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Part Q. 

No. No. 
Question in Hindi/ English 

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

c ~r4h1m•~t1 ~llerfcf;J~ so ~1lt1 > 

Define hospitality design and its importance in commercial interiors. 

i. ~ ~\jjl~;:i JfR q1fi)1~q; ~~"ij~lJ~ccP'f>T~<fRI 

What are the key elements of a successful restaurant layout? 

ii. ~~~"83ffi3c$~cfcqqll'Ji? 

Explain customer flow in a restaurant and its impact on business efficiency. 

iii. ~~"Jl~~ JfR &llq~ln:l<f; G~~~u~q,'t~cfRI 

list any four sustainable materials used in hospitality interiors. 

iv. 3flfcftz1~~1lWjc@~~bra;-~11=1~Qfq,'lwfl~1 

What is the role of zoning in restaurant space planning? 

v. ~ ~ f;l~-.1'5FI 1l ~ q,'t cJll'T ~ i? 

1. 
Differentiate between natural and artificial daylighting in interior spaces. 

vi. ~~"Jl tllffctq; JfR~~$~$~ 3RR~I 

Describe the principles of concept development in hospitality design. 

vii. 3flfcftzf ~\ii I ~;::i "ij 31qURUJT ~ $ ~@lq;J cflJR cfR I 

How does space planning impact customer experience in a restaurant? 

viii. ~~"ij~f;l~\jj;::i~~ircfq;l~"tJq;RU~cfi«ffi? 

Explain the significance of material selection in sustainable hospitality interiors. 

ix. bra; 3flfcftzf ~~1l~$~$~q;T ~J:l~l~q I 

What are the challenges faced in integrating natural daylighting in restaurant design? 

x. ~ ~\ill~;:i 1l tllffctq; ~$~cf;) q~fC, m"JlcJll'T ~~fc!Qj i? 

(Attempt All Questions. Answer Every question in 100 words) 

( ~l1erf$~t1 ~lJerfcf;J~ 100 ~lltl) 

(5*6) 



Explain the key principles of hospitality design with relevant examples. 

i. Ql~fi'lcp '3 C:lf_;~ ojf $ mtf 3flfctUJ ~ull~1 $ ~ ~ 'ip't ~ q;l I 

Discuss how customer zoning influences the layout and success of a restaurant. 

ii. "iJqf q;l~ ~ ~:flcp~DI ~~$ ~Jfrac ~ ~Q>~cll q;)f~;~nr<PTHJ~ <fmTTt I 

Compare the advantages and disadvantages of using natural vs. artificial lighting in hospitality 

interiors. 

3flfctUJ ~~ ~ Qlipfficf; GRJli~~~$~$ffltf ~mf.t'q)'t~ 
2. 

iii. q;l1 

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

restaurant? 

~~~~$ffflt~ ~ 'fflJTificf>TT.llA'~ ~fcp;j'~tR lll'R~I 1-if_;cil'{Of 

iv. t? 

What is the role of zoning in restaurant space planning? 

v. ~~ f.lmu11 ~~'q)'t~ ~t? 

(Attempt Any 2 Questions. Answer Every question in 300 words) (2*15) 

( ~m1rmc,;r~a1 ~lHifc,;r~ 300 ~~al) 

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. 

3ftAttmGa>~~~$ ~ ~'}11~1 <f;1 fclS<cltllDI q;l1 ~~muRT, ~, 

3 ~~. mlP.fiT.llA' ~~~'ip't~tR"ifmq;ll ~ ~'}11~1 ~$ 

i. 3fT~tR~~ffll 

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

ii. ~$ ~ W ~~ ~~'q)'t~ QDll~Ql $-afR ~~ I 

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

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

necessary. 

lJR~~ 3{Jq~~tg, ~'}11~1 ~~~I~ 3fcf~~. 3f'Cr~ ~~11~1 

¼:~cf>lDI, ~~ muRT, ~. mlP.fiT.llA' ~~~'q)'t~tR"ifmq;ll ~ 

iii. ~mm~"tJGRq;l1 



{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Form","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}



