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CATERING MANAGEMENT(SEC)
Time: 01:30 Hours Marks: 35
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que.1l Explain the factors affecting Menu Planning. (10)
OR

Que.1 Explain the principles and functions of Catering Management.

Que.2 Explain the stages of Catering Management. (20)
OR

Que.2 Explain the tools of Catering Management.
Que.3 Write Short Notes. (Any Three) (15)
Factors affecting Profit
Types of Account Keeping
Types of Menu
Food Procurement and Storage Arrangements
Health and Cleanliness
Importance of Project Planning in Catering Management
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