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First Terminal Examination: 2082 
Shree Bhandara Secondary School 

Class: 11  Time: 2.00 hrs.  Full marks: 50 

Subject: Hotel Management 

 

Group 'A' Very short Questions:   (9 * 1 = 9)  

1. List any two functional department of hotel.  

2. Define resort.  

3. Who is the head of kitchen department? 

4. State any two pioneers of Nepalese hotel industry.  

5. Write down the name of first 5 star and 4 star hotel of Nepal.  

6. Why we need Human Resource department in hotel?  

7. What do you understand by Accommodation?  

8. Define organization.  

9. Name any two cuts of vegetables that you learn during practical of 

kitchen.  

Group "B" Give short answers to the following questions.(5*5=25) 

10. Define catering Establishment and Explain about Primary catering 

Establishment.  

11. Write short Note on a. chain hotel b. franchise.  

12. Define Hotel. Explain about operation department of hotel.  

13. Define organization chart and Explain it's 4 importance.  

14. Write down the difference between Resort & Motels. OR Describe 

the growth & development of hotel & catering Industry in the world 

during 21st century.  

Group "C" Give long answer to the following question.(2*8=16) 

15. Explain the hotel on the basis of location. 

16. Describe the growth and development of hotel & catering Industry 

in Nepal. 

OR, 

Prepare the organization chart of a large hotel and explain about any 

four departments. 

THE END 
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