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Instructions :

243/1

Read the paper carefully. All questions in each section are compulsory. Students may use
hilingual mediums (both English and Hindi) for writing in which technical terms should be

written in English medium.

(i)

(ii)

(iii)

(tv)

Part A : Question Nos. 1 (i —x) are objective type questions carrying 1 mark each.

Their answer should be chosen from the given options.

Part B : Question Nos. 2 — 6 are short-answer questions carrying 2 marks each.

Answer to them should not exceed 30-40 words each.

Part C : Question Nos. 7 — 16 are short-answer questions carrying 3 marks each.

Answer to them should not exceed 60-70 words each.

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.

gug -+
PART -A

agﬁwﬂﬂm:

Multiple choice question :

(1)

(ii)

(a) B 3H F I WG |

(b) I 5T T8 & T TET |

(c) I HEHZed FHERE F T TG |

(d) IR FEIHT FHFHERE & T WG |

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.

fiper % (Fish Knife) 3t i1 ®i% (Fish Fork) o %ax & s & € 2
(a) ¥ferer SHwRE (English breakfast) |

(b) e s®ERe (Continental breakfast) |

(c) WS SHHRE (American breakfast) |

(d) 3fea" swHRe (Indian breakfast) |

Fish knife and fish fork are a part of the cover of

(a) English breakfast.

(b) Continental breakfast.

(¢) American breakfast.

(d) Indian breakfast.

1x10=10
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(ili) U ST AT qOTTEAT

(iv)

)

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

ﬁﬂ:f(pilferage}fﬁ?f‘r |
gi@rggl (fraud) Tt € |
YT H AEH |
FRFH T |

A good control system

(@
(®
©
(d)

Stops pilferage.
Stops fraud.

Easy to use.
All the above.

wH gfaq QERUET & St §

(a)
(b
©
(@

B §RT (By hands) |

X (Platter) a1 W< (plate) W |

9 (Trays) a1 Zifewat (Trolleys) ERT |
fawax afew (Silver service) ERT |

Room service is usually done on

(a)
(b)
(c)
@

w0 wiaq o sty & v fewe g7 ol 9 € 2

(€Y
®
(©
(@

Guest orders in room service are received by

(@
(b)
(©
(@)

By hand.
Platter or plate.
Trays or Trolleys.

Silver service.

wq Qiaq 3T 2HT (order taker) FT |
w9 afad &% 9eX (head waiter) RT |
= giag AR (manager) X7 |

wH qiaq e (steward) BRI |

Room service order taker.
Room service head waiter.
Room service manager.

Room service steward.

[P.T.O.
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(vi) TF g e gea: S fAar & S Wik 9 #
(a) R 7@? (Finger buffet) 1
(b) TH U gF (full buffet) |
(c) Wi% g% (Fork buffet) |
(d) YoT SHE (Breakfast complete) |
A buffet mainly meant to serve bite size snacks is
(a) Finger buffet. |
(b) A full buffet.
(c) Fork buffet.
(d) Breakfast complete.

(vii) Few1 amer (Dish-wash) T 3T&e I 841 =064
(a) U (pantry) ¥ TRI= (restaurant) H W&9 % e |
(b) TEI¥ (kitchen) & F&e |
(c) HeTE F &F F U (garbage disposal area) |
(d) &= ¥4 (linen room) F e |
The dish wash area should be ideally located
(a) Close to the entry into restaurant from pantry.
(b) Close to kitchen.
(c) Near garbage disposal area.

(d) Close to linen room.

(viii) FT de€ (conveyer belt) TH femr @i & :
(a) 9ol ®9 ¥ ifera fewr am ufskar (dish wash process) 1 |
(b) 737t four aTeT (manual dish wash) WishaT 1 |
(c) < fafy | fewr @ (dish wash) # |
(d) IR H T HE T
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
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(ix) Taeaw (Silver) o1 THE & o ST 30t UGN 76 ST Tl &

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

FrEgiF 0ias (Hydrochloric acid) |
wpiies ufEe (Muratic acid) |

FEHNF UfaE (Sulphuric acid) |
wafes ufaE (Acetic acid) |

IR § | FE TG

Acid used for cleaning silver could be

(@
(®)
©
(d)
(e)

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

None of the above.

(X) U QIUROT Terdt At ferhrad H goren | ail €

(a)
(®)
(©
)]

TS (defensive) AT |

ferrad (complaint) t RAHfeT (reporting) = &1 |
Fifafe SF a1 T g |

IR EH T |

A common mistake in handling complaint is

(a)
(b)
(©)
@)

Getting defensive.

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

qgue-g
PART -B

T SUga Hi Qied H B (Café complet) THRY |
Explain with a suitable menu Café complet.

“En Place” 9% ! ¥ |
Explain “En Place” check.

Hael Al ©H W99 347 8T € 2
What is Breakfast only room service ?

[P.T.O.
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=92 (Banquet) =1 i fafaw |

Define Banquet.

wh

6. & wie Ui (hot plate area) ¥ UIT ST aTet SUHTUN i Yol FET |

List the equipment found in hot plate area.

gug -1
PART -C

7. 9% (Buffet) ¥ (Breakfast) Ft %@ Higd THARY |
Explain buffet breakfast with example.

8. VT ied FeH<el 3HERE (Continental Breakfast) & F9ET |

Explain Continental breakfast with example.

9. =T (checking) % feuciiae fa&ed (Triplicate System) I AT HIT |
Describe the triplicate system of checking.

10. U 3rest frdEer yonrelt & et St g @R |

List the functions of a good control system.

Ll Fﬁiﬁmmﬁ%‘mwmquet) T U BT |
Describe the popular types of Banquets.

12. deel § g 5 ot fafi= W & ©F S SR & gEr SR |

List the different types of room service operations found in Hotels.

13. e o s ER € ?
What are the functions of Kitchen steward department ?

14. T F ufvamer e w9 WK 3 TR0 T (buffet) FT A0 HINT |
Define buffet and describe two types of popular buffets.

15. 3T &1 iieor BT e T S 6 AT H7 FEa0r a1 72

Classify fires and how will you control a C-class fire ?

243/1 6
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16. 9= (Pantry) ¥ W% ARSI (Organisation) =i fofEe | 3

Give the staff organization of a Pantry.

gug-¥q
PART-D

17. ¥ ¥ W IR aet U o B gt S5Y U 3T THIHINSE (accompaniments) F

e (cover) i SETIHAT fAray | 5
List five dishes served from the pantry. Give their accompaniments and cover
requirements.

18. % wfe =1 aui HITY U 39 A AR afa i ofay | 5

Describe the buffet service and write its advantages and disadvantages.

243/1 7





