i I 1 [T T SECTION - B
Rolifpill 1 i Shed b o) Total No. of Pages : 02

Total No. of Questions: 09

ra

Explain the importance of a duty roster in hotel kitchen operations.

BHMCT  (Sem.—6) 3. Explain the importance of yield management in a hotel kitchen.
INTERNATIONAL CUISINE-AN EXPLORATION
Subject Code: BHMCT 601-18 4. Why are food trials necessary before introducing a new recipe?

M.Code: 79337
Date of Examination: 08-05-2026

Time: 3 Hrs. Max. Marks: 60
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Describe five benefits of using standardized recipes in large-scale food production.

6. Name five popular soups from international cuisines and their countries of origin.

INSTRUCTIONS TO CANDIDATES:
1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO mark each.
2, SECTION-B contains FIVE guestions carrying FIVE marks each and students has to attempt

any FOUR questions. SECTION-C
3. SECTION-C contains THREE questions carrying TEN marks each and students has to attempt ’ ) ) .
any TWO questions. 7. Describe the menu sequence of an authentic Italian meal with examples of each course

8. Discuss the role of yield testing in controlling food cost and ensuring portion consistency.
SECTION-A

9. Explain the role of chemicals such as lecithin, agar-agar and sodium alginate in creating
1. Answer briefly:
innovative dishes by listing the names of dishes where these chemicals are used.

(a) Define “Gazpacho” and name its country of origin.
(b) Write 5 varieties of pasta with their uses.
(c) Mention two specialty dishes of Great Britain cuisine.
(d) What is a Mezze platter?
(e) Write about the significance of production quality control,

(f) State two functions of forecasting in kitchens.

(g) Mention 4 pigments in vegetables and their colours.

(h) List two contemporary plate presentation techniques.
(1) Name 2 chemicals used in molecular gastronomy.

(j) State duties of a Sous Chef.

NOTE : Disclosure of Identity by writing Mobile No. or Marking of passing request on any
paper of Answer Sheet will lead to UMC against the Student.
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BHMCT (Sem.-6)
BANQUET AND RESTAURANT OPERATIONS AND
MANAGEMENT
Subject Code : BHMCT603-18
M.Code : 79339
Date of Examination : 13-05-2026

Time : 3 Hré. Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO mark
each.
2. SECTION-B contains FIVE questions carrying FIVE marks each and students
has to attempt any FOUR questions.
3. SECTION-C contains THREE questions carrying TEN marks each and students
has to attempt any TWO questions.

SECTION-A
l.  Write short notes on :

a) Define 'Ancillary Area’ in a restaurant.
b) Define State Banquet.
¢) Explain the role of Toastmaster in a formal event.
d) List types of equipment used in a Buffet service.
¢) List the primary function of the Kitchen Stewarding department.
f) Define MICE.
g) Explain Trade Fair.
h) Explain Mise-en-place in Banquet.
i) Explain Fork Buffet.

j) Define Functional Area in F&B.
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SECTION-B

l_\)

Explain the various steps involved in planning a new F&B outlet.

1. Discuss the booking procedure and documentation for a banquet function.

4. Describe the factors to consider when selecting furniture and fixtures for a restaurant.
5. FElaborate on the *Sequence of Food' service in a buffet.

6. What are the key characteristics of a 'Convention’?

SECTION-C
7. Draw and explain a simple layout for a restaurant, showing the seating and the kitchen
area.
8. Discuss various types of informal banquets.
9. What is Kitchen Stewarding, and what is its role and importance? Explain the different

types of machines used for cleaning and polishing.

NOTE : Disclosure of Identity by writing Mobile No. or Marking of passing request on any
paper of Answer Sheet will lead to UMC against the Student.
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BHMCT (Sem.-6)
FRONT OFFICE MANAGEMENT
Subject Code :BHMCT605-18
M.Code :79341
Date of Examination :19-05-2026
Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
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3.

b)
c)
d)
€)
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SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks
each,

SECTION-B contains FIVE questions carrying FIVE marks each and students
have to attempt any FOUR guestions.

SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO questions.

SECTION-A
Write briefly :
What is a 'Capital Budget' in the context of Front Office?
List two factors that affect 'Budget Planning'.
Define 'Vacation Ownership'.
What are 'Exchange Companies' in the timeshare industry?
Define Tariff Decisions'.
What is 'Contribution Pricing'?
Mention the role of 'In-flight Monitoring' by operators.
What is a 'Flight Safety Manual'?
Define 'Refining Budgets'.

What are ‘National Carriers' in the airline industry?
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6.

SECTION-B
Describe the 'Budget Cycle' and its importance for a Front Office Manager.
Discuss the advantages and disadvantages of the "Timeshare Business' for a hotel
developer.
How does "Monitoring Performance’ help in maintaining front office standards?
Explain 'Equipment Management and Maintenance' within the Front Office department.

Discuss the 'Security Clearance’ requirements for foreign pilots and engineers in India.

SECTION-C
Explain the process of 'Making a Front Office Budget'. How does a manager use
historical data for 'Forecasting Room Revenue' accurately?
Explain the difference between the 'Referral’ and ‘Condominium’ concepts. Discuss the
role of the Government and the Industry in promoting these models in India.
Airline Operations and Safety:
(a) Elaborate on the "'Oversight of Flight Operations' and the role of regulatory bodies.
(b) What are the 'Alternate Arrangements' required by an operator during flight crew

shortages or technical issues to ensure safety?

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any

page of Answer Sheet will lead to UMC against the Student.
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BHMCT (Sem.-6)
ACCOMMODATION MANAGEMENT
Subject Code : BHMCT-607-18
M.Code : 79343
Date of Examination : 22-05-2026
+3 Hrs: Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
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a)
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SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks each.
SECTION-B contains FIVE questions carrying FIVE marks each and students have to
attempt any FOUR questions.

SECTION-C contains THREE questions carrying TEN marks each and students have to
attempt any TWO questions.

SECTION-A
Write briefly:
List the primary colours.
Define Balance as an element of design.
List types of window treatments.
What does "Recycle" mean in the 3R's? Explain.
Define 'Garbage Segregation'.
Name one energy-generating method from waste.
What is an "Ecotel’ certification?
Give two examples of eco-friendly guest supplies.
What is the main goal of the 'New Property Countdown’?

State one method of water conservation in laundry.
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6.

SECTION-B
Briefly explain the role of colour in interior decoration.
escribe the importance of garbage segregation in hotels.
Discuss the housckeeping department's role in maintaining a green property.
Explain the "Reduce” and "Reuse" aspects of waste management.

List and briefly explain four types of floor finishes.

SECTION-C
Discuss the different types of lighting fixtures and their uses in guest rooms.
Explain the various methods of waste disposal and energy generation from waste.
Detail the "New Property Countdown" process and the importance of energy/water

conservation in housekeeping.

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
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page of Answer Sheet will lead to UMC against the Student.
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BHMCT (Sem.-6)
PRINCIPLES OF MANAGEMENT
Subject Code :BHMCT609-18
M.Code :79345
Date of Examination : 02-06-2026

Time : 3 Hrs. Max. Marks :60

INSTRUCTIONS TO CANDIDATES :

1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks
each.

2. SECTION-B contains FIVE questions carrying FIVE marks each and students
has to attempt any FOUR questions.

3. SECTION-C contains THREE questions carrying TEN marks each and students
has to attempt any TWO questions.

SECTION-A

1.  Write short notes on :

a) management as profession

b) unity of command

¢) strategic planning

d) scalar chain

¢) departmentation

f) ego needs

g) organisational structure

h) leadership styles

i) line & staff authority

j) stages of team building
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SECTION -B
2. What are the functions of Management? Discuss the nature & scope of management.
3. Illustrate F. W. Taylor's contributions to the field of management.
4. What is the role of planning in an organisation? Explain the process of planning.
5. Explain the process of decision making? What are different techniques of decision
making?
6. What do you mean by organizing? Differentiate between formal and informal

organization.

SECTION -C
7. Compare & contrast Maslow’s need hierarchy theory & Herzberg’s theory of motivation.
8. Discuss the process & types of control.

9. Write a detailed note on transactional analysis.

NOTE : Disclosure of Identity by writing Mobile No. or Marking of passing request on any
paper of Answer Sheet will lead to UMC against the Student.
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