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ENGLISH VERSION

1 Explain about grill room, English service and French
service.
OR

1 Write about China-ware and linen used for restaurant.

2 Explain the factors affecting the menu planning.
OR

2 Explain in detail about breakfast, lunch and dinner.

3 Explain the rules of table-setting and placing of the linen.

OR
3  Explain the eliquettes and manners of food service on the

table.

4  Explain the qualities, processing and use of the cereals.
OR
4  Explain the qualities, processing and use of milk and

milk products.

5 Write short notes : (any two)
(1) A-La-Carte Menu
(2) Arrangement and placing of Flatware
(3) Banquette Service

(4) Hollow-ware used in restaurants.
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