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Section A
Answer the following (any three) (30)
1) What precautions are to be taken when staffing for,
2) Describe the guidelines for taking banquet booki
3) Inthe Menu content, what role does Pricin a
4) What are the various Banqueting lists th ould be feady with us and why?
5) Describe the different points to be coasi or Suggesting the menu items?
Answer the following in Short (a pu (20)
1) Explain Eastern or Ogi % ower arrangement.
2) What do you unde enventions”?
3) Challenges facédin o
4) Whenist quarébanquet set up often used?
5) Drawt i t types of glass setting used in Banquets?
6) Desekibe mark costing process of a banquet?
Section C
(All compulsory) (10)
(A) Fill in blanks
1) Dhanshak: literally meaning and speciality.
2) Charge made for opening and serving bottles of wine brought in by the guest in the restaurant is
called
3) Hot water bath or well in which smaller containers may be set in order to

keep them warm/ hot in readiness to service.
4) Finger foods are to be eaten with
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5)

booking is not tentative booking nor confirmed booking.

B) True or False (10)

1) Briefing is done in the end of the function (True / False)
2) Silver service is only done in Silver dishes (True / False)
3) In Banquets Forks are placed in right. (True / False)

4) Clinic Meetings are held in hospitals only (True / False)

5) Large Flower arrangements are placed in the centre of the rou ingitables in the banquet.

(True / False) %
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