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Instructions :

Read the paper carefully. All questions in each section are compulsory.
Students may use bilingual mediums (both English and Hindi) for
writing in which technical terms should be written in English

medium.

@)

(ir)

(ii1)

(iv)

Part A : Question Nos. 1 (i — x) are objective type questions
carrying 1 mark each. Their answer should be chosen from the

given options. |

Part B : Question Nos. 2-6 are short-answer questions carrying
2 marks each. Answer to them should not exceed 30 —40 words
each.

Part C : Question Nos. 7 - 16 are short-answer questions carrying
3 marks each. Answer to them should not exceed 60— 70 words
each.

Part D : Question Nos. 17 and 18 are short-answer questions
carrying 5 marks each. Answer to them should not exceed
100 - 150 words each.
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PART A
1. I5[8 ¥¥4 :

(i) UF GaE F ARG G ASA § I o g ? 1
(a) e
(b) EFe
(c) e
(d) da%d

(i) G F A F ¢ o ¥ I TF A FoH F IAEO @ 1
(a)  EES
(b) sl
() fFR
(d) E=r

(i) SIS (Soae) R T ST € 2 1
(a) &I TER FA
(b) fEfE aR Fef
(c) AT F
d T FHE TR

(iv) 3m{%d 999% (American Pancakes) %% 9 ®¥ sd & ? 1
(a)
(b) =¥
(c) Ty fy
(d) HFEAq

(v) o 9% (fish knife) Td f59 @& (fish fork) 378 ¥ fF¥F F (cover)
T € ? 1

(a) 3% Y€ & Al (American breakfast)

(b) FEHEA §IE H ARGl (Continental breakfast)
(c) WRdg ¥ # Aeal (Indian breakfast)

(d) $ferwr geg & el (English breakfast)

243 3 P.1:0.



243

(vi)

(vii)

(viii)

(ix)

(x)

BEO & waaid &

(a) % & A&
(b) dFaT $oe IR
(¢) R $de 3T
(d) TR & I

K.O.T. & Haee 8

(a) fawfaq 3iisX feae
(b) fofaa 3w e=H
() fHfaa ot W
d) fFfm € ey

ST AIME (Water based fire extinguisher) =1 § & fogd sft
T T fEar S Ry ?

(a) T-g & A (Class A fire)

(b)  E-3 & 3T (Class C fire)

(c) T K T

T % T & o ondw 33 3g Bt X @ R Sl f 8 2
(a) DND &

(b) w9 gfeq R A9 F1E (Room Service Door Knob Card)
(¢) T 7§ 9 &€ (Clean My Room Card)

(d) FH § W@ 9 € (Menu Card kept in rooms)

faest ®9 (Silver Room) & T3 farar et ?
(a) &9ei (fF99) & soero #q (Linen storage)

() I F UH THE Feald WERW =] (Silverware and Cutlery
storage) -

(c) THe/@r@ WA HSRUT 8q (Store provisions)



Multiple Choice Questions :
(i) A popular fish preparation served for breakfast is
(a) Oatmeal
(b) Doughnut
(c)  Kedgeree
(d) Waffle

(ii) A popular example of a breafast cereal is

(a) Sausage

(b) Muesli
(c) Kipper
(d) Egg

(iii) Banquet is an example of
(a) Open market catering
(b)  Restricted market catering
(c)  Welfare catering

(d) None of the above

(iv) American pancakes are served with
(a) Jam
(b) Tea
(c) Maple Syrup
(d) Butter

(v)  Fish knife and Fish fork are a part of the cover of
(a) American breakfast

(b) Continental breakfast
(c) Indian breakfast
(d) English breakfast
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(vi) BEO stands for
(a) Buffet Event Order

(b) Banquet Event Order
(¢) Bar Event Order

(d) Buffer Event Order

(vii) K.O.T. stands for

(a) Kitchen Order Ticket
(b) Kitchen Open Time
(¢) Kitchen Order Taker
(d) Kitchen Order Time

(viii) Water based fire extinguishers should never be used on the
following :

(a) Class A fire
(b) Class C fire
(c) None of these

(ix) Which of the following are used for placing advance breakfast
orders ?

(a) DND Card
(b) Room Service Door Knob Card
(e) Clean My Room Card
(d) Menu Card kept in Rooms
(x)  Silver Room is used for :
(a) Linen storage
(b)  Silverware and Cutlery storage

(c) Store provisions
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PART B

2. F=Hed 55HE (Continental Breakfast) &1 & ? IUgeh 3T dfed §WEET | 2

What is Continental Breakfast ? Explain with example.

3. T4 fs7 (Sample Bill) F &Y FAGET | 2
Draw the format of a Sample Bill.

4. EEHE SAWA ¥ f9ed & was F g9 99T | 2

List the aspects of professional telephone handling.

5. GavH Weeq (Function Prospectus) & ¥ 41 @ ? 2

What is the importance of Function Prospectus ?

6. f&dt 1<t & wWi% & 37 (staff organisation) &1 I AT | 2
Draw the staff organisation chart of a pantry.

@ ug 1
PART C

7. {Q? FFFE (Buffet Breakfast) 331 2 ? S9% 41 o9 ¢ | 3
What is a Buffet Breakfast ? What are its advantages ?

8. WRHY SHEE I € ? IUgH ITEV Hied GHIRT | 3

What is Indian Breakfast ? Explain with suitable example.

9. En-place T§ En-suite 9% FME ? 3

What are En-place and En-suite checks ?

10. &9 9 (Room Service) T8 (&< HE9 (Restaurant Service) # 3R WY
i | 3
Differentiate between Room Service and Restaurant Service. )

11. F%9 H@fET (Conference Seating) % TH fafya als # &l IART | 3

List ten different styles of conference seating.
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13.

14.

15.

16.

17.

18.

243

No charge (N/C) check T8 Duplicate check & & ?
What is No charge (N/C) check and Duplicate check ?

& =S 2 (Pantry) & 41 fagivand @t & ?
What are the features of a good pantry ?

fe @Yefen (Kitchen Stewarding) & fSoafEl & §= F9RT |

List the responsibilities of Kitchen Stewarding.

MEHETF MY ¥a¥A (Disaster Management) #1 @ ? 3T&fos goeqsi @
fred & foau Fr-wa1 dofEl s@ =k ?

What is Disaster Management ? What is the general preparedness
required for disaster management ?

qaaﬂ%ﬁz(Banquet)mﬁgaﬁﬁaﬁ%mwﬁ(@mﬁmqﬁaﬂ@
fafEe |

List the factors to be considered while planning a banquet function.

@ uE ¥
PART D

=T 4 WY 9 9 6 FeHl & THHAIEEH (accompaniments) T8 Fa (cover)
¥fgd WRUT & &9 (Tabular form) # & sRT |

In a tabular form, list the six dishes that can be served from a
pantry with their accompaniments and cover.

d§F92 (Banquet) ¥ fafie ¥R & @fET @M (Seating Plan) &1 3@ s9ET |

Draw the different seating plans used in banquets.

400



