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ENGLISH VERSION

Instructions : (1) Attempt all questions.

(2) Right side of question indicates marks.

1  Explain in detail scope of catering in hotel industries. 10
OR

1  Explain method of service of food and beverages.

2 Explain classification of equipments of service. 10
OR

2 Explain care and use of equipments of service.

3 Explain types of Menu. 10
OR

3 Define menu and explain history of Menu.

4  Discuss rules of table setting. 10
OR

4  Explain qualities and standards of cereals and pulses.

5  Write short notes on: (any two) 10
(1) Factors to be considered while planning menu
(2) Difference between Lunch and Dinner
(3) Etiquettes and manners of serving food on table
(4) Storage of milk and milk products.
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