The beginners will become capable in their selection of better quality raw materinl,

Course Contents:

Unit -1 Cooking: - Introduction, Detinition, and its importance.
Hygicne: introduction, importance and types. Qualities of IF & 13 production employccs

Unit -2 Handling Kitchen accidents ¢.g. burns cuts, fractures and IHeart attack.
Fire: Introduction, Types and how to extinguish different types of firc.

Unit -3 Ingredients used in cooking- 1t Cereals and Grains, Fruits and Vegetables, and Sweceteners -
Fypes, Purchasing and Storing considerations.

Unit—4 Ingredients used in cooking- 1I: LEgg, Milk and Milk Products, Salt and Oil & Fat-
Introduction, Types, Purchasing and Storing considerations.

Practical
Proper usage of a kitchen knile and hand tools
Understanding the usage of small ecquipments
IFamiliarization, identification of commonly used raw matcrial
Basic hygicne practices to be observed in the Kitchen
First aid for cuts & burns
Egg Cookery
Preparation of:
(1) Hard & sofi boiled cggs.
(ii) I'ricd cggs.
(iii) Poached cggs.
(iv) Scrambled cggs.
v) Omelet’s (Plain, Spanish, Stuffed)
7 Preparation of Vegetables
e Cuts of vegetables: Julicnne Jardinicre, Dices, Cubes, Macedoine, Paysanne, Shredding, Concassc,
Mire- poix
e Blanching of Tomatoes and Capsicum
» Cooking vegetables: Boiling (potatocs, peas); Trying (Aubergine, Potatoes); Steaming (Cabbage)
Braising (Potatocs); Braising (Onions, cabbage
8 Rice & Pulses Cooking
(1) Identification of types of rice varietics & pulscs.
(ii) Simple preparation of (a) Boiled rice (Draining & absorption) Method.
(iii)  Friced rice.
(iv)  Simple dal preparation

() WLV, IS S U B S I




V) Wheat, products like making chapattis, parathas, phulkas, Kulehas & puris,
9 Indian Breakiust .
(i) Preparation of Puri/ Bhaji, Allo Paratha, Chola Bhatura,

Sugpested Readings: ) :
" - /\ccmmmu‘;imcms & Garnishes from waiter; Communicate: Faller J, Barrie & Jenkins
= Bakery & Confectionery By S.C Dubey. Publisher: Society of Indian Bukers
- Cooking Bssentials for the New Professional Chel
- Professional Cooking by Wayne Gislen, Publisher Le Cordon Bleu S
- Purchasing Sclection and Procurement for the Hospitality Industry By Andrew IHale Feinstein
and John M, Stetanelli
= The Professional Chel (4" Lidition) By Le Rol A. Polsom _ ]
= The Professional Pastry Chel, Forth Ldition By Bo Friberg Publisher: Wilcy & Sons INC
- Theory of Catering By Kinton & Cessarani
- Theory of Cookery By K Arora, Publisher: Frank Brothers

C



B24-11M-103
FOOD & BEVERAGE SERVICE FOUNDA'TION-I

Iixternal Marks: S0

Internal Marks: 20

Lixternal Practical: 20
Internal Practical Marks:- 10
T'ime: 3 Hrs

Course Outecomes:

A l:‘“" completion of the course students will be expected to be able to:
58_" ;;Mf }.x) knn\\.' lhc.m‘igin nn.d development of the food service in various catering cstablishme
“02 Deseribe various job description of different position in '& 13 Service Department.
(;()“ 'dc“‘}|.\’ various equipments use in F&B Service Department

'lfl,‘(c)(-)lrv Identify and describe the various methods of service and at least two other food service ca

nts.

tcgorics.

— 1 F & B Services: - Introduction, Importance, Functions, Scctions Classification of catering cstablishment-
commercial and non-commercial

Unit — 2 Departmental Organization & Staffing — Organization Structure of F & B Secrvices in different
types of Hotels. Job Descriptions and job specifications of different F & B service positions,

attributes of I' & BB personnel
Unit — 3 Food & Beverage Service equipments: Introduction, Classification and fcatures.

Unit — 4 Food & Beverage Service Methods: Introduction, Classification and fcatures.

Practical:
- Personal grooming
- Knowledge of equipments
- Knowledge of various food service methods
- I & BB Scrvice terminology
Basic food service- Indian Breakfast, Egg preparation

Suggested Reading: ’
- Food & Beverage Service — Dennis R.Lillicrap. & John A. Cousines. Publisher: ELLBS

- Food & Beverage Service Management — Brian Varghes :

-TFood & beverage Service Training Manual — Sudhir Andrews, Tata Mc Graw Hill. Food & .
Beverage Service Lillicrap & Cousins, ELBS

- Introduction F & B Service- Brown, Heppner & Deegan

- Menu Planning- Jaksa Kivcla, Hospitality Press

- Modern Restaurant Service- John Fuller, Hutchinson

- Professional Food & Beverage Service Management — Brian Varghesc

- "The Restaurant ( From Concept to Operation)

—T'he Waiter IHandbook By Grahm Brown, Publisher: Global Books & Subscription Services New

Delhi.

\TC



B24-11M-104
INTRODUCTION TO TOURISM

Jixternal Marks: 35
Internal Marks: 15
‘I'ime: 2 Hours

Course outcomes:
Afer the completion of the course the students will be able to;
1. Deseribe the history and structure of international travel and hospitality industry

) Wi \ o) Y sttt Iy . . . . . .
2. Appraise the positive and nepative impacts ol tourism destination development
3. Analyze arrange of tourist needs and motivations to travel
4. Discuss the development and distribution of tourism products
Unit 1

Mecaning, definition, characteristics and types of ‘T'ourism, components of Tourism, tourism as an industry.

Unit 11
History of Tourism through ages, linkages of tourism with other subjects like History,
cconomics, liconomic impacts of tourism

sociology, gcography, management and

Unit 111
Tourism Organizations: Origin, Organization and Function of WTO, IAT A as Intcrnational Organi
and I''DC as Domestic Organizations

sations while TAAIL IATC

Unit IV
Iixplaining of the terms- Tours, Tourist, and Visitor, traveller, Excursionist, Resource, Attraction, W.T.O. classification o

Tourists and its significance. Problem and Prospects of Tourism

Suggested Readings:

« Anand, M.M., Tourism and hotel Industry iil India, Prentice Hall, New Delhi, 1976
« Bhatia, A. K., International Tourism, Sterling Publishers, New Delhi

« Bhatia, A. K., Tourism development: Principles, Practices and Philosophices,

- Sterling Publishers, New Delhi

« Mclntosh, Robert, W. Goldner, Charles, Tourism: Principles, Practices and

« Philosophics, John Wiley and Sons Inc. New York, 1990 (9th cdition)

- Mill, Robert Christic and Alastair M. Morrison, The Tourism System, Englewood
- Cliffs, N.J., Prentice Hall, 1985

- Negi, J.M.S., Tourism and Travel- Concepts and principles, Gitanjali Publishing

« [House, New Delhi, 1990

- Robinson, H.A., Geography of Tourism, Me Donald and Evans, London, 1976




MDCI1*
HARYANA TOURISM

Ixternal Marks: 50
Internal Marks: 25
- . Time: 3 Hrs
Course Objectives:
The course aims ¢ v el . :
TGRS § Seams at providing a comprehensive overview on Haryana ‘Tourism: clucidating State’
st resource sntial. Tourism gl ; i
exumine, urce potential, Tourism infrastructure and tourist trends over the years. It critically
o LTlllng tourism planning and policy, framework and reviews the performance of
aryanan the context ol both domestic and international.

Unit —1

Geographical ¢ TP O " o y
Rcliiioll).l}lc(dl d;ld hlslonc_al background ol Haryana and their importance for tourism
grous & cultural tourism potential in llaryana including dance, music, fair & festivals

UNIT — 11

Tourist Resources of Haryana:

- Monuments of touristic significance and muscums
- Religious & pilgrimage centres of Haryana

- Music, dance, fairs & festivals in IHaryana

UNIT — 111

Tourism Infrastructure in Haryana

- Transportation and accommodation scctor in Iaryana

- Recreational and entertainment facilitics at the tourism complexes/resorts in Haryana
- Tourism organization in Haryana

- Haryana Tourism Policy - 2008

UNIT -1V
Tourism T'rends in [Haryana

Major types of tourism in Haryana
Major tourist destinations of Haryana

Suggested Readings:
- Anand, M.M., Tourism and hotel Industry iil India, Prentice Hall, New Delhi, 1976
« Bhatia, A. K., International Tourism, Sterling Publishers, New Delhi
« Bhatia, A. K., Tourism development: Principles, Practices and Philosophies,
- Sterling Publishers, New Delhi
« Mclntosh, Robert, W. Goldner, Charles, Tourism: Principles, Practices and
« Philosophics, John Wiley and Sons Inc. New York, 1990 (9th cdition)
« Mill, Robert Christic and Alastair M. Morrison, The Tourism System, Englewood
- Cliffs, N.J., Prentice Hall, 1985
« Negi, J.M.S., Tourism and 'I'ravel- Concepts and principles, Gitanjali Publishing
- House, New Delhi, 1990
_« Robinson, I1.A., Geography of Tourism, Mc Donald and Evans, London, 1976
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1324-11M-201
Il()lJSI']I(ICI'}l’IN(: OPERATION -1

[ixternal Marks: 50

Internal Marks: 20

Iixternal Practical: 20
Internal Practical Marks:- 10
Time: 3 Hrs

students will be able to;

Course Outeomes: On completion of this module
| and hospitality industry

COl  Describe the history and structure of international trave
CO2  Appraise the positive and negative impacts of tourism
CO3  ‘Toanalyzc a range of 5 A’s of Tourism
CO4  Discuss the development and distribution 0
©COS5  Different departments in a hotel and their role

[ hospitality products

Theory:
Unit 1:The Hotel Guest Room: Layout of gucst room (Ty
Cleaning Science: Characteristics of'a good cleaning agent,

pe), Types of guest rooms in hotels
Types of cleaning agents and usage.
ng Principles of Equipment, Characteristics of
d Maintenance of equipment.

Ceramic and Wood

Unit 2:Cleaning Equipment: Types of Liquipment, Operati
Good cquipment (Mcchanical/Manual), Storage, Upkeep, an
Cleaning of Different Surfaces: Metal, Glass, Lecather, Rexene,

Unit 3: Meaning and definition and Importance of Housekeeping department, Role of Housekeeping in
Hierarchy of Housekeeping Department in small, medium, large and chain hotels, Housekeeping
Responsibilities, Duties and Responsibilities of Housekeeping staff

oom Occupancy Report, Guest Room

UNIT 4 Report Functions of Control Desk and its importance, R
g Sheet, Lost and Found Register and

Inspection, Entering Checklists, Floor Register, Work Orders, Lo
linquiry File, Maid’s Report and IHousckeeper’s

Practical
] Sample Layout of
2 Guest Room Supplics and P
3 Cleaning Iiquipment-(manual and mechanical) Familiarization, Different pa
and maintcnance
4 Maids Trolley: Set Up, Stocking and usage.
5 Daily Cleaning of Guest room and Bath Room
6 Control desk records and formats
Inspection cheeklist
Records Room occupancy report Checklist
Floor register
Work/ maintenance order Lost
and found

Maid’s report
Housckeeper’s report
I.og book

Iloor linen book/ register VIP

Guest Rooms Single room, Double room, Twin room, Suite
osition in Standard room, Suite, VIP room special amenitics
rts, Function, Care



list
Call register . :
Record of special cleaning Guest special request register

Suggested Readings:
Hotel and Catering Studics - Ursula Jones BEES)
Hotel Hostel and Hospital Housckeeping —Joan C Branson & Margarct Lennox (ELBS).

Hotel House Keeping — Sudhir Andrews Publisher: Tata Mc Graw Hill. o
Hotel Housckeeping Operations & Management — Raghubalan, Oxford University Press.
lHousc Cralt — Valeric Paul )

Housc Keeping Management — Matt A. Casado; Wiley Publications

Housckeeping and Front OfTice — Jones

lHousckeeping Management by A.K. Bhatiya. .
Front Office Training manual — Sudhir Andrews. Publisher: Tata Mac Graw Hill

Managing Iront Office Opcrations — Kasavana & Brooks LEducational Institution AHMA
FFront Office — Operations and management — Ahmed Ismail (Thomson Delmar).
Managing Computers in Hospitality Industry — Michacl Kesavana & Cahell.

Iront Office Operations — Colin Dix & Chris Baird.

I'ront Office Opceration Management- S.K Bhatnagar, Publisher: Frank Brothers
Managing Front Office Opcrations By Kasvan & Brooks .

Principal of Hotel Front Office Operations, Sue Baker & Jermy Huyton, Continum

Check in Check out — Jerome Vallen e :
Hotel Front Office Management, 4™ Edition by James Socrates Bardi; Wiley Internatioanl

\7\7\7\/\7\7\7\7\7\7\7\/’V\7\/\7\7\7



B24-11M-202
FOOD PROUCTION FOUNDATION - 11

Foxternal Murks: 50
Internul Marks: 20
External Practical: 20
Internal Practical Marks:- 10
Time: 3 Hrs

Course Outeomes:

:::; T::l:l;::l(;“.l” :;ctm‘n‘inl}hcmsclycs about (Iil'fc:‘rcnl. types ol'guliplnulll, and fucl.

ot e, Lll%.l .l'(. uates will pet ol I\'n_n.\vlu.lg‘c of various cook.mg mcl.ho(-ls. . )
¢ p_um!s will be able o identify different seetions of a professional kitchen and their

X (.n\‘gunw.:nmn:ll hicrarchy.

CO4 I'he learners will have thorough knowledge of Indian and French Cuisine.

Theory

Unit — Jqui : . = 5 . .
t—1 Equipments- Introduction, Classifications, use and Sclection critcrion
C.()llllllCl'Cl:ll Kitchen Fuel- Introduction, Types, characteristics, advantages and
disadvantages.
dre- Prenarati ; 1 i i
Pre- Preparation techniques: Introduction, types and their detail.

Unit -2 Cooking Mcthods — Introduction, types and their detailed description

Unit -3 Hotel Kitchen: Introduction and its scctions.
Food Production Organizational Hicrarchy: Introduction, duties and responsibilities of
stafT.

Unit -4 Stock — Introduction, Classification, and their recipes

Soup — Introduction, Classification, and their recipes
Practical
e Introduction of Fucls
e Knowledge of pre-preparation techniques
e Knowledge of various cooking methods
e Prcparation of Indian dishes (Three course Indian menu for lunch & dinner, lassi, Jaljcera, & Aam
Panna,
e Introduction of French Dishes (Soups, Salads, Sandwiches five of cach)
e I° & B production terminology

Suggested Readings:
e Art of Indian Cookery, Rocky Mohan, Roli
e Prased- Cooking with Masters, J. Inder Singh Kalra, Allicd
e Modern cookery (Vol- I & 11) For Teaching & Trade, Philip E. Thangam, Orient Longman
e Larousse Grastonomique- Cookery Encyclopedia, Paul Hamlyn
‘The Complete Guide to the Art of Modern Cookery, Escoffier



B24-11M-203

FOOD & BEVERAGE SERVICE FOUNDATION - 11

Iixternal Marks: 50
Internal Marks: 20
External Practical: 20
Internal Practical Marks:- 10
Time: 3 Hrs
Course Outcomes:
COLl  Students will be able to deseribe menu, its types, cover sct for cach type of menu and also will be
able to plan a menu for various types ol functions.
CO2  Students will be able to understand the service and storage of various types of beverages mainly
non-alcoholic.
CO3  Students will be able to understand breakfast and their service and cover sctup.

'(l;f)fl Students will be able to understand the procedure of room service.
weory

Unit -1 Menu: - Introduction, Importance, and Types (detailed description of each type): A la Carte
& ‘T'DLH, Factors affecting menu item selection. French Classical Menu

Unit —2 Non Alcoholic Beverages: Classification & Services, Storage.

Unit -3 Breakfast Service: Introduction, types, [catures, table layouts and service. KOT

Unit—4 Room Service: Introduction, Organization, Cycle, Equipments, Types, Menu and various
forms.

Practical:

e Various menu scrvices, their table layouts and service sequences for:
o A LaCarte and T'DI]
o Room Scrvice
o Breakfast
e Breakfast Services Practical
o Laying of Difference type of breakfast cover with all table appointments like butter
dish, supreme bow! (for service of grape fruit etc)
o laying a room scrvice tray for bed tca and breakfast (Continental & English)
e Room Scrvice: - Trolley ‘I'tay Breakfast set up and service for rooms.

Suggested Reading:
- Food & Beverage Scrvice — Dennis R. Lillicrap. & John A. Cousins. Publisher: ELBS
-Food & Beverage Service ‘I'raining Manual — Sudhir Andrews, Tata MC Graw Hill. Food
& Beverage Service Lillicrap & Cousins, ELBS
- Introduction F & B Scrvice - Brown, Heppner & Decgan
- Mcnu Planning- Jaksa Kivela, Hospitality Press
- Modern Restaurant Service- John Fuller, Hutchinson
- Professional Food & Beverage Service Management- Brian Varghese
- The Waiter Handbook - Grahm Brown, Publisher: Global Books & Subscription Scrvices New

Declhi.



B24-11M-204
Hotel Property Manngement Nystem

Total Marks:- 50
Internal marks:- 15

External Marks:- 35
Course Outcomes:-

COl  Deseribe the Property Management system.
CO2  Able 10 know different I'ront OfTice Module.
CO3  Toanalyze the Fand b serviee module,
CO4  Discuss the development and distribution ol hospitality products
COs knowledge of Sales Module.
UNIT 1

_l’ropcrl.\' I\'lnnugcmcnl system
*  Decfinition of PMS
*  Typcof PMS
* lHow o work PMS
UNIT 2
*  Rooms Management and Guest Accounting Applications
*  Room Management Module
*  Guest Accounting Module
* Point of Sale Technologics
* POS Order entry units
* POS Printers
* Accounts Scttlement
® Managing Guest Accounts
* POS Software
* Automated Beverage control systems
UNIT 3
* Ilood & Beverage Management Applications
* Rccipe Management
e Sales Analysis
® Mecnu Management
* Integrated Food Service sofiware Automated Beverage system report
UNIT 4
* Sales & Catering Applications
e llotel Sales Office Automation
* Revenue Management
. e Catering Sofiwarc
Suggested Readings:
= Iront Office Training manual — Sudhir Andrews. Publisher: Tata Mac Graw Hill
= Managing Front Office Operations — Kasavana & Brooks Educational Institution AHMA
* Iront Office — Operations and management — Ahmed Ismail (Thomson Delmar).
* Managing Computers in IHospitality Industry — Michael Kesavana & Cahell.
* Front Office Operations - Colin Dix & Chris Baird.
= Tront Office Operation Management- S.K Bhatnagar, Publisher: Frank Brothers
* Managing Front Office QOperations By Kasvan & Brooks
= Principal of Hotel Front Office Operations, Suc Baker & Jermy Huyton, Continum
= Check in Check out — Jerome Vallen

= Hotel Front Office Management, 4™ Edition by James Socrates Bardi; Wiley International



MDC 2#
Buste of Indian Food

Total murks: 75
Externnl Marks: 50
Internnl Marks: 25

|(n(d)‘L':J:l(lii::ir::‘n:\l:i(:uzg lmflnn C‘ullnnry History: Students will be able to articulate the historical evolution of

e VELISIne £ entily the key influences that have shaped it over centuries.

:: :‘ bbll‘::;lot:::l\s\y‘;lll :m’d::Ar sl.md'nnd dcscr.Ibe the uu?ique characteristics of various reglonal cuisines in India.

e su,d(;m; b ::n( usl.jnd and describe the unique characteristics of various regional cuisines in India.
ML ategorize and explain various cooking methods,

Unit 1
Buasic Indi; ory <l listor . : ; ) T . : :
m Cookery -History of Indian Food- Characteristics and Regional differences.  Introduction to

Indian Spices v of etyteope . P . .. h i
uean piees .Role of spices in Indian cookery, Hindi equivalent names of spices, Masalas-Blending of
sprees, Different Masalas used in Indian cookery.

Unit 2
Nrred o ) o . . ! - . . . . . ~ ® 0
(\‘,l:.\lll.lt‘.\ n! Punjab: Introduction, Geographical Perspectives, Brief Historical Background, Characteristics
q « v Teve e Nart R " 5 = = e 5 .
& Salient ] LdllllL.\‘ of Cuisine, Key Ingredients, Popular I'oods, Scasonal Foods & Special Equipment’s,
Staple Diets, Specialties during Festivals and Other Occasions, Community Foods

Unit 3

Professional Cooking: Introduction, Definition, and its importance Culinary History, Origin of Modern
Cookery Aims and objectives of cooking food Kitchen Layouts (Basic, Bulk and Show kitchens) Hicrarchy
of Kitchen Department, Duties & Responsibilities of various chefs in kitchen, their attributes Coordination
ol Kitchen with other departments of hotels

Unit 4
Cooking Mecthods — Introduction, types and their detailed description

Suggested Reading
e Artof Indian Cookery, Rocky Mohan, Roli
e Prascd- Cooking with Masters, J. Inder Singh Kalra, Allied
e Modern cookery (Vol- I & II) For Teaching & Trade, Philip E. Thangam, Oricnt Longman
e Laroussc Grastonomique- Cookery IEncyclopedia, Paul Hamlyn
e The Complete Guide to the Art of Modern Cookery, Escoffier
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Course
CO1
CcO2
CcO3
CO4

Unit 1
Indian

Unit 2
Mcenu

Unit 3
Masal

B324-11MJ301
INDIAN COOKING

Outcomes

{\lslc 10 know introduction 1o Indian cuisine.

Knowledge about the menu planning and purchasing , storing
able to know about the masala and gravies

Able 1o know about Indian Sweet and Dessert.

Cooking

Introduction to Indian Cuisine,

leritage of Indian Cuisine,

I'actors that affect cating habits in different parts of the country,

I’xternal Marks: 50

Internal Marks: 20

Lixternal Practical: 20
Internal Practical Marks:- 10
Time: 3 Irs

Cuisinc and its highlights ol difTcrent states/regions/communities To be discussed: Geographic location,

IHistorical background,
Scasonal availability,
Special equipment,
Staple dicts,

Planning & Purchasing ,Storing & issuing of food :
Definition & Mcnu and its T'ypes
I‘actor effecting menu planning and construction of menu
Purchasing & purchasing procedure
‘The purchasing of food
Recceiving of food
Storing of food
Issuing of food

as, Pastes and Gravies in Indian cooking:
Masalas and Pastes: Introduction,
Types, Blending of Spices,
Concept of Dry and Wet Masalas,
Pastes used in Indian Cooking,
Purchasing, Storing Considcrations.
Basic Indian Gravics: Introduction,
Gravics and Currics,
Regional Gravics, Gravy Preparations.



Unit 4

Indinn Sweets & Desserts:

. lllll\‘\hldi\‘ll.

* Geopraphical Perspectives,

* Brict lisworieal Backpround,

. (jh;n';l\‘l\‘l iSties & Nalient Features |

s Key Inpredients, Popular Sweets, Seasonal Sweets,

. \\puclml LEqQuipments, Specialtios during Festivals and Other
Occasions

PRACTICAL

l . l ) G H R ~ 48 . DY . . . ?
nderstanding Indian € ooking and Preparation of simple popular foods of India (At least one simple three course menu
from cach repi Indin Y] © . . - N :
om cach region of India | North, Lzast, South, Seat and Central India its salient features and cooking).

2. Condiments, lerbs & Spices in Indian Kitchen — 1Do’s & Don't’s

3. Understanding Preparations of Masalas, Pastes and Gravices in Indian Kitchen Preparation of:
(1) Makhni Gravy

(i) White Gravy

(iii) Yellow Gravy

(iv) Masala Gravy

4. Familiarization with, commoditics and their usage in Indian Kitchens with the help of simple dishes preparations
indicating their usage.

Suggested Readings:
e ArtoflIndian Cookery, Rocky Mohan, Roli
Prascd- Cooking with Masters, J. Inder Singh Kalra, Allied
Modern cookery (Vol- I & 11) For Teaching & Trade, Philip . Thangam, Oricnt Longman
e Larousse Grastonomique- Cookery Encyclopedia, Paul Hamlyn
The Complete Guide to the Art of Modern Cookery, Escofficr
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1324 11MJ302
FOOD & BEVERAGE SERVICE OPERATION
External Marks: 50
Internal Marks: 20
Ixternal Practical: 20
Internal Practical Marks:- 10
Time: 3 Hrs

Course Outeomes:-

(Lg!) Able to know Planing ol restaurant.

e able to know about Bullet Management and Catering,.
C 23: Able to know to I' & 3 control.

Fheory

Unit 1
Planni : T . ,
Im:*::i"n-;f" of rlc;s'l.m_l 2 nt)& food serviee facilitics & Situation handling in food & beverage outlets:
Wi HLC!O"’ lanning & Opcrating various [ood & beverage QOutlels , ancillary areas,
e ‘l("l s 0”)("0131, Menu, SQHCC & Lighting , Colours and Restaurant Design team.
estaurant Problems and Guest Situation Handling (related to food, ambience, hygiene etc.)

UNIT- 11

Buffet management:

lmr(.)ducllon, l'ypcs,l quuipmcpt’s Used, l'actors, Space requircments & Checklist, Buffet Presentation, menu planning, staff
rcquncq‘\cm.. l‘uncllonl Catering: Introduction, Types of Function, l‘'unction Booking Procedure, Secating Arrangements.
()lhpr quf:nng Opcrations: Ilospital Catering, [ndustrial & Institutional Catcring, Airline & Railway catering, llome
Delivery, Take away.

UNIT-111

I & B Control:
Overview: Introduction, Objectives of I' & 1B Control, Problems in F & B Control, Personnel Management in I' & 13

Control. '&I3 control cycle & monitoring.

Practical

Restaurant Set —ups ol different types & scrvices.
Service of [ligh tca.

Buflet Lay —up, theme Buffets set up

Theme Partics

Role Plays & Situation handling in Restaurant

Suggested Readings:-
- ood & Beverage Service - Dennis R.Lillicrap. & John .A. Cousins. Publisher: ELBS

- Food & Beverage Service Management- Brian Varghese

- IF'ood & Beverage Scrvice Training Manual - Sudhir Andrews, Tata McGraw Hill. IFood &
Beverage Service Lillicrap & Cousins, 1:1.8S

- Introduction I'& I3 Service- Brown, Lleppner & Decgan

- Menu Planning- Jaksa Kivcla, Ilospitality Press

- Modern Restaurant Service — John Fuller, Hutchinson !




B24-11M303
FRONT OFFICE OPERATION-

Iixternal Marks: 50

Internal Marks: 20

Lixternal Practical: 20
Internal Practical Marks:- 10
Time: 3 Hrs

Course Outcomes

Col Able to know about registration.
CO2  Ablc to know guest sccurity.
CO3  Able to front ofTice accounting.
Theory

Unit 1: :
Registration: concept, systems and its procedure, Registration form and C Form

U Bell Desk and concicrge: functions; luggage, paging, message and left luggage handling procedure

nit 2:

Guest Sccurity: Introduction and importance, handling emergency situations ,Key control

Unit 3:
Guest check out procedures and systems, Cash and billing operations, manual and computer
accounting, IForcign exchange handling '

Unit 4:
I'ront Office Accounting: Ledger, Guest Ledger, City Ledger, Cash paid out, Tips and advanccs
I'ront office Cashicring, Foreign currency awareness and handling procedures, The guest folio,
‘I'racking transactions - account allowance.

Practical

HANDS ON PRACTICAL OF MANUAL / COMPUTER APPLICATION ON
SOFTWARE, STUDENTS SIIOULD BE ABLE TO :

(i) Register- in a reservation
(ii) Register an arrival

(iii) Amend a reservation

(iv) Cancel a reservation

(v) Post a charge

(vi) Make a group reservation
(vii) Make a folio

(viii) Make a room change

(ix) Show a dcparture/ checkout
(x) Print a folio

(xi) Print reports such as expected arrivals and departure for the day.

02 FAMILIRISATION WITII RECORD BOOKS, LISTS &FORMS SUCH. AS :




) Arrival/ departure register

b) Departure intimation

¢) Arrival/ Departure list

d) No show/ cancellation repot

¢) VIP L.ist

1 Fruits & IFlowers requisition

8) Lelt luggage register

h) Bell boy movement control sheet

1) Scanty Baggage Register

J) Arrival & Departure errands cards

k) Expected arrival/ departure list

Skills to handle luggage, paging, message and lcfl luggage
Skills to handle Guest check out procedures

Suggested Readings:-

- I'ront office operations by Colin Dix & Chirs Baird

- Hotel front office management by James Bardi

- Managing front office operations by Kasavana & Brooks

- Front office training manual by Sudhir Andrews )

- Managerial accounting and hospitality accounting by Raymond S Schmldga]lll

- Managing computers in hospitality industry by Michacl Kasavana and Cahe _—
. Principles of Hotel FFront Office Opcrations, Suc Baker& Jeremy Huyton, Continuu

do WL S LI —



B24-11M304
INTERIOR DECORATION

External Marks: 50
Internal Marks: 20
External Practical: 20

Internal Practical Marks:- 10

Course Outcomes

CO1  Able to know interior decoration.

CO2  Understanding about colour wheel and classification of colour.
CO3  Ablc to know floor and wall covering.

€03 Understanding safety Awarceness and First Aid .

Theory
Unit-1
Interior Decoration: Importance, Definition & Types, Classification, Principles of Design:
}i}al'ln011y, Rhythm, Balance, Proportion, Emphasis, Elements of Design: Line, Form, Colors,
exture.
Unit-2 ,
Colors: Color Wheel, Importance & Characteristics, Classification of colors, Color
Schemes. Lighting: Classification, Types & Importance, Applications. Furniture Arrangements:
Principles, T'ypes of joints, Selection.
Unit-3
Floor & Wall Covering: Types and Characteristics, Carpets: Selection, types,
Characteristics, Care and Maintenance. Windows, Curtains, and Blinds Soft Furnishings and
Acccessories: Types, use and care of Soft furnishing, Types of Accessories: Functional and
Decorative. Flower Arrangement: Concept & Importance, Types & Shapes, Principles.
Unit-4
Safety Awarceness and First Aid: Concept and Importance, Safety: Accidents, Fires (Cause,
Procedure, Accident report form), Sccurity: Sccurity of Guest/Staff/Public arecas/Rooms/Back
office arcas, I'irst Aid: Concept and Limergency Procedures (Ileart Attack, Fits, Burns, Fainting,
Iractures, Scalds, Artificial respiration).
PRACTICAL
1. TIEAM CLEANING { VARIOUS AREAS }
2. IYirst Aid FFamiliarization of basic medicines and bandaging, Covering cuts and wounds.
3. I'lower arrangements
4. Special Decorations
5. llow to do a guest room inspection :
- Usc of check list.
- Making a maintcnance order
- Follow up with control Desk.
Suggested Readings:-

e Accommodation & Cleaning Scrvices, Vol. 1 & 11, David, Allen,Hutchinson
e llotel and Catering Studics — Ursula Jones :
e llotel Hostel and Hospital IHousckecping — Joan C Branson & Margaret Lennox (ELBS).

Time: 3 Hrs



J)

MDC3
Guest Relationship Management

Total Marks:- 75
External Marks: 50
Internal Marks: 25

Coursce outcome

CO1 Participants will develop the skills to interact effectively with guests, ensuring positive experiences
CO2 understand and implement strategics for guest retention and loyalty

CO3 Participants will establish and maintain high standards of service, utilizing benchmarking.

CO4 undcrstanding of the importance of communication in guest relationship management,

Unit-1:

GUEST CONTACT & CURRENT HOSPITALITY PRACTICE

Guest Relations, Service culture, Ilandling awkward difficult situation, Guest communication, Guest
preferences and guest history, Complaint Management System, Guest satisfaction tracking system .

Unit-2: .
DEFINING LOYALTY
Understanding loyalty segment, Loyalty schemes, Guest retention techniques, creating service excellence

Unit-3:
SERVICE EXCELLENCE & EXPERIENCE
Creating standards in services, Benchmarking, Principles of Guest Service, Personalized services &

Quality and fecdback

Unit-4:
Communication skill
Understanding the communication important for better relationship with guest, Communication, Process

of communication, Nced and Importance of communication skills, Types of communication,

Suggested Readings:

-Jagdish N Sheth, Parvatiyar Atul, G Shainesh, Customer Relationship Management:Emerging Concepts,
Tools and Applications, 1st Iidition, Tata McGraw Hill, Junc 2008

-Judith W .Kincaid , Customer Relationship Management Getting it Right, Pcarson Education

-[.Peeru Mohamed , A Sagadcvan, Custmer Relationship Management, A Step by Step Approach, Vikas
Publishing House

-Customer Centricity —Focus on right customer for strategic advantage, by Peter Fader, Wharton Digital
Press, 2012






B24-11M401
Housckeeping operation

External Marks: 50

Internal Marks: 20

External Practical: 20
Internal Practical Marks:- 10
Time: 3 Irs

Course Outcomes:-

COT able to know about the Room Linen

C02 able to know about the uniform and sewing room.
CO03 understanding about the laundry

CO4 understanding about the salety and sccurity

Theory
Unit-1

LINEN ROOM: Activitics of the Linen Room, Layout and equipment in the Linen Room, Selection criteria for various
Linen Items & fabrics suitable for this purpose, Purchasc of Linen, Calculation of Linen requirements, Linen control-
procedures and records, Stocktaking-procedures and records Recycling of discarded linen, Linen Hire

Unit-2

UNIFORMS: Advantages of providing uniforms to staff Issuin
and designing of uniforms, Layout of the Uniform room,
SEWING ROOM - Activitics and arcas 1o be provided, Equipment provided
Unit-3

LAUNDRY: Commercial and On-site Laundry, Flow process of Industrial Laundering-
Laundry Equipment and Machincs, Layout of the Laundry,

service, Different types of stains and Stain removal.
Unit-4
SAFETY AND SECURITY: Introduction,
housckeeping operations, safety awareness and
and dcaling with emergency situations.

First Aid, first aid procedure, first aj
Practical

g and exchange of uniforms, type of uniforms Selection

OPL, Stages in the Wash Cycle,
Laundry Agents, Dry Cleaning, Guest Laundry/Valct

work environment safety and safcty analysis,

potential hazards in
accident prevention, role of housekeeping in sa

fety, Crime prevention

d box, first aid for common situations.

- Laundry equipment handling
Laundry operations

- Handling different types of fabrics in 1
- Stain Removal: Different typcs of stai

DN —

nanual & mechanical laundry 4. Special decorations
ns to be removed by hand using different chemicals,
Suggested Readings:-
Accommodation & Cleaning Services, Vol. | & I1, David,
Hotel and Catering Studies — Ursula Jones

Iotel Hostel and Hospital Housckeeping — Joan C Branson & Marga
lotel House Keeping — Sudhir Andrews P

House Crafl — Valerie Paul
House Keeping Management by Dr. D.K. Agarwal .

IHousc Keeping Management for Hotcels, Rosemary Hurst, Heinemann
Housckeeping and Front Office - Jones

Housckeeping Management — Margaret M. Leappa & Aleta Nitschke
In louse Management by AK. Bhatiya.

Key of House Keeping by Dr. ]a Commerecial

Allen, Hutchinson

ret Lennox (ELBS).
ublisher: Tata McGraw Hill.



1B24-11M402
REGIONAL CUISINES OF INDIA

Course Outcomes:-

CO1 Able to know cuisine of kasmir , Himachal & Uttrakhand.
CO2 Able of know cuisines of Punjab I1aryana and delhi

CO3 Able to know about Cuisincs ol Rajasthan & Gujarat

C04 Ablc to know about Cuisines of Maharashtra & Goa:

Theory
Unit 1

Cuisines of Kashmir, Himachal & Uttarakhand:

Unit 2

Introduction

Geographical Perspectives,

Bricf Historical Background,

Characteristics & Salient Features of Cuisine

Key Ingredients, Popular Foods

Scasonal Foods & Special Equipments

Staple Dicts, Specialties during I'estivals and Other Occasions, Community Foods

Cuisines of Punjab, Haryana & Dclhi:

Unit 3

Introduction,

Gceographical Perspectives,

Bricf Historical Background,

Characteristics & Salient IFeatures of Cuisine,

Key Ingredients, Popular Foods,

Scasonal Foods & Special Liquipments, . D
Staple Dicts, Specialties during Festivals and Other Occasions, Community FFoods

Cuisines of Rajasthan & Gujarat:

Introduction,

Geographical Perspectives,

Bricf Historical Background, N
Characteristics & Salicent Features of Cuisine,
Kcy Ingredients, Populgr lquod?, .
Scasonal I : Special Liquipmen _ -
EIC:SI()cnld)licl:t(;?g]Sxiiaﬁics dur&gﬁ"cslivals and Other Occasions, Community Foods

External Marks: 50

Internal Marks: 20

External Practical: 20
Internal Practical Marks:- 10

Time: 3 Hrs



Unit 4
Cuisines of Maharashtra & Gon:
* Introduction,
*  Geographical Perspectives,
e BriclHistorical Backpround,
e Characteristies & Salient Features of Cuisine y
Key Inpredients, Popular Foods,
* Seasonal Foods & Special Equipments,
Staple Diets, Specialties during, Festivals and Othe

r Occasions, Communit

Practical

*  Popular Breakflast dishes the states
* Two ormore lunch Menus about 3-5 dishes per state.

Famous desserts of the states
* lfamous regional dishes of states
*  Preparation of various breads & bun
Note: FFor focused inputs Regional Theme Lunches/ Festivals may be organized as a part of activity based lcaming.

Suggested Readings: -

e  Quantity FFood Production Op. and Indian Cuisin¢ — Parvinder S Bali, Oxford University
Press

e ATastc of India By Madhur Jafferey - JOhl.] Wiley & Sons

¢ Indian Gastronomy — Manjit Gill, DK Publishers

e Punjabi Cuisine —Manjit Gill

e My Great India Cook Book — Vikas Khanna



Unit 4
Cuisines of Maharashtra & Goa:
e Introduction,
*  Geographical Perspectives,
e BriclHistorical Backpround,
*  Characteristies & Salient Features of Cuisine ,
e Key Ingredients, Popular Foods.
*  Scasonal Foods & Special Lquipments,
Staple Dicts, Specialties during, Festivals and Other € Jeeasions, Communit

Practical

e Popular Breakfast dishes the states
e Two ormore lunch Menus about 3-5 dishes per state,
e lamous desserts of the states
e Famous regional dishes of states
*  Preparation of various breads & bun
Note: For focused inputs Regional ‘Theme Lunches/ Festivals may be organized as a part of activity based lcaming.

Suggested Readings:-

* Quantity IFood Production Op. and Indian Cuisinc — Parvinder S Bali, Oxford University
Press

e A lTastc of India By Madhur Jaflcrey - Johl? Wiley & Sons

¢ Indian Gastronomy — Manjit Gill, DK Publishers

e Punjabi Cuisine — Manjit Gill

e My Great India Cook Book — Vikas Khanna

(.



B24-11M403
FOOD & BLVERAGE SERVICE, MANAGEML‘NT_I

External Marks: 50

Internal Marks: 20

External Practical: 20
Internal Practical Marks:- 10
Time: 3 [rg

Course Outcomes:-
COI: Able to know Pl

CO2: able 1o know
CO3

aning of restaurant.

about BufTfet Management and Catering,
: Able to know to I' & 3 control.

UNIT 1

Planning of restaurant & food
Introduction, Plannin
l"actors-Conccpt, Me
~ Restaurant p

service facilities & Situation handling in food & beverage outlets:
g & Operating various food & beverage Outlets ancillary areas,

nu, Space & Lighting , Colours and Restaurant Design team.

roblems and Guest Situation Handling (related to food, ambience, hygienc etc.)

UNIT- II

Buffet management:

Introduction, Types, LEquipment’s Used, Factors, Space requirements & Checklist, Buffet Presentation,
menu planning, staff requirement . Function Catering: Introduction, Types of Function, Function

Booking Procedure, Scating Arrangements. Other Catering Operations: Hospital Catering, Industrial &
Institutional Catering, Airline & Railway catering, Home Delivery, Take away.

UNIT-III
F & B Control:

Overview: Introduction, Objcctives of I' & B Control, Problems in F & B Control, Personnel
Management in F & B Control. F&I3 control cycle & monitoring.

Practical

Restaurant Set —ups of different types & services.
Scrvice of High tea.

Buffet Lay —up, theme Buffets sct up

Theme Parties

Role Plays & Situation handling in Restaurant

Suggested Readings :

IFood & Beverage Service — Dennis R.Lillicrap. & John A. Cousines. Publisher:
ELBS Food & beverage Service I'raining Manual — Sudhir Andrews, Tata Mc
Graw Hill.

lFood & Beverage Service — R. Singaravelavan.

IFood & Beverage Service & Management -- Bobby George & Sanqeep
Chatterjee Food & Beverage Service- Anita Sharma & S N Bagchi.

Do



B24-11M 404
Bunguet Muanngement

lixternal Marks: 50
Internal Marks: 20
Fxternal Practical: 20

Internal Practical Marks:- 1()

‘().)u;ns . e e . \ 1) \ ‘
COT. Prepare students 1o meet the challenpes of fune ed service,

CO2. Acquires information about the supplie
CO3. Familiarize planning and operating,
COA L Able to know about difTerent type

tional catering specialiy

rs and manufacturers,

in Banquet,

ol catering,

Theory

Unit 1

Planning and Operating Various IF & B Outlet
*  Physical layout of functional and ancillary
*  Objective of a pood layout
*  Steps in planning

arcas,

* Iactors 10 be considered while planning
e Calculating space requirement
L]

Various sct ups for scating

*  Planning staff requirement

* Suppliers & manufacturers

®  Approximate cost

* Planning Décor, furnishing fixture ctc.
Unit 2 Function Catering

History, T'ypes, Organization of Banquet department, Dutics & responsibilitics, Sales, Booking
proccdure, Banquet menus

BANQUET PROTOCOL + Space Arca requirement « Table plans/arrangement »
Toast & Toast procedures
INFORMAL BANQUET- Réception » Cocktail partics * Convention * Seminar « Exhibitions Fashion shows

Misc-en-place * Service -

Unit 3 Buffet Catering

Introduction, Factors 1o plan buffets, Arca requircment, Planning and organization, Sequence of food,

Menu planning , Types of Buffet, Display, Sit down, Fork, Finger, Cold Buffet, Breakfast Buffets,
Liquipment, Supplics, Check list.

Unit 4 Types of Volume Catering Establishments . ' o _ .
Institutional and industrial catering hospital catering, Off premises catering, Airline catering, Railway

catering, Planning menus for industrial workers , Airline, Railways, cruisc liners, theme dinners, and
hostels.

Practical
1. Different type of Banquet Sctup
2. Booking Procedurc Role-Play
3. Theme Partics
4. Situation handling in Banquet



5. Sctup outdoor catering

Suggested Reading:

- IFood & Beverage Service — Dennis R.Lillicrap. & John A. Cousines. Publisher: ELBS

- IFood & Beverage Scrvice Management — Brian Varghes

-IFood & beverage Scrvice Training Manual — Sudhir Andrews, Tata Mc Graw Hill.
Food & Beverage Scrvice Lillicrap & Cousins, ELBS

- Introduction 1"& 13 Service- Brown, Heppner & Deegan

- Menu Planning- Jaksa Kivela, Hospitality Press

- Modern Restaurant Service- John Fuller, Hutchinson

- Professional Food & Beverage Service Management — Brian Varghese




