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1. Explain the following (any five) : 3×5=15

(a) Discotheque

(b) Specialty Restaurant

(c) American Service

(d) Chafing Dish

(e) Cyclic Menu

(f) Platter Service

(g) Par Stock.

Unit I

2. Discuss Different types of Commercial Catering

establishments in detail 15

3. Discuss the duties and responsibilities of a

Captain in a restaurant. 15

Unit II

4. Discuss different types of tools are used in a

Commercial Restaurant. 15

5. Discuss different types of Fuels are used during

serving to guest in a Restaurant. 15

Unit III

6. Discuss different types of Cutlery are used in

a Commercial Restaurant. 15

7. Plan a five course Continental Lunch Menu

and also draw the table layout of the same.

15

Unit IV

8. What are the preparations we have to do before

opening a Banquet Hall. 15

9. Define the term side station and its role in any

catering outlets. 15
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