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   CO BL 
Q.1(a) What do you understand by preparation of service? Explain [5] 1 1 
Q.1(b) Differentiate between dinner and supper. [5] 1 4 

     
     

Q.2(a) Explain menu planning and objective of menu planning. [5] 2 2 
Q.2(b) Define Ala carte and Table d' hote with their menu and cover. [5] 2 1 

     
     

Q.3(a) Write the courses and sequence of French classical menu. [5] 3 5 
Q.3(b) What is the difference between normal wheat and durum wheat? Explain [5] 3 1 

     
     

Q.4(a) Describe manual control system and single order sheet. [5] 4 2 
Q.4(b) What is record keeping? Explain the role of restaurant cashier. [5] 4 1 

     
     

Q.5(a) Explain tea origin, types and brands. [5] 5 2 
Q.5(b) Describe the origin and manufacture of coffee. [5] 5 2 
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