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Q.1. The management of food and beverage departments has been described as the most
technical and complex in the hospitality industry. The specific factors that make food
and beverage management relatively more complex are due to particular external and
internal pressures. Briefly discuss 5 factors that affect food & beverage management
(05 Marks)

Q.2. Identify 5 frauds that can be done by bartenders and how you would as an F&B Manager
control each of those frauds? (10 Marks)

OR
Q.2. Below is a Menu Engineering Worksheet for the month of July 2021 of Eddie’s Corner.
Based on the Sales analysis & Revenue details Identify the Profit Category and Popularity
Category as Low or High considering menu item that sells less than 70% of the average
number of units is designated as "Low" in the Popularity category and less than average
under Item Profit category. Categorize the dishes as Workhorse, Dog, Star or Puzzle

(10 Marks)
A B C D E F G H L
Menu Iltem
Name Number | Popularity | Item Food | Item Sell item Total Total Total
Sold % Cost Price Profit Cost Revenue Profit
ITEM
Chicken Cafreal 100 10.8% 125.00 450.00 325.00 | 12,500.00 | 45,000.00 | 32,500.00
Chicken
Makhani 50 5.4% . 150.00 500.00 350.00 | 7,500.00 | 25,000.00 | 17,500.0C
Stuffed Crabs 60 6.5% 160.00 600.00 | 440.00 | 9,600.00 { 36,000.00 | 26,400.00
Squids in
Butter Garlic 110 11.9% 95.00 500.00 | 405.00 ] 10,450.00 | 55,000.00 | 44,550.00
Prawns Rawa
Fried 25 2.7% 200.00 450.00 250.00 | 5,000.00 | 11,250.00 | 6,250.00
Beef Chili Fry 35 3.8% 160.00 500.00 340.00 | 5,600.00 | 17,500.00 | 11,900.00
Pork Roast 75 8.1% 110.00 400.00 290.00 { 8,250.00 | 30,000.00 | 21,750.00
Grilled Prawns 90 9.7% 225.00 700.00 | 475.00 | 20,250.00 | 63,000.00 | 42,750.00
Fish and Chips 140 15.1% 195.00 650.00 | 455.00 | 27,300.00 | 91,000.00 | 63,700.00
Chicken Pulao 25 2.7% - 195.00 675.00 § 480.00 | 4,875.00 | 16,875.00 | 12,000.00
Pomfret
Recheado 120 13.0% 230.00 750.00 520.00 | 27,600.00 | 90,000.00 | 62,400.00
Bebinca 95 10.3% 120.00 200.00 80.00 | 11,400.00 | 19,000.00 | 7,600.00
Total 925 100% 4,99,625 3,49,300
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A B C D
Menu Item Name Profit Popularity Menu Item Class
Category Category Workhorse/Star
ITEM Low/High Low/High Puzzle/ Dog

Chicken Cafreal

Chicken Makhani

Stuffed Crabs

Squids in Butter Garlic

Prawns Rawa Fried

Beef Chili Fry

Pork Roast

Grilled Prawns

Fish and Chips

Chicken Pulao

Pomfret Recheado

Bebinca

Q.3. Identify 2 critical areas of concern at each stage of the F&B control cycle that could lead to higher

food costs and what preventive measures you will take as a Food & Beverage Manager for each

of these areas?
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