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ENGLISH VERSION

1 Define menu and write its History.
OR

1 Write about manners and etiquettes offered service on table.

2  Qualities, processing and use of cereals.
OR

10

10

10

2  Qualities of storage and processing of vegetables and fruits. 10

3 Furniture, linen and chinaware used in restaurant.
OR

3  Factors affecting to menu planning.

10

10

4  Explain about placing of linen and rules of table setting. 10

OR

4  Arrangement of silverware and glassware.

5  Write short notes : (Any Two)
(1) Scope of cattering in hotel industries.
(2) A-la-carte menu.
(3) Qualities and processing of sugar and milk.

4) Vending service.
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