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Q1 (a) Describe the term “Brunch”. [2] 
 (b) State the task involved in Mise-en-Scene. [3] 
    
Q2 (a) Compare the menu of English and American Breakfast.  [2] 
 (b) Explain origin of the term “Dinner”. [3] 
    
Q3 (a) List the objective of Menu Planning. [2] 
 (b) Write the considerations of Menu Planning.  [3] 
    
Q4 (a) Compare “Table d hote” and “A la carte” Menus. [2] 
 (b) Explain the origin of “Menu”. [3] 
    
Q5 (a) Discuss the first course of French Classical Menu. [2] 
 (b) Restate “Haute Cuisine”.  [3] 
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