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輔 奇 釧lul謝訳 :(ま市 )
Explain the fol10wlng tems:(any ttVe)

(1)繋 u瓢

QSR

(Om

〔⇒ 亀

Barbeque

(1→ 鵡

Kiosks

(v)  総

Potage

(l of4) P.T.0.
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(vi)赫 可 メфR

Type ofcaviar

(宙り赫

Smorgasbord

(Viil)ф diυl UHЧ ‖

Welfare catenng
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1242

σX5)

2.(i)薇舗て1赫弓希事 t載師 希前ま乖 哺口讀象 輛 釧191哺腋 l

Draw organization chart ofF&Bd"酬 ment ofa ive star hotd and explain it.

〔i)ね諭て研や漬嶺同Tゴ令で腎可¬崚象 硼べ |

List and explain tcn atibutes ofwaitero                 C6■ o

3.(D甲綱 蒻う,油輔h(赫 )i呼綸輔 摘 載ギ睫讀象 `Ч"
`く

lで 1゙ミ l

h a tabulaF fOm,listthe direrent cores ofthe French dasslcd menu and givc

appropnate eXamples。

① ミⅢ ■` 榔 満 叩
'載
潔市 薇 価 Lどhote lunch漁ボ |

職 pare a nve∞ 暉 昴 L″ hOte lmch COnsidenng tt factOS Of m懲
。

plallnlllg。

4.(D甲 鋪 ヽ神 日1面可録 和 ギ |― 哺哺 t奇甲輛 1諭れ
「取

爺 電l

Analyse the direrent mealS Ofa day.List the outlets that may s,Ⅳ
e these meals.

(‖)ね3'燎口で｀簿咽 l`mロモ曙面可油 讀 |

Describe the Various sdions ofFood&BeVerage d"armentin h9“
lS・   6+0

5. (i) tlF{tTF[qFdsHmerfffiuIt r

Give the classification of catering establishment'

〔i)可哺 希倒 澪 TゝфR憫 lミ ?岬 ヽ さ 翻 W甲 く l

What are the different types of breakfast ? Exptain with basic menu' 6+6)



HⅣl104 (3 of4)

6. (i) qftB*.Hn*o,faif 3*{ftffifte}ursnt t

Explain duties and responsibility of senior captain.

(ii) ftq rqi q1 qPdsn {ffiffi( :

Explain the following terms in detail :

(a) qR

Bar

(b) &{rfrrAtw{i
Speciality restaurant

8. ftE{ qr Eg+c ftTfuq , (6t{ $A)
Write short notes on following : (any two)

(i) {rrdr+mfi irftaqi t

Styles of Breakfast rolls.

(ii) qrmr + qr?r vd H qri ere qTs !g sdr+s qEE I

Sauces served with pasta & accompaniments.

(iii) 3il$ {Trlira st ihq Yn*q i-d* a T(r6wI I

English equivalent and two examples of French classical menu.

(iv) 3nt5'R *t arrq{or t ttr * 3{ItrR v{ frTrm m erff*.{ur t

Classification of cigar on basis of size and colour of wrapper.
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(6+6)

(6×2)

7.(i)3熙 qdiゴ :

Direrentiate betwccn:

(→ 補ゞ象漱
…

Ca“ complet and∽驚simple

(り 輛 轟 象 ホ頭―嘲

Misc― en― scenc and Mise― en‐placc

〔i)ぜに研う¬R可含可酪師活 HфR哺油 諭総 う倒lul讀 l

Bricfly explain differcntちTCS OfScmce found in hotel.             
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