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   CO BL 
Q.1(a) Define the key aspects of the hotel industry. [5] 1 1 
Q.1(b) Describe the structure of catering industry. [5] 1 2 

     
     

Q.2(a) Describe the role of banquet manager. [5] 2 2 
Q.2(b) What is the role of an apprentice explain with their duties and responsibilities. [5] 2 1 

     
     

Q.3(a) Explain the characteristics of casual eateries. [5] 3 2 
Q.3(b) Differentiate between discotheque and night club. [5] 3 4 

     
     

Q.4(a) Write different types of spoon and fork used in a restaurant. [5] 4 5 
Q.4(b) Describe the criteria for selection while choosing equipments for [5] 4 2 

  restaurant.    
     

Q.5(a) Define the importance and benefits of mise en place and mise en scene in a restaurant. [5] 5 1 
Q.5(b) What is Gueridon service? Explain. [5] 5 2 

 
::::::20/11/2025::::::E 

  


