647510

BHS3CM1S0110

Seat No :

B.Sc. ( HS ) Semester - 3 (CBCS) Examination

Oct/Nov. -2019 (Old Course)
CATERING MANAGEMENT(SEC)

Time: 1:30 Hours Marks: 35
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Q.1  Discuss about the points to keep in mind during catering Management. (10)
OR
Q.1  Discuss about the stages of catering Management.
Q.2  Explain the importance of Menu planning. (10)
OR
Q.2  Explain the types of food service unit.
Q.3 Write short notes: (any three) (15)

(1) Explain about buying and storage of food products.
(2) Principles of catering Management.

(3) Explain types of Menu.

(4) Types of Account keeping.

(5) Factors affecting food cost in catering.

(6) Importance of project planning in catering Management.
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