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Part | Q.

uestion in Hindi/ English
No. | No. Q gl

(Attempt All Questions. Answer Every question 50 words) (10*4)

(TR i & IR ¥ TS uA HTIW S0 W[ A1)

Define hospitality design and its importance in commercial interiors.
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What are the key elements of a successful restaurant layout?

i | U qre TR AT F T O F1 87

Explain customer flow in a restaurant and its impact on business efficiency.
v | e Rl B UTew WaTE SR e Gl IR $HP WHTE &1 e |
List any four sustainable materials used in hospitality interiors.

. | onfre siafke wwt A W = ar fewTs, Al &t Pt SR
What is the role of zoning in restaurant space planning?

v, | i v Frdive & S &t @ fe @

Differentiate between natural and artificial daylighting in interior spaces.

vi. | S R B T SR HiH i & W & di SiaR S|
Describe the principles of concept development in hospitality design.

vii. aifare fewe & srauron e & Rigidl &1 quH &1

How does space planning impact customer experience in a restaurant?
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Explain the significance of material selection in sustainable hospitality interiors.

o | R anfe siiaRe et A el & 99 & e 31 WHERT

What are the challenges faced in integrating natural daylighting in restaurant design?
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(Attempt All Questions. Answer Every question in 100 words)  (5*6)
(9ft wroit & IR & | Wl el T IR 100 W A S )




Explain the key principles of hospitality design with relevant examples.
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Discuss how customer zoning influences the layout and success of a restaurant.
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Compare the advantages and disadvantages of using natural vs. artificial lighting in hospitality
interiors.
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4

What are the critical considerations when selecting furniture and materials for a high-end
restaurant?
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?

What is the role of zoning in restaurant space planning?

Yl i e & S o yfere

(Attempt Any 2 Questions. Answer Every question in 300 words) (2*15)
(Rt 2 ol 1 IR 3| ek Wl pT SN 300 UT A1)

Analyse the interior design of a well-known restaurant of your choice. Discuss its space planning,

zoning, customer flow, material selection, and lighting strategy. Suggest improvements based on

sustainable design principles.
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Explain the different types of lighting systems used in restaurant interiors.

Yol ¥ i el & e Rt YR @) vaTR Hunferdl & W H S|

Assume you are designing a sustainable café. Create a concept, discuss your design approach,

customer flow planning, zoning, material selection, and lighting strategy. Provide sketches if

necessary.
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