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SECTION-A (10 Marks)
Answer ALL questions

ALL questions carry EQUAL marks (10 x 1 =10)

Module | Question . K
No. No. Question Level co

Which of the following is NOT a principle of interior design?
1 a) Balance b) Rhythm K1 CO1 |
¢) Profitability d) Harmony

Which of the following are the types of restaurants based on
1 themes?

a) Fine dining & casual dining

b) QSR & themed restaurants 4 K2 col
c) Specialty & ethnic restaurants
d) All of the above

Which shape is NOT commonly used in commercial kitchen

| layouts?
3 a) L-shape b) U-shape - K1 coz

2 ¢) Circular shape d) Straight-line

Identify the importance of ergonomics in kitchen planning.
4 a) Reduces accidents b) Improves efficiency K2 {CO2
: ¢) Enhances comfort d) All of the above

Which of the following is revenue management primarily

applied to?
> a) Raw materials b) Human resources KI | CO3

¢) Perishable inventory d) Fixed assets

What is the correct option connected to “Room Rate
Achievement Factor.”

a) Ratio of actual to potential room revenue K2 CO3
b) Total food & beverage sales
c) Guest satisfaction index

d) Ratio of occupancy to ADR

Name the one which is NOT a type of market segmentation:
7 a) Demographic b) Geographic Ki [ CO4
c) Psychographic d) Mechanical '

What is the role of historical data in demand forecasting.
a) It predicts supply chain cost

8 b) It identifies customer demand patterns K2 |CO4
¢) It reduces HR turnover

d) It forecasts staff schedules :
A What type of IPR protects “brand names and logos™?

9 a) Copyright b) Patent K1 CO5
¢) Trademark d) Trade secret

Which defines BAR pricing with open pricing.
S a) BAR is restrictive; open pricing is flexible
10 b) Both follow government rules K2 | CO5
c) BAR uses fixed costs; open pricing ignores demand
d) BAR allows discounts; open pricing forbids
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SECTION - B (35 Marks)
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Answer ALL questions
ALL guestions carry EQUAL Marks (5 x 7=135)
Module | Question . K
No. No. Question Level co
11.a. Analyze the role of color schemes in restaurant ambience.
1 (OR) K4 | CO4
11b Distinguish between types of signage and their importance in
- restaurant design.
12 Examine the effect of newer technologies on commercial kitchen
-a. design.
2 (OR) K4 1CO5
12.b Classify different commercial kitchen configurations with
- examples.
13 Evaluate the importance of yield management in hotels with
4. examples.
3 (OR) K5 (COl
13.b. Assess the role of group room sales in revenue management.
14 Appraise the importance of future data in forecasting hotel
2 | demand.
4 (OR) K5 | CO2
14.b. Judge the misuse of forecasts in hotel operations.
15.2. | Design a strategic pricing model for a mid-scale hotel.
5 . (OR) K6 |[CO3 |
15.b. | Formulate a policy for protecting IPR in a hospitality business.
SECTION -C (30 Marks)
Answer ANY THREE questions
ALL questions carry EQUAL Marks (3 x 10=30)
Module | Question . .
No. No. Question KLevel | CO
Analyze the checklist for effective restaurant design
1 16 with examples. K4 Co4
Examine the safety considerations in kitchen planning
2 17 and layout. K4 COs
3 18 Jt'ldge the role of special events in maximizing hotel K5 COl
yield.
Evaluate various forecasting methods and recommend
4 19 the best approach for city hotels. K3 co2
Propose an IPR strategy for a hotel group expanding
3 20 internationally. K6 COo3
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