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Read the paper carefully. All questions in each part are compulsory. Students
may use bilingual mediums (both English and Hindi) for writing, in which

technical terms should be written in English medium.

Part A : Question No. 1 (i to viii) are multiple choice type questions carrying

1 mark each. Their answer should be chosen from the given options.

Part B : Questions No. 2 — 7 are short-answer questions carrying 2 marks

each. Answer to them should not exceed 30 —40 words each.

Part C : Questions No. 8 — 17 are also short-answer questions carrying

3 marks each. Answer to them should not exceed 60 — 70 words each.

Part D : Questions No. 18 and 19 are long-answer questions carrying

5 marks each. Answer to them should not exceed 100 — 150 words each.
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PART A

1.  gfaeed I : 1x8=8

Multiple choice questions :
@) e < Jge TR ! AT HEd & ?
(a) TR (Déjeuner)
(b) eI IR (Petite déjeuner)
(¢) ¥ (Supper)
(d) &R (Dinner)

What is the first meal of a day called ?
(a) Déjeuner

(b) Petite déjeuner

(c) Supper

(d) Dinner

(i) TTH O HH-HT = U3 H 7gT o1 8 2
(a) hgsHl (Kedgeree)
(b) fies P (Grilled Kipper)
(c) TSl (Muesli)
(d) ¥ g8® (Smoked Haddock)

Which of these is not a fish dish ?
(a) Kedgeree
(b)  Grilled kipper

(¢) Muesli
(d) Smoked Haddock
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(iii)

(iv)

V)

TA/€t .38, (N/C K.O.T.) %1 &1 qcdd g ?
(a) e h8ee (Not Cancelled)

(b) 1 =TS (No Charge)

(¢) U (No Copy)

(d) 3Sudad § ° HIE T8

What does N/C K.O.T. stand for ?

(a) Not Cancelled

(b) No Charge

(c) No Copy

(d) None of the above

&t.3.37. (B.E.O.) %I U 9 FIT 8 ?

(a) §% ga=¢ it (Buffet Event Only)

(b) deae ga=¢ 3L (Banquet Event Order)
(¢) % 3a=¢ 31X (Best Event Order)

(d) 4R Sa? CS ISy (Bar Event Order)

What is the full form of B.E.O. ?

(a) Buffet Event Only

(b) Banquet Event Order

(c) Best Event Order

(d) Bar Event Order

Teh G § iA-H1 984 61 Aeft (Conference Seating Style) NIEAFR)
T8l B ?

(a) AT (R) AT

(b) I (U) AT

(c) ¢ (T) AR

@ 3 (E) AR

Which is not a popular seating style for a conference ?
(a) R Shape

(b) U Shape
(c) T Shape
(d) E Shape
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(v1)

(vii)

(viii)

Teh ERR (Aboyer) fohel &3 =1 GG gt 3 2
(a) wie A (Plate wash)

(b) f&eaR €9 (Silver room)

(¢) Bi< wie (Hot plate)

(1) feeat &9 (Still room)

An Aboyer heads which area ?

(a) Plate Wash Area

(b) Silver Room

(c) Hot Plate Area

(d) Still Room

I (Silver) 1 T%TE < fIT =1 TR fopart ST = 2
(a) UEifew TS (Acetic Acid)

(b) A= (Bleach)

(¢) ¥ ReH (Borax)

(@) AfFesd WS (Lactic Acid)

What is used for cleaning silver ?

(a) Acetic Acid

(b) Bleach

(¢) Borax

(d) Lactic Acid

3R I I T TN Hd T99 PASS 1 1 HIAS 3 ?
(a) YA-UH-E-EaTsy

(b)  Y-UA-EFASA -

(c) UR-ATA-T-Tarelit

(d) Ye-Ta-Tady-Earsy

While using a fire extinguisher what does PASS mean ?
(a) Pull-Aim-Squeeze-Swipe

(b) Push-Aim-Squeeze-Spray

(c) Pour-All-Spray-Squeeze

(d) Put-Away-Squeeze-Swipe
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PART B
FHBREC T -8 IR T T 74 & ?
YT
% foraet (Café Simple) T 8 ? Ueh 380 T |

Which four rolls are served in a breakfast ?

OR
What is Café Simple ? Give one example.

&30, (K.O.T.) W& st.37.d. (B.O.T.) # 3@ fafgu |
Write the difference between K.O.T. and B.O.T.

T AR.TE.ALE. (R.S.0.T.) § -8 IR hivd (skills) FH =113T ?
What four skills should an R.S.O.T. possess ?

fafiee (limited) ®9 @fdw = Gférea & g9=msw |
YT
$H-H1g (In-Situ) Ale¥ 1 3 ?

Briefly explain the limited room service.

OR
What is In-Situ service ?

ﬁﬁw_&ﬁ% (decentralised) TH HfdH & HIg 2 AT d <l higdl fIRgU |

Write any two advantages and two drawbacks of a decentralised room
service.

WWW%WW@W(seatingplan)aﬂ%ﬂw |

Draw a seating plan for an informal party.
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PART C

B SIhBIEE hl 3Toh ATAYIH Hal (cover) AlEd foedr & FHEST | 3

Explain in detail the full breakfast with its cover requirements.

Sﬁzﬁ SRBRE (Indian breakfast) QEI HAed (Continental) SRBRE h

9 3T s hifve | 3
AYAT
Teh AR SRFHRE o HIUS (courses) Thl 32T Hfgd GHATSU | 3
Differentiate between Indian breakfast and Continental breakfast.
OR

Explain the courses of an American breakfast with examples.

T WIS IO urel! % fiF @ fafe | 3
HAAAT
gociiohe ek aT e 9 e SFTT ITd & 2 3
Write three advantages of an effective control system.
OR

When are Duplicate cheques and Return cheques made ?

TATBIT T AT 1 TS T THT AT HIH-H B FETAT S 2 3
AT
T Gfd" SR A1 IS 1 YT §A18Y | 3Hh 1 19 3 2 3

What six precautions will you adopt while taking guest order on the
telephone ?

OR
Draw the format of Room Service Door Knob Card. What are its
advantages ?

7 P.T.O.



12.

13.

14.

15.

16.

17.
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®ieh % Td TR I H T 3T g ? 3¢ hal AN TRl Il & 2
AT

% HidH o I AW 9 A4 HHEl hl g 9118 |

What is the difference between Fork Buffet and Finger Buffet ? Where
are they used ?

OR

List three advantages and three drawbacks of a Buffet service.

3T e § ITAT ST, THTE S[H d heclc TE | & | 39 A o oI e H
FIT-FT SELIHATE & ?

You are serving boiled egg, tomato juice and cutlet for breakfast. What
are the cover requirements for this menu ?

A & (stainless steel)%ﬂﬁﬁwaﬁﬁﬁ% ?3% gId gAY
Y HH-H IR Fraent==i stai ?

What are the two drawbacks of stainless steel crockery ? What four
precautions would you take while washing them ?

T B! U¢1 (pantry) 61 His B: foomamnd ferfaw |

Write any six features of a good pantry.

fewarfsm ax (dishwashing area) <hT faureH k8 e Sman % 7349 &9 o
FIT-FAT (AT Shl STt & 2

How is the dishwashing area sub-divided ? What activities are carried
out in this area ?

B 3N H Rehrdl <1 1 Hewd 8 2 ©: SRl "igd JHeTsy |

What is the importance of complaints in the hotel industry ? Explain with
Six reasons.
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PARTD
18. o MEUFH T g ? 39k JIEY T8¢ | 5
HAAT
deeFde HST & Sheiodl skl I hHifNT | 5

What is a function prospectus ? Draw its format.

OR
Describe the duties of a banquet manager.

19. TH 378! U=l (pantry) 1 TQT= SAEY | foheal Ui ITRLUT <l T SH5T A
feea &1 (still room) 9 ATedT TUEH | G <hY ST B | 5

Draw the layout of a good pantry. List any five equipments which are

used from still room for serving breakfast.
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