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ÜÖ Ö ª ÃÖ ê¾Ö Ö  II 
FOOD SERVICE II 

 

×®Ö¬ÖÖÔ×¸üŸÖ ÃÖ´ÖµÖ  : 3 ‘ÖÓ™êü ] [ †×¬ÖÛúŸÖ´Ö †ÓÛú  : 60 

Time allowed : 3 hours ] [ Maximum Marks : 60 
 

×®Ö¤ìü¿Ö    ::::   

 ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖê ÃÖÖ¾Ö¬ÖÖ®Öß¯Öæ¾ÖÔÛú ¯Ö×œÌü‹ … ¯ÖÏŸµÖêÛú ÜÖÞ›ü Ûêú ÃÖ³Öß ¯ÖÏ¿®Ö Æü»Ö Ûú¸ü®ÖÖ †×®Ö¾ÖÖµÖÔ Æîü … ¯Ö¸üßõÖÖ£Öá ×«ü³ÖÖÂÖß ´ÖÖ¬µÖ´Ö 
(†ÓÝÖÏê•Öß †Öî̧ ü ×Æü®¤üß ¤üÖê®ÖÖë) “Öã®Ö ÃÖÛúŸÖê Æïü, ×•ÖÃÖ´Öë ¯ÖÖ×¸ü³ÖÖ×ÂÖÛú ¿Ö²¤ü †ÓÝÖÏê•Öß ´ÖÖ¬µÖ´Ö ´Öë ×»ÖÜÖê •ÖÖ ÃÖÛúŸÖê Æïü … 

 (i) ÜÖÞ › ü Ûú – ¯ÖÏ¿®Ö ÃÖÓ. 1 (i ÃÖê  x) ²ÖãÆü×¾ÖÛú»¯ÖßµÖ ‹Ûú-‹ Ûú †ÓÛú Ûêú ¯ÖÏ¿®Ö Æïü ×•Ö®ÖÛúÖ ˆ¢Ö¸ü ×¤ü‹ ÝÖ‹ ×¾ÖÛú»¯ÖÖë ´Öë 
ÃÖê “Öã®ÖÛú¸ü ×»ÖÜÖ®ÖÖ Æîü … 

 (ii) ÜÖÞ › ü ÜÖ – ¯ÖÏ¿®Ö ÃÖÓ. 2 – 6 »Ö‘Öæ¢Ö¸üÖŸ´ÖÛú ¯ÖÏŸµÖêÛú ¤üÖê-¤üÖê †ÓÛú Ûêú ¯ÖÏ¿®Ö Æïü … ‡®ÖÛêú ˆ¢Ö¸ü ¯ÖÏŸµÖêÛú 30 – 40 
¿Ö²¤üÖë ÃÖê †×¬ÖÛú ®Ö ÆüÖë … 

 (iii) ÜÖÞ › ü ÝÖ – ¯ÖÏ¿®Ö ÃÖÓ. 7 – 16 ³Öß »Ö‘Öæ¢Ö¸üÖŸ´ÖÛú ¯ÖÏ¿®Ö ¯ÖÏŸµÖêÛú ŸÖß®Ö-ŸÖß®Ö †ÓÛú Ûêú Æïü … ‡®ÖÛêú ˆ¢Ö¸ü ¯ÖÏŸµÖêÛú               
60 – 70 ¿Ö²¤üÖë ÃÖê †×¬ÖÛú ®Ö ÆüÖë … 

 (iv) ÜÖÞ › ü ‘Öü – ¯ÖÏ¿®Ö 17 †Öî̧ ü 18 ¤üß‘ÖÔ ˆ¢Ö¸ü ¾ÖÖ»Öê 5 †ÓÛú Ûêú ¯ÖÏ¿®Ö Æïü … ‡®ÖÛêú ˆ¢Ö¸ü ¯ÖÏŸµÖêÛú 100 – 150 ¿Ö²¤üÖë ÃÖê 
†×¬ÖÛú ®Ö ÆüÖë … 
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• Ûéú¯ÖµÖÖ •ÖÖÑ“Ö Ûú¸ü »Öë ×Ûú ‡ÃÖ ¯ÖÏ¿®Ö-¯Ö¡Ö ´Öë ´Öã×¦üŸÖ ¯ÖéÂšü 7 Æïü … 
• ¯ÖÏ¿®Ö-¯Ö¡Ö ´Öë ¤üÖ×Æü®Öê ÆüÖ£Ö Ûúß †Öȩ̂ ü ×¤ü‹ ÝÖ‹ ÛúÖê›ü ®Ö´²Ö¸ü ÛúÖê ”ûÖ¡Ö ˆ¢Ö¸ü-¯Öã×ÃŸÖÛúÖ Ûêú ´ÖãÜÖ-¯ÖéÂšü ¯Ö¸ü ×»ÖÜÖë …  
• Ûéú¯ÖµÖÖ •ÖÖÑ“Ö Ûú¸ü »Öë ×Ûú ‡ÃÖ ¯ÖÏ¿®Ö-¯Ö¡Ö ´Öë 18 ¯ÖÏ¿®Ö Æïü …  
• Ûéú¯Öµ ÖÖ ¯ÖÏ¿®Ö ÛúÖ ˆ¢ Ö¸ü ×»ÖÜÖ®ÖÖ ¿Ö ãºþ  Ûú¸ü®Öê ÃÖ ê ¯ÖÆü»Ö ê, ¯Ö Ï¿®Ö ÛúÖ ÛÎú ´ÖÖÓÛú †¾Ö¿µ Ö ×»ÖÜÖë …  
• ‡ÃÖ ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖê ¯ÖœÌü®Öê Ûêú ×»Ö‹ 15 ×´Ö®Ö™ü ÛúÖ ÃÖ´ÖµÖ ×¤üµÖÖ ÝÖµÖÖ Æîü … ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖ ×¾ÖŸÖ¸üÞÖ ¯Öæ¾ÖÖÔÆËü®Ö ´Öë 10.15 ²Ö•Öê 

×ÛúµÖÖ •ÖÖµÖêÝÖÖ … 10.15 ²Ö•Öê ÃÖê 10.30 ²Ö•Öê ŸÖÛú ”ûÖ¡Ö Ûêú¾Ö»Ö ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖê ¯ÖœÌëüÝÖê †Öî̧ ü ‡ÃÖ †¾Ö×¬Ö Ûêú ¤üÖî̧ üÖ®Ö ¾Öê 
ˆ¢Ö¸ü-¯Öã×ÃŸÖÛúÖ ¯Ö¸ü ÛúÖê‡Ô ˆ¢Ö¸ü ®ÖÆüà ×»ÖÜÖëÝÖê …  

• Please check that this question paper contains 7 printed pages. 

• Code number given on the right hand side of the question paper should be written on the 

title page of the answer-book by the candidate. 

• Please check that this question paper contains 18 questions. 

• Please write down the Serial Number of the question before attempting it. 

• 15 minutes time has been allotted to read this question paper. The question paper will be 

distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the students will read the 

question paper only and will not write any answer on the answer-book during this period. 

ÛúÖê› ü ®ÖÓ.  
Code No.  

���� 
¯Ö¸üßõÖÖ£Öá ÛúÖê›ü ÛúÖê ˆ¢Ö¸ü-¯Öã×ÃŸÖÛúÖ Ûêú ´ÖãÜÖ-¯ÖéÂšü 
¯Ö¸ü †¾Ö¿µÖ ×»ÖÜÖë … 
Candidates must write the Code on 

the title page of the answer-book. 
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General Instructions : 

 Read the paper carefully. All questions in each part are compulsory. Students may use 

bilingual mediums (both English and Hindi) for writing, in which technical terms should be 

written in English medium. 

 (i) Part A : Question Nos. 1 (i – x) are multiple choice type questions carrying 1 mark 

each. Their answer should be chosen from the given options. 

 (ii) Part B : Question Nos. 2 – 6 are short-answer questions carrying 2 marks each. 

Answer to them should not exceed 30-40 words each. 

 (iii) Part C : Question Nos. 7 – 16 are also short-answer questions carrying 3 marks each. 

Answer to them should not exceed 60-70 words each. 

 (iv) Part D : Question Nos. 17 and 18 are long-answer questions carrying 5 marks each. 

Answer to them should not exceed 100-150 words each. 

 

ÜÖÞ › ü – Ûú  
PART – A 

 

1. ²ÖÆãü×¾ÖÛú»¯ÖßµÖ ¯ÖÏ¿®Ö : (Ûêú¾Ö»Ö ‹ Ûú ˆ¢Ö¸ü “Öã®Öë)  1 ×××× 10 = 10 

 Multiple choice questions : (select only one answer) 

 (i) Ûêú±êú ×ÃÖ´¯Ö»Ö (cafe simple) ÛúÖ ŒµÖÖ †£ÖÔ Æîü ? 

  (a) ³ÖÖ¸üŸÖßµÖ ²ÖÎêÛú±úÖÃ™ü (Indian breakfast) 

  (b) ²ÖÎêÛú±úÖÃ™ü ´Öë Ûêú¾Ö»Ö ÛúÖ»Öß ÛúÖò±úß ÛúÖ †Ö›Ôü¸ü  

  (c) ‡Ó×Ý»Ö¿Ö ²ÖÎêÛú±úÖÃ™ü (English breakfast)  

  (d) ¤æü¬Ö Ûêú ÃÖÖ£Ö ÛúÖò±úß ÛúÖ †Ö›Ôü¸ü  

  What does café simple means ? 

  (a) Indian breakfast 

  (b) Order for black coffee in breakfast 

  (c) English breakfast 

  (d) Order for milk in coffee 

 (ii) ÛÎãú‹™ü ÃÖê™ü (cruet set) ´Öë ŒµÖÖ ›üÖ»ÖÖ •ÖÖŸÖÖ Æîü ? 

  (a) ®Ö´ÖÛú 

  (b) ÛúÖ»Öß ¾Ö »ÖÖ»Ö ×´Ö“ÖÔ  

  (c) »ÖÖ»Ö ×´Ö“ÖÔ ¾Ö ®Ö´ÖÛú 

  (d) ®Ö´ÖÛú ¾Ö ÛúÖ»Öß ×´Ö“ÖÔ  

  What is put in a cruet set ? 

  (a) Salt 

  (b) Black and Red pepper 

  (c) Red pepper and salt 

  (d) Salt and black pepper 
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 (iii) BOT ÛúÖ ŒµÖÖ †£ÖÔ Æîü ? 

  (a) ²ÖÖ¸ü †Öò›Ôü¸ü ™üÖ‡´Ö (Bar Order Time) 

  (b) ²ÖÖ¸ü †Öê̄ Ö®Ö ™üÖ‡´Ö (Bar Open Time) 

  (c) ²ÖÖ¸ü †Öò›Ôü¸ü ™êüÛú¸ü (Bar Order Taker) 

  (d) ²ÖÖ¸ü †Öò›Ôü¸ü ×™üÛú™ü (Bar Order Ticket) 

  What does BOT stand for ? 

  (a) Bar Order Time 

  (b) Bar Open Time 

  (c) Bar Order Taker 

  (d) Bar Order Ticket 

 (iv) ×ÛúÃÖ ºþ´Ö ÃÖÙ¾ÖÃÖ ´Öë ¯ÖÏŸµÖêÛú ´ÖÓ×•Ö»Ö ¯Ö¸ü ¯Öê®™Òüß ÆüÖêŸÖß Æîü ? 

  (a) Ûêú®¦üßÛéúŸÖ (Centralised) ºþ´Ö ÃÖÙ¾ÖÃÖ 

  (b) 24 ‘ÖÞ™êü ºþ´Ö ÃÖÙ¾ÖÃÖ  

  (c) ×¾ÖÛêú®¦üßÛéúŸÖ (Decentralised) ºþ´Ö ÃÖÙ¾ÖÃÖ  

  (d) ×»Ö×´Ö™êü›ü (Limited) ºþ´Ö ÃÖÙ¾ÖÃÖ 

  Which room service has a pantry at every floor ? 

  (a) Centralised room service 

  (b) 24 hour room service 

  (c) Decentralised room service 

  (d) Limited room service 

 (v) ›üÖȩ̂ ü ®ÖÖò²Ö ÛúÖ›Ôü ÛúÖ ¯ÖÏµÖÖêÝÖ ×ÛúÃÖ×»Ö‹ ×ÛúµÖÖ •ÖÖŸÖÖ Æîü ? 

  (a) †ÝÖ»Öê ×¤ü®Ö Ûêú ÃÖã²ÖÆü Ûêú ®ÖÖ¿ŸÖê Ûêú †Öò›Ôü¸ü Ûêú ×»Ö‹ …  

  (b) †ÝÖ»Öê ×¤ü®Ö Ûêú ¤üÖê̄ ÖÆü¸ü Ûêú ³ÖÖê•Ö®Ö Ûêú †Öò›Ôü¸ü Ûêú ×»Ö‹ …  

  (c) Ûú´Ö¸êü Ûúß ÃÖ±úÖ‡Ô Ûú¸üÖ®Öê Ûêú ×»Ö‹ …  

  (d) ¤ü¸ü¾ÖÖ•ÖÌê Ûúß ‘ÖÞ™üß ®Ö ²Ö•ÖÖ®Öê Ûêú ×»Ö‹ …  

  What is the purpose of using a Door Knob Card ? 

  (a) To place an order for next day’s breakfast 

  (b) To place an order for next day’s lunch 

  (c) To get the room cleaned 

  (d) Not to ring the door bell. 
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 (vi) ²Öî®Œ¾Öê™ü (Banquet) ×ÛúÃÖ Ûêú™üØ¸üÝÖ ÛúÖ ˆ¤üÖÆü¸üÞÖ Æîü ?  

  (a) †Öê̄ Ö®Ö ´ÖÖÛìú™ü Ûêú™üØ¸üÝÖ (Open market catering) 

  (b) ×¸ü×Ã™ÒüŒ™êü›ü ´ÖÖÛìú™ü Ûêú™üØ¸üÝÖ (Restricted market catering) 

  (c) ¾Öê»Ö±êúµÖ¸ü Ûêú™üØ¸üÝÖ (Welfare catering) 

  (d) ˆ¯Ö¸üÖêŒŸÖ ´Öë ÃÖê ÛúÖê‡Ô ®ÖÆüà  

  Banquet is an example of which catering ? 

  (a) Open market catering 

  (b) Restricted market catering 

  (c) Welfare catering 

  (d) None of the above 

  (vii) ²Öî®Œ¾Öê™üÖë (Banquets) ´Öë ÃÖ²ÖÃÖê †×¬ÖÛú »ÖÖêÛú×¯ÖÏµÖ ÃÖÙ¾ÖÃÖ Ã™üÖ‡»Ö ÛúÖî®Ö ÃÖÖ Æîü ? 

  (a) ²Öã±êú (Buffet) ÃÖÙ¾ÖÃÖ  

  (b) ×ÃÖ»¾Ö¸ü (Silver) ÃÖÙ¾ÖÃÖ  

  (c) ºþ´Ö (Room) ÃÖÙ¾ÖÃÖ  

  (d) ¯ÖÏß¯»Öê™êü›ü (Preplated) ÃÖÙ¾ÖÃÖ  

  Which is the most popular style of service in banquets ? 

  (a) Buffet service 

  (b) Silver service 

  (c) Room service  

  (d) Preplated service 

 (viii) ÛúÖî®Ö ÃÖê ²Öã±êú (Buffet) ´Öë ”ãû¸üß ÛúÖÑ™êü Ûúß †Ö¾Ö¿µÖÛúŸÖÖ ®ÖÆüà ÆüÖêŸÖß ? 

  (a) ±úÖêÛÔú (Fork) ²Öã±êú 

  (b) ±ãú»Ö (Full) ²Öã±êú 

  (c) Ø±úÝÖ¸ü (Finger) ²Öã±êú 

  (d) ²ÖÎêÛú±úÖÃ™ü Ûú´¯»Öß™ü (Breakfast complete) 

  In which buffet, fork and knife are not needed ? 

  (a) Fork buffet 

  (b) Full buffet 

  (c) Finger buffet 

  (d) Breakfast complete 
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 (ix) ÛúÖ®ÖÔ°»ÖêŒÃÖ ÛúÖê ×ÛúÃÖ ÜÖÖª ¯Ö¤üÖ£ÖÔ Ûêú ÃÖÖ£Ö ¯Ö¸üÖêÃÖÖ •ÖÖŸÖÖ Æîü ? 
  (a) •Öî́ Ö ¾Ö ´ÖÖ´ÖÔ»Öê›ü 

  (b) ÝÖ´ÖÔ µÖÖ šÓü›üÖ ¤æü¬Ö 

  (c) •ÖæÃÖ 

  (d) ™üÖêÃ™ü ‹¾ÖÓ ¸üÖê»ÃÖ (Rolls) 

  What are the accompaniments served with cornflakes ? 

  (a) Jam and Marmalade 

  (b) Hot or cold milk 

  (c) Juice 

  (d) Toast and rolls 

 (x) Ûú´Ö¸êü ´Öë †ÖÝÖ »ÖÝÖ®Öê ¯Ö¸ü ÃÖÖ±ú ¾ÖÖµÖã ×ÛúÃÖ ÃŸÖ¸ü ¯Ö¸ü ¸üÆüŸÖß Æîü ? 

  (a) Ûú´Ö¸êü Ûúß ”ûŸÖ Ûêú ÃŸÖ¸ü ¯Ö¸ü  

  (b) ×ÜÖ›ÌüÛúß ¾Ö ”ûŸÖ Ûêú ÃŸÖ¸ü ¯Ö¸ü  

  (c) ³Öæ×´Ö Ûêú ÃŸÖ¸ü ¯Ö¸ü  

  (d) ×ÜÖ›ÌüÛúß Ûêú ÃŸÖ¸ü ¯Ö¸ü  

  In case of fire in a room, at what level clean air is found ? At the level of  

  (a) Ceiling  

  (b) Window and Ceiling 

  (c) Ground 

  (d) Window 

   

ÜÖÞ › ü – ÜÖ 

PART – B 

 

2. ²Öã±êú ´Öë ÃÖã²ÖÆü Ûêú ®ÖÖ¿ŸÖê Ûêú ×»Ö‹ †Þ›êü ×Ûú®Ö ×¾Ö×¬ÖµÖÖë ÃÖê ¯ÖÛúÖ‹ •ÖÖŸÖê Æïü ? 2 

 List the methods by which eggs can be prepared for a breakfast in a buffet. 

 

3. †ÃÖ¸ü¤üÖ¸ü ×®ÖµÖÓ¡ÖÞÖ ¯ÖÏÞÖÖ»Öß (effective control system) Ûêú ×»Ö‹ “ÖÖ¸ü ´ÖÖÝÖÔ¤ü¿ÖÔÛú ×»Ö×ÜÖ‹ …  2 

 Write four guidelines for an effective control system. 

 

4. ºþ´Ö ÃÖÙ¾ÖÃÖ Ûêú ¤üÖî̧ üÖ®Ö ÛúÖî®Ö ÃÖß “ÖÖ¸ü ÝÖ»Ö×ŸÖµÖÖÑ ÆüÖê ÃÖÛúŸÖß Æïü ? 2 

 List four things which can go wrong during room service. 
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5. ²ÖïŒ¾Öê™ü (Banquet) Ûêú ×»Ö‹ ×±ú¿Ö ²ÖÖê®Ö (Fish bone) Ã™üÖ‡»Ö ÃÖê ²Öîšü®Öê Ûúß ¾µÖ¾ÖÃ£ÖÖ ÛúÖ ×“Ö¡Ö ²Ö®ÖÖ‡‹ …  2 

 Draw a fish bone style of seating arrangement for a banquet.  

 

6. ˆ²Ö»Öê †Þ›üÖë ¾Ö ×ÝÖÏ»›ü ÃÖë›ü×¾Ö“Ö (grilled sandwich) ÛúÖê ×Ûú®Ö ¤üÖê-¤üÖê ÜÖÖª ¯Ö¤üÖ£ÖÖí Ûêú ÃÖÖ£Ö ¯Ö¸üÖêÃÖÖ •ÖÖŸÖÖ Æîü ? 2 

 Write two accompaniments each served with boiled eggs and grilled sandwiches. 

 

ÜÖÞ › ü – ÝÖ 

PART – C 

 

7. ‹Ûú ÛúÖò®™üß®Öê®™ü»Ö ²ÖÎêÛú±úÖÃ™ü (continental breakfast) Ûêú Ûú¾Ö¸ü (cover) Ûúß ŒµÖÖ-ŒµÖÖ †Ö¾Ö¿µÖÛúŸÖÖ‹Ñ ÆüÖêŸÖß 
Æïü ?    3 

 What are the requirements of a cover for a continental breakfast ? 

 

8. ×¸ü™ü®ÖÔ “ÖêÛú (return check) ‹¾ÖÓ ‹ŒÃÖß›êü®™ü “ÖêÛú (accident check) ´Öë †ÓŸÖ¸ü Ã¯ÖÂ™ü Ûúß×•Ö‹ …  3 

 Differentiate between return check and accident check. 

 

9. ×®ÖµÖÓ¡ÖÞÖ (checking) Ûúß ›ãü¯»ÖßÛêú™ü (duplicate) ¯ÖÏÞÖÖ»Öß (system) ÛúÖê ÃÖ´Ö—ÖÖ‡‹ …  3 

 Explain the duplicate system of checking. 

 

10. ‹Ûú ±ãú»Ö ²ÖÎêÛú±úÖÃ™ü (Full breakfast) ÛúÖ ˆ¤üÖÆü¸üÞÖ ¤üß×•Ö‹ …  3 

 Give an example of a full breakfast. 

 

11. ×¾ÖÛêú®¦üßÛéúŸÖ (decentralized) ŸÖ£ÖÖ Ûêú®¦üßÛéúŸÖ (centralized) ºþ´Ö ÃÖÙ¾ÖÃÖ ´Öë †ÓŸÖ¸ü ²ÖŸÖÖ‡‹ …  3 

 Differentiate between decentralized and centralized room services. 

 

12. ×ÃÖ™ü›üÖ‰ú®Ö ²Öã±êú (sit down buffet) ‹¾ÖÓ ²ÖÎêÛú±úÖÃ™ü ²Öã±êú (breakfast buffet) ´Öë †ÓŸÖ¸ü Ã¯ÖÂ™ü Ûúß×•Ö‹ …  3 

 Differentiate between sit down buffet and breakfast buffet. 

 

13. ²Öã±êú ÃÖÙ¾ÖÃÖ (buffet service) Ûêú ŸÖß®Ö »ÖÖ³Ö ¾Ö ŸÖß®Ö Ûú×´ÖµÖÖÑ ²ÖŸÖÖ‡‹ …  3 

 Write three advantages and three drawbacks of buffet service. 
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14. ×ÃÖ»¾Ö¸ü ºþ´Ö (silver room) ŸÖ£ÖÖ ×›ü¿Ö ¾ÖÖØ¿ÖÝÖ õÖê¡Ö (dish washing area) Ûêú ŸÖß®Ö-ŸÖß®Ö ÛúÖµÖÔ ²ÖŸÖÖ‡‹ …  3 

 Write three functions each of a silver room and a dish washing area. 

 

15. “ÖÖÑ¤üß Ûêú ²ÖŸÖÔ®ÖÖë ÛúÖê ¯»Öê™ü ¯ÖÖˆ›ü¸ü (Plate powder) ŸÖ£ÖÖ ²ÖÖò»Ö ²Ö¸ü×®ÖØ¿ÖÝÖ ´Ö¿Öß®Ö (Ball burnishing 

machine) Ûêú «üÖ¸üÖ ÛîúÃÖê ¯ÖÖò×»Ö¿Ö ×ÛúµÖÖ •ÖÖŸÖÖ Æîü ? ‡®Ö ¤üÖê®ÖÖë ×¾Ö×¬ÖµÖÖë ÛúÖ ¯ÖÏµÖÖêÝÖ Ûú¸ü®Öê ´Öë ÛúÖî®Ö ÃÖß ¤üÖê-¤üÖê 

ÃÖÖ¾Ö¬ÖÖ×®ÖµÖÖÑ ²Ö¸üŸÖ®Öß “ÖÖ×Æü‹ ? 3 

 How are silver utensils polished by using plate powder and ball burnishing machine ? 

What two precautions each should be adopted while using both these methods ? 

 

16. ‹Ûú ÆüÖê™ü»Ö ÛúÖ ´Öî®Öê•Ö¸ü †¯Ö®Öê †×ŸÖ×£ÖµÖÖë Ûúß ×¿ÖÛúÖµÖŸÖÖë ÛúÖê ×Ûú®Ö ”ûÆü ŸÖ¸üÆü ÃÖê ÃÖÓ³ÖÖ»Ö ÃÖÛúŸÖÖ Æîü ? 3 

 In what six ways can the hotel manager handle complaints of his guests ? 

 

ÜÖÞ › ü – ‘Ö 

PART – D 

 

17. ×¾Ö×³Ö®®Ö ¯ÖÏÛúÖ¸ü Ûêú ²Öã±êú ÃÖÙ¾ÖÃÖ (Buffet service) ÛúÖê ÃÖÓõÖê̄ Ö ´Öë ÃÖ´Ö—ÖÖ‡‹ … ‡ÃÖ ÃÖÙ¾ÖÃÖ (service) ÛúÖê “Öã®Ö®Öê 

Ûêú ¯ÖÖÑ“Ö ÛúÖ¸üÞÖ ²ÖŸÖÖ‡‹ …  5 

 Briefly describe the different types of buffet. Write five reasons for selecting this 

service. 

 

18. ÆüÖò™ü ¯»Öê™ü ŒµÖÖ ÆüÖêŸÖÖ Æîü ? ‡ÃÖÛúß ×•Ö´´Öê¤üÖ¸üß ×ÛúÃÖÛúß ÆüÖêŸÖß Æîü ? ˆÃÖÛêú ŒµÖÖ-ŒµÖÖ Ûú¢ÖÔ¾µÖ Æïü ? 5 

 What is a hot plate ? Who is responsible for this ? What are his duties ? 

 

____________ 
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