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Instructions :
Read the paper carefully. All questions in each section are compulsory. Students may iuse

hilingual mediums (both English and Hindi) for writing in which technical terms should be
written in English medium.

(i)  Part A : Question Nos. 1 (i — x) are objective type questions carrying 1 mark each.
Their answer should be chosen from the given options.

(i) Part B : Question Nos. 2 — 6 are short-answer questions carrying 2 marks each. 5:
Answer to them should not exceed 30-40 words each.

(iii) Part C : Question Nos. 7 — 16 are short-answer questions carrying 3 marks each.
Answer to them should not exceed 60-70 words each.

(iv) Part D : Question Nos. 17 and 18 are short-answer questions carrying 5 marks each.
Answer to them should not exceed 100-150 words each.

T ugT - &
PART - A

. agfasedid U¥ : 1x10=10

Multiple choice guestion :
(i) % SIS Al & : .~
(a) 1Bl T & I TG | -

(b) =TI foT T9 & WY WA |
(c) _FTENHIEACA HHERE & G UG |
(d) | FTH RIHT AFHRE & T GIEAT |

Café complet indicates :
(a) Coffee served with milk.

(b) Coffee served without milk.
(c) Coffee served with Continental breakfast.

(d) Coffee served with American breakfast. #_ ,

(ii) e I (Fish Knife) 3R {691 @i (Fish Fork) o ®ar % i &id € 2 - N
(a) i SHHRE (English breakfast) |
(b) F=H=e sHHRE (Continental breakfast) |
(c) 3T IFHHRE (American breakfast) |
(d) 3feg7 s%%R< (Indian breakfast) |
Fish knife and fish fork are a part of the cover of
(a) English breakfast.
(b) Continental breakfast.

(c) American breakfast.
(d) Indian breakfast.
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(iii) U 3BT [HIAUT YOTAT -
(a) ﬂﬁ(pilfemge)mi’ |
(b) wr@EmEl (fraud) THal & |
(c) WaIMH ™A |
(d) FUH It |
A good control system

(a) Stops pilferage.
(b) Stops fraud.

(c) Easy to use.
(d) All the above.

(iv) 9 Giaq QraRvEar & Al §
(a) ¥ &R0 (By hands) |
(b) i (Platter) a1 @< (plate) W |
(c) 251 (Trays) a1 2iieidi (Trolleys) 81T |
(d) TaearHfe (Silver service) ERT |
Room service is usually done on
(a) By hand.
(b). Platter or plate.
(¢) | Trays or Trolleys.

(d) Silver service.

(v) ®H uiqq | sfafa & e feas g/ fod i € 2
(a) ®H Giaq 3T 2H (order taker) BRI |
(b) ¥ Wia¥ 88 9T (head waiter) R |
(c) 9 ¥iag #4S (manager) 1T |
(d) w9 9faq T3 (steward) ERT |
Guest orders in room service are received by

(a) Room service order taker.
(b) Room service head waiter.
(c) Room service manager.

(d) Room service steward.
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(vi) UF g% 99 &I B¢ (e & e Wid 91 2
(a) THTR TF (Finger buifet) |
(b) U YU g% (full buffet) |
(c) Wi% g% (Fork buffet) |
(d) T”f AHERL (Breakfast complete) |
A buffet mainly meant to serve bite size snacks 1s
(a) Finger buffet. | 3
(b) A full buffet. ‘

(c) Fork buffet.
(d) Breakfast complete.

(vii) fesr amer (Dish-wash) 1 3T1E¥ T &1 =16 -
(a) U= (pantry) ¥ TWI=T (restaurant) H Ta9 % e |
(b) s (kitchen) & e |
(c) HeIH % &7 & 99 (garbage disposal area) |
(d) &9 ¥4 (linen room) F & |
The dish wash area should be ideally located 3

(a) Close to the entry into restaurant from pantry.

(b).«Close to kitchen.
(c)/ Near garbage disposal area.

(d) Close to linen room.

(viii) FETT dee (conveyer belt) U e Ear €
(a) UUI ®Y Y Walerd f$91 are ishar (dish wash process) #7 |
(b) HJ3Te T3 99T (manual dish wash) wishar 7 |
(c) <= fafu ¥ feor amr (dish wash) &7 |
(d) SWEd @ His Tl |
The conveyer belt is a part of the
(a) The fully automatic dish wash process.

(b) Manual dish wash process.
(c) The tank method dish wash.

(d) None of the above.

243/1 4

collegedunia:

India’s largest Student Review Platform




-~

3.

4.

243/1

(1X) W(Silver)ﬁma?wsﬁmmmﬂm%:

(@)
(b)
(c)
(d)
()

gRgiawiii® Uigs (Hydrochloric acid) |
e UiEe (Muratic acid) |
Yo% UTEE (Sulphuric acid) |
udics Uie (Acetic acid) |

IR | | His Tel |

Acid used for cleaning silver could be

(a)

Hydrochloric acid.
Muratic acid.
Sulphuric acid.
Acetic acid.

None of the above.

(X) U QYR Terdt s o St gorse | aidl € :

(a)
(b)
(c)
(d)

TS (defensive) AT |

f¥1r@d (complaint) &t RaifeT (reporting) 7 AT |
g ! 919 T G |

FUX F 9Hl |

A common mistake in handling complaint is

(a)
(D)
(c)
(d)

Getting defensive.

Not reporting the complaint.
Not listening to the guest.
All the above.

gug-9g
PART -B

U 3Uga Hiq Qfed F% Himeie (Café complet) THET |

Explain with a suitable menu Café complet.

“En Place” 9% i G93RT |
Explain “En Place” check.

HaeT A1vdl ©F Fiaq T AT g ?

What is Breakfast only room service ?
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5.  d=d< (Banquet) 3 909 f@i@w | 2
Define Banquet.
6. ﬁilﬁzqﬁm(hotplatemea)ﬁqmﬁﬁmﬁmﬂﬁqiﬁm | 2 %
List the equipment found in hot plate area.
gug -1
PART -C
7. % (Buffet) A¥d (Breakfast) i 33707 Higd AT | 3 -
Explain buffet breakfast with example.
8. 3@V Wied FiH<2el sHERE (Continental Breakfast) i GHIRT | 3 >
Explain Continental breakfast with example.
9.  ARHT (checking) ¥ fZuciishe fa&H (Triplicate System) i ST HifT | 3
Describe the triplicate system of checking.
10. /U 3= (=0T HUniedt & i1 S gl S5 | 3 ‘
List the functions of a good control system.
11. TS USRI % d-hae (Banquet) T G0 HiTT | 3
Describe the popular types of Banquets.
12. gleel § 9T A arelt o= TR & ¥ 9fag ARy S gl §960 | 3
List the different types of room service operations found in Hotels.
13. frm Eas femdie s R FA & ? 3
What are the functions of Kitchen steward department ?
14. T P gRT fARaT Ta 3 TR & AHHE T (buffet) H AU DI | 3
Define buffet and describe two types of popular buffets.
15. 30T S SHITHT0T HIT Ud Hi-Feid BT H 31T HY 74701 BT 2 3
Classify fires and how will you control a C-class fire ?
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16. 9= (Pantry) % ©I% ATERAYHA (Organisation) &l [erau | 3

Give the staff organization of a Pantry.

gig-¥q
PART -D

17. U1 | W 9H aet Urg S9Hl B gdt §RT U6 3 UTHHHINCH (accompaniments)

T (cover) Hl SETIHAN [T1ET | 5
List five dishes served from the pantry. Give their accompaniments and cover
requirements.

18. % Wiaw =l qui HiIT Td ITF o AR #i-a1 Hi fef@y | 5

Describe the buffet service and write its advantages and disadvantages.
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