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ENGLISH VERSION

Instructions :
(1) Answer of MCQ in answer paper.

(2) All questions are compulsory.

1 Select appropriate option : 15
€)) restaurant’s atmosophere is informal.
(A) Coffee Shop (B) Speciality
(C) Continental (D) Dining room
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Atmosphere 1s sophisticated in
(A) Cafe (B) Continental
(C) Discothec (D) Night club

restaurants atmosphere is food or theme based.

(A) Speciality (B) Dining room
(C) Discothec (D) Night club

Facility to dine in small hotel/motel is termed as

(A) Dinning room (B) Dascothec
(C) Night club (D) Snackbar

Type of service in train, aircraft or hospital is
(A) Room service (B) Dascothec
(C) Self Service (D) Formal

Meal is first served to
(A) Old people (B) Ladies
(C) Gents (D) Children

Number of courses in Banquet service are
(A 4-6 B) 2-6
€ 7-8 D) 8-10

Relish dish, bread basket, cruet are in
(A) Linen (B) Dinnerware

(C) Flatware (D) Accessories
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(9) Pre-plated service is done from side.

(A) Right B) Left

(C) Front (D) Both (A) and (B)
(10) Beverage service is given from side.

(A) Left (B) Right

(C) Front (D) Back

(11) First used cutlery is arranged on dinner plates
(A) Last (B) First
(C) Center (D) Bowl

(12) Regional food service by regional method is done in

restaurant.

(A) Coffee shop (B) Speciality

(C) Continental (D) Dining room
(13) ___ buffer is planned for disco.

(A) Fingure (B) Full

(C) Fork (D) Above three

(14) Methods of recipe adjustment are
(A) Factor method (B) Percentage method
(©) (A and (B) both (D) None

(15) Table-d-hot menu is menu of
(A) Host (B) Individual choice
(C) Family (D) Buffet

AAE-007-001407 ] 6 [ Contd...



2  Answer any three of six questions : 15

(1) Use of napkin
(2) Format of standardized recipe
(3) Types of restaurant
4) Cautlery
(5) Rules of food service
(6) Maharashtrian service
3 Answer any two of the four questions : 20
(1) Describe cafeteria service
(2) Essential requirements for table setting — Describe
(3) Different aspects of etiquette
(4) Production schedule of production forecast.
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