Department    :  Catering Science & Hotel Mgmt     Semester :  II                               Course Code: 09 HM 205
Faculty:              R.Singaravelavan            :  Class : I  B. Sc, CS & HM        Subject: Food & Beverage Service-I  Practical
	Lecture
No.
	Unit
No.
	Details of Lecture
	Reference for Lecture
	Tentative dates and hour

	1
	
	Room service order taking procedure, Continental Breakfast tray set up, English breakfast Tray set up. 
	Food and beverage Service: Dennis R. Lillicrap, John A Cousins
	21/12/2009


	1,2nd hr

	2
	
	High and after noon tea menu planning and service;  

Luncheon & Dinner menu planning.
	,,
	30/12

	1,2nd hr

	3
	
	A la carte menu planning and A la carte Cover Laying.
	,,
	7/1/2010

	1,2nd hr

	4
	
	Table d' hote Cover Laying, Presenting the A la carte menu and taking order.
	,,
	18/1

	1,2nd hr

	5
	
	Service of appetizers (Single and varies), Service of soups and Service of Fish.
	Modern Restaurant Service, A manual for students & practitioners – John Fuller.
	25/1


	1,2nd hr

	6
	
	Service of main course and Service of Sweets.
	,,
	8/2

	1,2nd hr



	7
	
	Service of savory, cheese and Service of Desserts.
	,,
	13/2

	1,2nd hr

	8
	
	Preparing finger bowl and presenting 
Service of Coffee after the meal.
	,,
	19/2

	1,2nd hr

	9
	
	Service of Cigar (Types, strength, color & Brand names)
	The waiter -  John Fuller          
	11/3

	1,2nd hr

	10
	
	Making of bill and presenting 
	,,
	17/3

	1,2nd hr



	11
	
	Handling of various situations. ( Role play) 
	,,
	23/3

	1,2nd hr




