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SUBJECT : Foundation Course in Accommodation Operations - Il
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(Marks allotted to each question are given in brackets)

Q.1. Draw a neat layout of a suite room in a five star hotel and label the areas.
OR
Explain any ten types of rooms available in hotels. (10)

Q.2.  Write step-by-step bed making procedure for momning service in hotel.
- OR
Explain types of mattress used in guest room. (10)

Q.3.  Write the cleaning procedure for the following:
(@)  Corridor (b)  Elevator (c)  Swimming pool

(d)  Lobby (e)  Chandeliers (5x2=10)
OR

List any five amenities placed in the following areas:

(i)  Livingroom (i) Toilet (i)  Wardrobe

(v}  Minibar (4x 2 ¥2=10)

Q.4. Explain lost and found procedures in hotels with relevant formats.

OR

What is key control? Write key handling procedures in star hotel. (10)

Q.5. Explain different types of pests. What are the pest confrol measures taken by the
housekeeping department in hotel?
| OR
Give checklist for the cleaning of a check-out room with details. (10)

Q.6. Define the following (any ten):
(a) Bidet (b)  Vanity unit  (c) Sgni bin
(d) Fumigation (e) Valetbag (f)  Mitered comer _
(@) Dutchwife (h) Faucet ()  Tum-down service
)  Fagade k)  Room discrepancy report
(I . W (10x1=10)
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