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Q.1 Why restaurant planning is important before opening a restaurant also explain the factors to be 
considered while planning. 

[10] 

   
   

Q.2 Differentiate between menu merchandising & menu engineering, how menu is considered as a in house 
marketing tool. 

[10] 

   
   

Q.3 Explain importance , objective and methods of inventory control. [10] 
   
   

Q.4 Describe JIT, ABC classification, KANBAN system and technology used in material management. [10] 
   
   

Q.5 Explain kind of budget, budgetary control process and stages in the preparation of budget. [10] 
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