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k|fljlws tyf k|lzIf0f ;]jf, ko{6g ;d"x, xf]6n / /]i6'/fF Joj:yfkg pk;d"x 

clws[t:t/ t[tLo >]0fL /]i6'/]06 P08 nh k|lzIfs kbsf]  

v'nf / cfGtl/s k|ltof]lutfTds lnlvt k/LIffsf] kf7\oj|md 

 

;]jf M k|fljlws tyf k|lzIf0f    ;d"x M ko{6g    

pk;d"x M xf]6n /]i6'/fF Joj:yfkg    kb M  /]i6'/]06 P08 nh k|lzIfs  

:t/ M clws[t :t/ t[tLo >]0fL lsl;d M v'nf÷cf=k|= 

 

kf7\oqmd of]hgfnfO{ lgDgfg';f/sf b'O{ r/0fdf ljefhg ul/Psf] 5 M 

k|yd r/0f M lnlvt k/LIff       k"0ff{ª\s M @)) 

låtLo r/0f M cGtjf{tf{         k"0ff{ª\s M #) 

k/LIff of]hgf (Examination Scheme) 

!=k|yd r/0fM — lnlvt k/LIff       k"0ff{Í M— @)) 

kq ljifo k"0ff{Í ptL0ff{Í k/LIff k|0ffnL k|Zg;+Vofxcª\s  ;do 

k|yd 

;fdfGo 1fg,  

;+:yfut 1fg / 

;]jf ;DaGwL 

100 40 
j:t'ut – 

ax'j}slNks k|Zg 

(MCQ) 

!)) k|Zg x ! cª\s   
! 306f 

!% ldg]6 

låtLo ;]jf ;DaGwL 100 40 

ljifout– 

5f]6f] pQ/ cfpg] k|Zg 
* k|Zg x  %cª\s   

# 306f 
ljifout– 

nfdf] pQ/ cfpg] k|Zg 
^ k|Zg x !)cª\s  

 

@= låtLo r/0f M — cGtjf{tf{                                                   k"0ff{Í M— #) 

ljifo k"0ff{Í k/LIff k|0ffnL 

cGtjf{tf{ 30 df}lvs 

b|i6Jo M 

1. lnlvt k/LIffsf] dfWod efiff g]kfnL jf c+u|]hL cyjf g]kfnL / c+u|]hL b'j} x'g]5 .  

2. k|yd / låtLo kqsf] lnlvt k/LIff 5'§f5'§} x'g]5 .   

3. j:t'ut ax'j}slNks (Multiple Choice) k|Zgsf] unt pQ/ lbPdf k|To]s unt pQ/ afkt @) 

k|ltzt cª\s  s§f ul/g]5 . t/ pQ/ glbPdf To; afkt cª\s  lbOg] 5}g / cª\s  s§f klg ul/g] 

5}g . 

4. j:t'ut ax'j}slNks x'g] k/LIffdf k/LIffyL{n] pQ/ n]Vbf c+u|]hL 7"nf] cIf/ (Capital letter) A,B,C,D 

df n]Vg'kg]{5 . ;fgf] cIf/ (Small letter) a,b,c,d n]v]sf] jf cGo s'g} ;ª\s]t u/]sf] eP ;a} 

pQ/k'l:tsf /2 x'g]5 .  

5. ax'j}slNks k|Zg x'g] k/LIffdf s'g} k|sf/sf] SofNs'n]6/ (Calculator) k|of]u ug{ kfOg] 5}g .  

6. k/LIffdf ;f]lwg] k|Zg;+Vof, cª\s / cª\sef/ ;DalGwt kq ÷ljifodf tf]lsP cg';f/ x'g]5 . 

7. ljifout k|Zg x'g] kqsf xsdf k|To]s v08sf nflu 5'§f5'§} pQ/k'l:tsfx¿ x'g]5g\ . pDd]bjf/n] 

k|To]s v08sf k|Zgx¿sf] pQ/ ;f]xL v08sf] pQ/k'l:tsfdf n]Vg'kg]{ 5 .  

8. o; kf7\oqmd of]hgf cGtu{tsf kq÷ljifosf ljifoj:t''df h];'s} n]lvPsf] eP tfklg kf7\oqmddf 

k/]sf sfg"g, P]g, lgod tyf gLltx¿ k/LIffsf] ldlt eGbf # dlxgf cufl8 -;+zf]wg ePsf jf 

;+zf]wg eO{ x6fO{Psf jf yk u/L ;+zf]wg eO{_ sfod /x]sfnfO{ o; kf7\qmddf k/]sf] ;Demg''' kb{5 . 

9. k|yd r/0fsf] k/LIffaf6 5gf]6 ePsf pDd]bjf/nfO{ dfq låtLo r/0fsf] k/LIffdf ;lDdlnt u/fOg]5 . 

10. kf7\oqmd nfu" ldlt M— @)*@.!).@@ 
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k|fljlws tyf k|lzIf0f ;]jf, ko{6g ;d"x, xf]6n / /]i6'/fF Joj:yfkg pk;d"x 

clws[t:t/ t[tLo >]0fL /]i6'/]06 P08 nh k|lzIfs kbsf]  

v'nf / cfGtl/s k|ltof]lutfTds lnlvt k/LIffsf] kf7\oj|md 

k|yd kq M  

k|yd kq M ;fdfGo 1fg, ;+:yfut 1fg / ;]jf ;DaGwL   

j:t'ut -!)) k|Zg x ! cª\s_ 

 v08 -s_ – -@) cª\s_ 

1. ;fdfGo 1fg  -@) k|Zg x ! cª\s_ 

1.1 ljZjsf k|d'v P]ltxfl;s 36gfx¿  

1.2 g]kfnsf] Oltxf;  

1.3 g]kfnsf] e"uf]n  

1.4 g]kfnsf] ;+j}wflgs ljsf;qmd / g]kfnsf] ;+ljwfg   

1.5 g]kfnsf] cfly{s, /fhgLlts, ;fdflhs / ;f+:s[lts Joj:yf  

1.6 cfjlws of]hgf ;DaGwL hfgsf/L   

1.7 g]kfnsf k|rlnt wd{, ;+:s[lt, hft hflt, efiff, ;flxTo / snf 

1.8 v]ns"b tyf dgf]/Ghg ;DaGwL ljljw hfgsf/L  

1.9 lj1fg / k|ljlw, k|l;4 j}1flgs / ltgsf] of]ubfg  

1.10 lbuf] ljsf;sf nIox¿, jftfj/0f tyf hnjfo' kl/jt{g  

1.11 cGt/f{li6«o ;+3 ;+:yf -;+o'Qm /fi6\;+3, Oo", cfl;ofg, ladi6]s / ;fs{_  

1.12 g]kfnsf] j}b]lzs ;DaGw / k//fi6« gLlt  

1.13 /fli6«o / cGt/f{li6«o dxTjsf ;d;fdlos 36\gf tyf gljgtd ultljlwx¿  

 

v08 -v_ – -@) cª\s_ 

2. ;+:yfut 1fg / ;]jf;Fu ;Da4 sfg"g -@) k|Zg x ! cª\s_ 

2.1 k|fljlws  lzIff tyf Jofj;flos tfnLdsf] k[i7e"ld, nIo / p2]Zo  

2.2 /fli6«o lzIff gLlt, @)&^  

2.3 tfnLd gLlt, @)&! 

2.4 k|fljlws lzIff tyf Jofj;flos tfnLd kl/ifb\ P]g, @)$% / lgodfjnL, @)%!   

2.5 k|fljlws lzIff tyf Jofj;flos tfnLd kl/ifb\, k/LIff ;DaGwL ljlgodfjnL, @)&!  

2.6 k|fljlws lzIff tyf Jofj;flos tfnLd kl/ifb\, sd{rf/L ;]jf, zt{ tyf ;'ljwf ;DjGwL 

ljlgodfjnL, @)^(   

2.7 k|fljlws lzIff tyf Jofj;flos tfnLd kl/ifb,\ cfly{s k|zf;g ;DjGwL ljlgodfjnL, @)^@  

2.8 :yfgLo ;/sf/ ;+rfng P]g, @)&$  

2.9 ;'zf;g -;+rfng tyf Joj:yfkg_ P]g, @)^$  

2.10 e|i6frf/ lgjf/0f P]g, @)%(   

v08 -u_ – -^) cª\s_ 

3. ;]jf ;DaGwL ljifo   -^) k|Zg x ! cª\s_ 

låtLo kqsf] ;]jf ;DaGwL ljifosf] kf7\oqmd g} k|yd kqsf] v08 æuÆ sf] ;]jf ;DaGwL ljifosf] 

kf7\oqmd x'g]5 . 
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k|fljlws tyf k|lzIf0f ;]jf, ko{6g ;d"x, xf]6n / /]i6'/fF Joj:yfkg pk;d"x 

clws[t:t/ t[tLo >]0fL /]i6'/]06 P08 nh k|lzIfs kbsf]  

v'nf / cfGtl/s k|ltof]lutfTds lnlvt k/LIffsf] kf7\oj|md 

låtLo kq – ;]jf ;DaGwL 

 

v08 -s_ –  -%) Ü cª\s_ 

-$ k|Zg   % cª\s / # k|Zg !) cª\s_ 

1. Introduction to Hospitality and Tourism 

1.1 Introduction to hospitality and tourism industry 

1.2 Nature of hospitality, tourism and service industries 

1.3 Importance and impact of tourism industry 

1.4 Components of tourism industry 

 

2. Hotel and Catering Establishments 

2.1 Introduction to hotel and catering establishments 

2.2 Origin and growth of catering establishments and hotel industry 

2.3 Classification hotel and catering establishments 

 

3. Accommodation Management  

3.1 Introduction to accommodation and rooms division  

3.2 Departments within accommodation 

3.3 Role of front office and housekeeping department 

3.4 Layout of front office 

3.5 Qualities of front office personnel 

3.6 Room type and facilities 

3.7 Guest registration process 

3.8 Checkout and account settlement 

3.9 Communication and guest services 

3.10 Handle mail and messages 

3.11 Arrange room transfer 

3.12 Safe deposits, lost and found 

3.13 Front office accounting 

3.14 Telephone handling etiquettes 

3.15 Sales techniques 

3.16 Layout and sections of housekeeping 

3.17 Importance of cleaning 

3.18 Guest room cleaning 

3.19 Proper use of cleaning agents 

3.20 Public area and other types of cleaning 

3.21 Ceilings, walls, furniture and fixtures 

3.22 Bed, linens and uniforms 

3.23 Carpets and floors 

3.24 Maids carts 
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3.25 Preparing a room report 

3.26 Control desk - role of the control desk 

3.27 Complaint handling 

 

v08 -v_ –  -%) Ü cª\s_ 

-$ k|Zg   % cª\s / # k|Zg !) cª\s_ 

4. Organizing Food & Beverage Department 

4.1 Introduction to food and beverage (F&B) department 

4.2 Outlets of F&B departments 

4.3 Organization chart and staffing 

4.4 Job description 

4.5 Qualities of F&B personnel 

4.6 Sizes and shapes of tables 

4.7 Table cloth sizes 

4.8 Organizing side board 

4.9 Restaurant setup 

4.10 Taking and recording orders 

4.11 Service rules 

4.12 Service styles 

4.13 Carrying and clearing techniques of glasses, plates and bottles 

4.14 Complaints handling procedures 

4.15 Organizing functions, banquets 

4.16 Room service 

4.17 Billing procedures 

 

5. Menu 

5.1 Introduction to different types of menu 

5.2 Factors influencing menu planning 

5.3 Components of menu planning 

5.4 Standard recipes 

5.5 Determining standard portion costs for menu items 

5.6 Determining overall standard food and beverage costs 

5.7 Pricing menus 

5.8 Dietary concerns related to calories, fats and cholesterol, sodium, carbohydrates, 

food allergies and vegetarian diets 

5.9 Evaluating menu 

 

6. Bar & Beverage 

6.1 Introduction and classification of beverage 

6.2 Alcoholic and non-alcoholic beverages 

6.3 Stimulating and refreshing non-alcoholic beverages 

6.4 Fermented and distilled alcoholic beverage 

6.5 Mixed drinks; cocktail and mock tail 

6.6 Bar; introduction and types 

6.7 Parts of bar 

6.8 Care and cleaning of bar equipment 
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7. Personal Hygiene & Grooming 

7.1 Introduction to hygiene and grooming 

7.2 Importance of personal hygiene and grooming for service personnel 

7.3 Knowledge of kitchen hygiene and food hygiene 

 

8. Food Preparation (Kitchen) 

8.1 Introduction to food production department 

8.2 Layout of a kitchen department of large hotel 

8.3 Organizational hierarchy of kitchen brigade 

8.4 Method of heat transfer; conduction convection and radiation 

8.5 Methods of cooking 

8.6 Knowledge of basic foundations of continental cookery 


