Www.prepp.in .repp

Your Personal Exams Guide

SET-4

Series GBM WIS A,
Lo Code No. 243
e J. wlienefl s I ITYEH F TE-I8 W

Roll No. I forg |

Candidates must write the Code on the
title page of the answer-book.

PR AT R AR I TATHILAIE 97 |

AT H glfe g1 <hl 3TN feU MU g Tre wl B IT-Yfeaeht & g@-98 W ford |
FHIT A R A o6 WA H 19TH 2 |

HUAT I hT ST FT@HT I T W Uget, U9 hl shHTHh v o |

39 YH-IA HI UG % 1w 15 Taee o1 &0 fonm mn 7 | wee-w o foaawor qaig
10.15 &t foham ST | 10.15 S ¥ 10.30 S G B hadl Y¥H-UF I deil 3R
3 I o G d IT-YIEehT T hIg IR T8 o |

Please check that this question paper contains 9 printed pages.

Code number given on the right hand side of the question paper should be
written on the title page of the answer-book by the candidate.

Please check that this question paper contains 19 questions.

Please write down the Serial Number of the question before
attempting it.

15 minute time has been allotted to read this question paper. The question
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the
students will read the question paper only and will not write any answer on
the answer-book during this period.
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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.

Part A : Question No. 1 (i to viii) are multiple choice type questions carrying

1 mark each. Their answer should be chosen from the given options.

Part B : Questions No. 2 — 7 are short-answer questions carrying 2 marks

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

Part C : Questions No. 8 — 17 are also short-answer questions carrying

3 marks each. Answer to them should not exceed 60 — 70 words each.

Part D : Questions No. 18 and 19 are long-answer questions carrying

5 marks each. Answer to them should not exceed 100 — 150 words each.
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Wusg <h
PART A
Fgfaehedta T
Multiple choice questions :
@)  To7 % Te AR 1 FA Hed 8 ?
(a) o (Déjeuner)
(b) Udid R (Petite déjeuner)
(c) "9 (Supper)
(@) TSR (Dinner)
What is the first meal of a day called ?
(a) Déjeuner
(b) Petite déjeuner
(c) Supper
(d) Dinner
() T Y HH-GT A TSA H FgT S8 ?

(a) heall (Kedgeree)
(b) fies P (Grilled Kipper)

(c) TSl (Muesli)
(d) TFS g% (Smoked Haddock)

Which of these is not a fish dish ?
(a) Kedgeree
(b)  Grilled kipper

(¢) Muesli
(d) Smoked Haddock
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TA/dt .37 8. (N/C K.O.T.) &l 1 acdd & ?
(a) A FHcs (Not Cancelled)

(b) 1 = (No Charge)

(¢) U (No Copy)

(d) ST d ¥ HIE T

What does N/C K.O.T. stand for ?

(a) Not Cancelled

(b) No Charge

(c) No Copy

(d) None of the above

&t.3.37. (B.E.O.) %I IU 9 1 7 ?

(a) §% 3a=¢ A=<t (Buffet Event Only)

(b) S gd-c 37T (Banquet Event Order)
(¢) 1 Sa? 3T (Best Event Order)

(d) ¥R 3= 3T (Bar Event Order)

What is the full form of B.E.O. ?

(a) Buffet Event Only

(b) Banquet Event Order

(c) Best Event Order

(d) Bar Event Order

Teh G § iH-Hl 984 6T Aeft (Conference Seating Style) NIEANR]
TH B ?

(a) AT (R) 3AThR

(b) F (U) AR

(c) € (T) AR

(@ 3 () AR

Which is not a popular seating style for a conference ?

(a) R Shape
(b) U Shape
(c) T Shape
(d) E Shape
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Tsh € (Aboyer) ford &1 =1 gRga gar & 2
(a) I a1 (Plate wash)

(b) e &9 (Silver room)

(¢) ®ic Wi (Hot plate)

(d) feea €9 (Still room)

An Aboyer heads which area ?

(a) Plate Wash Area

(b)  Silver Room

(c) Hot Plate Area

(d) Still Room

I (Silver) 1 T%TE < fIT =1 FART fopart ST = 2
(a) UHifew TS (Acetic Acid)

(b) =AM (Bleach)

(¢) ¥ R&H (Borax)

(d) e WS (Lactic Acid)

What is used for cleaning silver ?

(a) Acetic Acid

(b) Bleach

(c) Borax

(d) Lactic Acid

3R ST I T AN HLd THT PASS 1 T 7qas @ ?
(a) YA-UH-TFE-E15T

(b)  YI-UH-EFAT-E

(c) UR-3TA-EY-Tareflat

(d) Ye-37d-TFte-Eamgy

While using a fire extinguisher what does PASS mean ?
(a) Pull-Aim-Squeeze-Swipe

(b) Push-Aim-Squeeze-Spray

(c) Pour-All-Spray-Squeeze

(d) Put-Away-Squeeze-Swipe

5 P.T.O.


https://www.prepp.in

Www.prepp.in 'repp

Your Personal Exams Guide

Qs @
PART B
2. SHHE H HH-H IR Ud W J1d 3 2 2
YT
&% e (Café Simple) T 8 ? Th 3GTEL0T ST | 2
Which four rolls are served in a breakfast ?
OR

What is Café Simple ? Give one example.

3. .M. (KO.T.)uwW «.3n.d. (B.0.T.) # 3R fafaw | 2
Write the difference between K.O.T. and B.O.T.

4. TH IANTEINA. (R.S.0.T.) § HH-8 IR e (skills) &4 =0T 2 2
What four skills should an R.S.O.T. possess ?

5. TS (limited) ®9 TfaY ol Wit § WA | 2
JroraT
g, (In-Situ) A6 F1 3 ? 2

Briefly explain the limited room service.

OR

What is In-Situ service ?

6.  Tahgihd (decentralised) ¥4 |fGd o HIE qf A9 F T HHAT IRAT | 2
Write any two advantages and two drawbacks of a decentralised room
service.

7. U LI U & I Sa4 sl M (seating plan) T 3 =13T | 2

Draw a seating plan for an informal party.
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PART C

8. Pl SHBRC I ITeh ATEYIH Ha (cover) Algd SR & TWARY | 3

Explain in detail the full breakfast with its cover requirements.

9. Sﬁzﬁ SH®RC (Indian breakfast) QH FHH<¢d (Continental) ShFHREE &

e =R e iU | 3
AYAT
Teh AUNEHT SHHRC o HIET (courses) hl I8 Higd HSTST | 3
Differentiate between Indian breakfast and Continental breakfast.
OR

Explain the courses of an American breakfast with examples.

10. U SWTE! S0l SO o diF AW fRag | 3
YT
gciiohe <eh aT e <ieh e ST ITd @ 2 3
Write three advantages of an effective control system.
OR

When are Duplicate cheques and Return cheques made ?

11. TR W AT 1 317X Ad 98I 319 HiA-H ©: graun==a) st ? 3
sreraT
&Y Gidg SR 919 TS 1 YT §A13T | $8h I AT & ? 3

What six precautions will you adopt while taking guest order on the
telephone ?

OR
Draw the format of Room Service Door Knob Card. What are its
advantages ?
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12. i g% U9 fHR g% § R 3T 8 ? 78 hal AN R SITar 8 2 3
arera
T Gidq & dF 9 9 O HER T R TR | 3

What is the difference between Fork Buffet and Finger Buffet ? Where
are they used ?

OR

List three advantages and three drawbacks of a Buffet service.

13. 379 919 § 3ecT 3TUE], TATE S[@ 9 heald TH | 8 | 36 7 o fTg sa i
FIT-FAT STLIHATE. & ? 3

You are serving boiled egg, tomato juice and cutlet for breakfast. What
are the cover requirements for this menu ?

14. A9 a (stainless steel)a;aﬁﬁwam‘@ﬁ% ?3% gId "
Y HH-H IR Fraent==ay sai ? 3

What are the two drawbacks of stainless steel crockery ? What four
precautions would you take while washing them ?

15. U 3I=<3! ‘}l@ (pantry)?ﬁ Tﬁ’st QW%@Q | 3

Write any six features of a good pantry.

16. fewaifsm & (dishwashing area) <hl IECISCRE TG % 739 a |
FIT-FAT AT Sl STt & 2 3

How is the dishwashing area sub-divided ? What activities are carried
out in this area ?

17. Bicd 3T ¥ Frnadi &1 =1 98w & ? ©: SRUI 9fed 999sy | 3

What is the importance of complaints in the hotel industry ? Explain with
SiX reasons.
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Qs ¥
PART D
G TS 971 2 2 $HhT &Y o915 | 5
HAAAT
e BASR o ST T JUH HIFT | 5
What is a function prospectus ? Draw its format.
OR

Describe the duties of a banquet manager.

T TSB! U=dl (pantry) T T SAEY | fohral i ITHR 1 FAT ST A1
feea =9 (still room) & TT9AT TUHEA H T <hl It 8 | 5

Draw the layout of a good pantry. List any five equipments which are
used from still room for serving breakfast.
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