
1

HOSPITALITY SERVICE
Paper - I (English & Telugu Versions)

MODEL QUESTION PAPER
(For the Academic Year 2021-22 only)

Time : 3 Hours Max. Marks : 50
SECTION - A 10×2=20

Note: (i) Answer ANY TEN questions. (ii) Each question carries TWO marks.

 (i) (ii)  
1. Classify catering establishments.


2. What do you understand by Marine catering?


3. What do you understand by popular catering?


4. Define multi cuisine restaurants.

Multi cuisine 
5. Define Continental Restaurant.


6. Define Dining Room, Snack Bar, Milk Bar.


7. Define Barbeque Restaurant.

Barbeque 
8. Define Pastry and Bakery Shops.

(pastry) 
9. What do you understand by French service?


10. What do you understand by Gueridon service?

(Gueridon service) 
11. What do you understand by the term “bill of fare”?

‘Bill of fare’ 
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12. Define the term Table D’hote menu.

Table D’hote menu 
13. What is the French classical menu?

(French Classical Menu) 
14. Which items are prepared by Vegetable cook?

(Vegtable Cook) 
15. Write about the Menu Origin.


SECTION - B 5 × 6 = 30

Note: (i) Answer ANY FIVE questions. (ii) Each question carries SIX marks.

 (i) (ii) 
16. Explain in detail about secondary catering establishment or non-

profit oriented catering establishments.


17. Explain in detail various types of welfare catering.


18. Explain in detail various duties and responsibilities of Maitre De

Hotel.

(Head Waiter / Maitre De Hotel) 


19. What is the difference between discotheque and pub?


20. Explain each Assisted service advantages and disadvantages.

(assisted service) 
21. Explain about the various aspects in Self Service.

(self service) 
22. What are the various types of menu? Describe in detail.


23. Explain about the various types of Break fast.

Breakfast 
24. Write the guidelines for using disposable gloves.

(gloves) 
25. Write about the points to be consider while planning of Menu.


__________


