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General Instructions :
Read the paper carefully. All questions in each part are compulsory. Students may use
bilingual 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 multiple choice type questions carrying 1 mark
each. Their answer should be chosen from the given options.

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

(iii) Part C : Question Nos. 7 — 16 are also 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 long-answer questions carrying 5 marks each.
Answer to them should not exceed 100-150 words each.

U -F
PART - A

FEoEhedId TR : (el Tk 3T ) 1x10=10
Multiple choice questions : (select only one answer)
(i) %% T (cafe simple) T T 37 T2

(a) YRR FHERS (Indian breakfast)

(b) SHERE T Hacd HIcAl HIh! T ST

(c) ENeTST SIHWRE (English breakfast)

(d) 9 % T HIH! FHT ST

What does café simple means ?

(a) Indian breakfast

(b)  Order for black coffee in breakfast

(c) English breakfast

(d) Order for milk in coffee

—

(i) PUS T (cruet set) H T AT ST & 2

(a) HH

(b) el T AT M

(c) oA fod & 7\

(d) 9% T el g
What is put in a cruet set ?
(a) Salt

(b) Black and Red pepper
(c) Red pepper and salt
(d) Salt and black pepper
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(il) BOT &1 T 3G & 2

(a) WX TS T (Bar Order Time)
(b) &R 3T 2=H (Bar Open Time)
(c) X 3ATET ZHT (Bar Order Taker)
(d) @R e fehe (Bar Order Ticket)
What does BOT stand for ?
(a) Bar Order Time
(b) Bar Open Time
(c) Bar Order Taker
(d) Bar Order Ticket

(iv) Torg &7 e 9 Yeish Hieel 9T Ul Bl & 2
(a) aﬁﬁéﬁ (Centralised) &1 [low
(b) 24 HUC & |ioH
(©) ﬁaﬁﬁ% (Decentralised) ®9 Gfad
(d) e (Limited) & |ford

v)

Which room service has a pantry at every floor ?

(2)
(b)
()
(d)

Centralised room service
24 hour room service
Decentralised room service

Limited room service

S e IS 1 AN THETeTT fohar ST & 2

(a)
(b)
(©
(d)

3T 5 o golg o A9 o 37T % forw |
3T & o 17T o AIsH o 37T & few |
FHHL ! TEE HH 6 T |

AT I HUST 7 I & T |

What is the purpose of using a Door Knob Card ?

(2)
(b)
()
(d)

To place an order for next day’s breakfast
To place an order for next day’s lunch
To get the room cleaned

Not to ring the door bell.
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(vi) S (Banquet) fFT T T STTERTT & 2
(a) YT TR H2RT (Open market catering)

oo hy

(b) RRgxRT Ahe HT (Restricted market catering)
(c) TABRIT 2 (Welfare catering)
(d) ST H F HE Tl

Banquet is an example of which catering ?

(a) Open market catering
(b) Restricted market catering
(c) Welfare catering

(d) None of the above

(vii) ST (Banquets) W HeH ATk SAIeh(d Qiad TIEeT i @1 ¢ 2
(a) % (Buffet) Gfag
(b) g (Silver) Tiad
(¢) ®F (Room) JiaHd
(d) WwCE (Preplated) Tad
Which is the most popular style of service in banquets ?
(a) Buffet service
(b) Silver service
(c) Room service

(d) Preplated service

(viii) I ¥ % (Buffet) T S ic I AT el it ?
(a) W% (Fork) T
(b) T (Ful) TH
(c) TR (Finger) %
(d) FHERE FIAT (Breakfast complete)
In which buffet, fork and knife are not needed ?
(a) Fork buffet
(b)  Full buffet
(c) Finger buffet

(d) Breakfast complete
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(ix) AT DT 5T Qe U1 o T IIAT STl € 2

(a) 9T AW
(b) TH AT IS 3H
() @

(d) 2 TE TH (Rolls)

What are the accompaniments served with cornflakes ?
(a) Jam and Marmalade

(b) Hot or cold milk

(¢) Juice

(d) Toast and rolls

(x) T A A W T o o TR 0 @l & 2
(a) TR B BT H TR
(b) TEEsH TIBTH TR W
() YHFTR®
() TESHFER W
In case of fire in a room, at what level clean air is found ? At the level of
(a) Ceiling
(b)  Window and Ceiling
(¢) Ground
(d) Window

gug -9
PART - B

i 5 G T ¥ oA o e e & T R B 0

List the methods by which eggs can be prepared for a breakfast in a buffet.

SRS {207 yoTredt (effective control system) % [T IR ATReT foAfEy |

Write four guidelines for an effective control system.

T G o S I 91 =R’ TATTET 8 Fehdl & 2

List four things which can go wrong during room service.

5
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5. S99 (Banquet) % [oTT fH3T I (Fish bone) TTEet | Sa- i et i o ST | 2

Draw a fish bone style of seating arrangement for a banquet.

6. 3ot 3MUSl I fies Wefa (grilled sandwich) T o5 J1-3T WTer UgTeiT o QTN WRIGT STIT & 2 2

Write two accompaniments each served with boiled eggs and grilled sandwiches.

T[S - T

PART -C

7. U HEHATA SHERE (continental breakfast) % Ha (cover) I FAT-FAT AIIRAT BT
g2 3

What are the requirements of a cover for a continental breakfast ?

8. T 9% (return check) Td TsRile=< T (accident check) ¥ 3R T i | 3

Differentiate between return check and accident check.

9. I3 (checking) Ea) §‘?ﬁ%b_<f (duplicate) JOTTeAt (system) I GHT | 3

Explain the duplicate system of checking.

10. U Fot FERE (Full breakfast) T 33ER0T JT | 3

Give an example of a full breakfast.

11. foF=51Fa (decentralized) T F51Fd (centralized) ¥H Aoq H Sia¥ TR | 3

Differentiate between decentralized and centralized room services.

12. @2 9% (sit down buffet) Td SHERS % (breakfast buffet) ¥ i W HifT | 3

Differentiate between sit down buffet and breakfast buffet.

13. % @fed (buffet service) & F @ & A HHAT FART | 3

Write three advantages and three drawbacks of buffet service.

2431 6



14.

15.

16.

17.

18.

2431

faeeR &1 (silver room) T fS31 anf¥nT & (dish washing area) & a1 AT |

Write three functions each of a silver room and a dish washing area.

6T & T B wie qSeX (Plate powder) T Stel sRARH TeiE (Ball burnishing
machine) % R ¥ TS {hal STAT & 2 39 ST (Gl 1 WG e | i G Sal
HrayT=aT saH! e 2

How are silver utensils polished by using plate powder and ball burnishing machine ?
What two precautions each should be adopted while using both these methods ?

Teh EleeT o1 BT 30 ATarera) ot f¥repradt ol foh 98 o § GTeT Tehdl € 2

In what six ways can the hotel manager handle complaints of his guests ?

gug - g

PART -D

fafis=1 wpR &% g% Tfad (Buffet service) Tl HelT § THSET | 30 WG (service) &l I+
% Ui HROT ARy |

Briefly describe the different types of buffet. Write five reasons for selecting this
service.

B ®IE T Bl & 2 SHe! SRR fohden! 2idl & 2 S S1-a ] el § 2

What is a hot plate ? Who is responsible for this ? What are his duties ?

3
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