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    CO BL 
Q1 (a) What is restaurant planning? [2] 1 1 
Q1 (b) Define the objective of a good layout inside the restaurant. [3] 1 1 
      
      
Q2 (a) Define different factors to be considered while restaurant planning. [2] 1 1 
Q2 (b) What are the criteria for the selection of furniture & fixture in the 

restaurant. 
[3] 1 1 

      
      
Q3 (a) Describe menu management. [2] 2 1 
Q3 (b) Explain menu engineering. [3] 2 2 
      
      
Q4 (a) Explain types of menu with their examples. [2] 2 2 
Q4 (b) Describe menu as an In house marketing tool. [3] 2 1 
      
      
Q5 (a) Explain the importance of inventory control. [2] 3 2 
Q5 (b) Describe the objective of inventory control. [3] 3 1 
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