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Q1 (a) Classify menu based on scheduling and explain all of them. [2] 
 (b) What are the constraints of menu planning? [3] 
    
    
Q2 (a) Differentiate between monopolistic and low-cost approach of menu pricing. [2] 
 (b) Briefly explain ‘pricing factor’ method of menu pricing with a suitable example. [3] 
    
    
Q3 (a) Which factors are to be considered while selecting the location of a proposed 

restaurant? 
[2] 

 (b) Briefly explain various types of competition with suitable example. [3] 
    
    
Q4 (a) What are the characteristics of partnership business? [2] 
 (b) Compare public limited and private limited company. [3] 
    
    
Q5 (a) What are the responsibilities of banquet sales manager? [2] 
 (b) Classify function catering and explain all of them. [3] 
    
    
Q6 (a) Differentiate between ‘good lighting’ and ‘bad lighting’. [2] 
 (b) Briefly explain formal banqueting operation. [3] 
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