SRI VENATESWRA UNIVERSITY

Model Syllabus for 4-Year UG Honors in Hotel Management & Catering

(W.E.F. AY-2026-27)

Technology as Major in consonance with Curriculum framework

COURSESTRUCTURE
No.of No. of
Year | Semester | Course Title of the Course Hrs :
Credits
/Week
Room Divisions operations-2 3 3
8 Room Divisions operations-2 2 1
I o g Food Production operations-2 3 3
Food Production operations-2 2 1
10 Food & Beverage operations-2 3 3
Food & Beverage operations-2 2 1




SEMESTER-IV
COURSE10: FOOD AND BEVERAGE OPERATIONS-2

Theory Credits:3 3 hrs/week

COURSEOBJECTIVES
Themainobjectivesofthiscourseare:

1. Tofamiliarizestudentswiththeprinciplesandoperations of
room service in hospitality establishments.

2. Toprovidein-depthknowledgeaboutvariousspirits,their
production methods, and international standards.

3. Toequipstudentswithskillsincocktailandmocktailpreparation,
service techniques, and bar operations.

4. Tointroducestudentstoliqueurs,aperitifs,andtheirsignificancein
beverage service.

5. Toexploreotheralcoholicbeveragesfromaroundtheworld,
enhancing global beverage knowledge.

COURSEOUTCOMES
Bythe endof thiscourse,students willbeableto:

1. Explain the types, principles, and procedures of room service,
includingtray/trolleysetupsandsuggestivesellingtechniques.

2. Identifydifferentspirits,theirmethodsofproduction,andkeyglobaland local
brands.

3. Prepareandservecocktails,mocktails,andspecialtycoffees
using appropriate equipment and methods.

4. Describetheproduction,categories,andbrandexamplesofliqueursand
aperitifs.

5. Recognizeandexplainotheralcoholicbeveragesfromdifferent
regions, along with relevant terminology.

DETAILED

SYLLABUS

UNIT -1:

ROOM

SERVICE

Introduction&General Principles

Types: Centralized&Decentralized
Tray&TrolleySetupsfor Breakfast&OtherMeals
Forms &Formats, OrderTakingProcedures
Thumb Rules&SuggestiveSellingTechniques
Breakfast Cards

Layout & SetupforCommonMeals

Lead TimefromOrderTaking toClearance

UNIT-2:SPIRITS
¢ Introduction&Definition

e ProductionMethods:PotStillMethod, PatentStill Method



Productionof:Whisky,Rum,Gin, Vodka, Brandy,Tequila
Brands:National, International,and AndhraPradesh (AP)
DifferentProofsofSpirits: AmericanProof
BritishProof(SikesScale)Gay-Lussac(OIMLScale)

UNIT-3:COCKTAILS &MOCKTAILS
Definition&Classification ofCocktails
CocktailBarEquipment

Methodsof MixingCocktails
Preparation&Serviceof Cocktails

Classic Cocktails

Mocktails

Specialty Coffees

UNIT-4:LIQUEURS&APERITIFS

Liqueurs: Definition&History

ProductionofLiqueurs
BroadCategories:Herb, Citrus, Fruit/Egg Bean/Kermnel. etc.
Aperitifs: Introduction&Definition

Typesof Aperitifs

Manufacturingof Aperitif (Vermouth)

BrandNames

UNIT-5:OTHERALCOHOLICBEVERAGES&GLOSSARY

Introductionto:Sake
CiderMadeiraSlivovitzArrackFeniGrappaCalvados
Glossaryof TermsRelatedtoAlcoholicBeverages

ReferenceBooks

. FoodandBeverageService—8thEditionbyJohnCousins,

Dennis Lillicrap, and Suzanne Weekes, Publisher: Hodder
Education

ModernRestaurantServicebyJohnFuller, Publisher: Hutchinson's
ProfessionalFood&BeverageServiceManagementby

Brian Varghese, Publisher: Laxmi Publications
Food&BeverageServicebyBobbyGeorge&SandeepChatterjee,
Publisher: Jaico Publishing House



SEMESTER-IV
COURSE10:FOODANDBEVERAGEOPERATIONS-2

Practical Credits:1 2 hrs/week

PRACTICALSYLLABUS:CREDITS -1

1. RoomService-Tray/trolleysetupforbreakfast&meals,ordertaking,and
clearance.

2. Spirits —Identification,measuring,serving,andbrand recognition.

3. Cocktails & Mocktails — Use of bar tools, mixing methods,
preparationofclassiccocktails,mocktails,andspecialtycoffees.

4. Liqueurs&Aperitifs—Identification,servicetechniques,andbrand
recognition.

5. OtherAlcoholicBeverages—Identificationandbasicserviceof beverages like
sake, cider, feni, grappa, etc.



SRI VENATESWARA UNIVERSITY, TIRUPATI

II BHM SEMESTER -1IV: PAPER - 1II
Subject: FOOD AND BEVERAGE OPERATIONS-2

BLUE PRINT FOR THE MODEL PAPER

S. Type of To be given in the Question Paper To be answered
No. Question No. of Marks Total No. of Marks Total
Questions Allotted Marks Questio | allotted Marks
To Each ns to each
Question question
1 Section-A
(very Short
Oriestinig) 10 3 30 5 3 15
2 Section-B
(Short 10 12 120 5 12 60
Questions)
Total Marks 150 Total Marks 75

BLUE PRINT FOR THE QUESTION PAPER SETTING

Short Essay Marks

Chapter Name questions 3 | questions | allotted
marks 12 marks to the

Chapter

UNIT-1 2 2 30
UNIT-II 2 2 30
UNIT-III 2 2 30
UNIT-1V 2 2 30
UNIT-V 2 2 30
Total No. Of Questions 10 10 150




Format of Model Question Paper

Semester-wise Syllabus under CBCS
(W.E.F. AY-2026-27)

SEMESTER -1V

COURSE: FOOD AND BEVERAGE OPERATIONS-2

Time: 3 hrs Max.
Section A

Answer any Five of the following
. Short answer question from unit-I
. Short answer question from unit-I
. Short answer question from unit-IT
. Short answer question from unit-IT
. Short answer question from unit-IIT
. Short answer question from unit-IIT
. Short answer question from unit-IV
. Short answer question from unit-IV
. Short answer question from unit-V
10. Short answer question from unit-V
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Section - B
Answer Five Questions. One question from each Unit
Unit-I
11. a) Long answer question from Unit-1
OR
b) Long answer question from Unit-1
Unit-I1
12. a) Long answer question from Unit-2
OR
b) Long answer question from Unit-2
Unit-IIT
13. a) Long answer question from Unit-3
OR
b) Long answer question from Unit-3
Unit-IV
14. a) Long answer question from Unit-4
OR
b) Long answer question from Unit-4
Unit-V
15. a) Long answer question from Unit-5
OR
b) Long answer question from Unit-5

Marks 75

5X3=15M

5X12=60 M



