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ENGLISH VERSION

Discuss :

Definition and history of Menu.
OR

Arrangement of silverware and glassware.

Explain :

Processing, storage and qualities of vegetables and fruits.

OR

Rules of table setting.

Explain factors affecting menu planning.
OR

Write about manners and etiquettes of food service

on table.

Explain A-la-carte and cyclic menu.
OR

Explain qualities, processing and use of cereals.

Write short notes : (any two)

(1) Vending service

(2) Scope of cattering in hotel industry
(3) Classification of equipments in service

(4) Hollow ware used in Restaurant.
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