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Part A (Short answer questions)

Answer all questions. Each question carries 2 marks.
1. What is modified American plan?
2. Why space is important in hotels?
3. Point out the guidelines for approval of hotel project.
4. What are the facilities and services required for one star hotels?
5. What are the features of appartment hotels?
6. Write the importance of decor while design a bar.
7. What are the different sections in kitchen?
8. What you mean by pollution free kitchen?
9. Explain the importance of controling in Network Analysis.
10. What is 'activity' in network diagram?
11. Explain the features of natural light.

12. What is energy audit?
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Part B (Short essay questions - Paragraph)

Answer all questions. Each question carries 5 marks.
Explain in detail about the hotel design conciderations.
Classify the hotels on the basis of location.
Explain in detail about the hotel restaurant design considerations.
Draw the layout of L Shaped Kitchen and explain.
Explain critical path method.
Explain PERT.

Explain energy and energy conservation.

Part C (Essay questions)

Answer any one questions. Each question carries 10 marks.

Explain Heritage hotels, Apartment hotels and its features in details.

Write the Comparison between CPM & PERT.
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