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B.Sc. ( HS ) Semester - 3 (CBCS) Examination
Oct/Nov - 2022 (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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Q.1 Explain the principles of Catering Management. (10)
OR
Q.1 Explain the Function of Catering Management.
Q.2 Give the meaning of menu and Explain the factors affecting menu planning. (10)
OR
Q.2 Explain the Resources of catering management.
Q.3 Write Short notes. (Any Three) (15)

A.
B. Top - Middle — Line Management
C.
D
E

Quantity of food Production

Types of Menu

. Hygiene and Sanitation
. Food Service
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