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Q1 (a) What are the characteristics of a la carte menu? [2] 
 (b) Briefly explain ‘Monopolistic Approach’ and ‘Low-cost Approach’ of menu pricing. [3] 
    
    
Q2 (a) Differentiate between fixed and cyclic menu. [2] 
 (b) How optimum utilization of food plays an important role in menu planning? [3] 
    
    
Q3 (a) Differentiate between direct and indirect competition. [2] 
 (b) Differentiate between Private Limited Co. & Public Limited Co.? [3] 
    
    
Q4 (a) Define sole proprietorship. [2] 
 (b) How ‘good lighting’ is different from ‘bad lighting’ in terms of restaurant designing? [3] 
    
    
Q5 (a) Differentiate between formal, semi-formal and informal banqueting.  [2] 
 (b) What are the responsibilities of banquet sales manager? [3] 
    
    
Q6 (a) Briefly explain base price method of menu pricing. [2] 
 (b) Explain ‘four box analysis’.  [3] 
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