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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.
i, | onferen v SR e st Rl 1 3w e @ uRMIRd Y|

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?

i | e el T Yo e S 1 b WP weifad el @

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?

| et P B v 7 3 wepT Y Ui R A o e €2

(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.

e SaTeRun & WY i fEmea & vy Rigid i s Y|

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

Tai 3 & Tee el frdl st & qeide IR G e B! e TR wIfad HRar g |

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

?Wwﬁ%wvﬁnmw%a@n%m R g B ga
4

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

?me$mwﬁmaﬂzﬂmﬁmwmmﬁﬂmﬁmmhw
?

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.

mm$MWW$mmmmﬁlmwm,m,
Wm,mwmmwﬁmmﬁﬁlmﬁwﬁmﬂas
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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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Part
No.

Q.

No.

Question in Hindi/ English

(Attempt All Questions. Answer Every question 50 words) (10*4)
@ UY T B T UY BT SR 50 ] A €)

What is hospitality design?

gieyefordt fasie w87

Define boutique hotel.

I Bled &I URYTHT i |

What is mood lighting?

e AT e?

Define circulation in a restaurant layout.

JERET WIM3T & HaRE BI R T

What is recommended seat depth for chairs?

HRIgT % forg g 71 We Sw fpa 77

Vi.

What is customer flow?

HIHR Tl T 8T 82

vVii.

Define a resort.

Ré ot aRvum o)

viii.

What is a café?
% FTg?

Define brainstorming technique.

STECHT T o1 TRHTST ST

What is a service area in hospitality space planning?

iyt Wy wrf- & wfdy ufvar s gidr 82

(Attempt All Questigns. Answer Every question in 100 words)
@ UY 5 P | UAD UY BT 3 100 Mgl A S 1) (5*6)

Describe key principles of hosp|tal|ty design.
IS\J1I$"| & He |‘Hc&|d JHARTI

Time: 02 Hrs.




Explain role of lighting in customer experience.

PR TRTUIRGS & argfen &t Yfid gagmsu|

Exglain functional zoning for boutique hotel public and private areas.

Bled & Uit 3R Urgae TRaT & foru et S+ gHemsy

Discuss site analysis for hospitality projects.

" Uide & foTT Arge TRy JHssy|
Explain daylighting and artificial lighting systems in hospitality interiors.
v | giRuefrdt SRR # Semsfen ok snféfthRiaa amsfén Ren ww=sU

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

(P2l 2 Usi & IR ¢ | AP UY BT IR 300 UG A 1) (2*15)

Describe space planning and layout strategies for a restaurant.

WeRe & T WY @i 3R d3e JuMifaal IH=sy|

Explain zoning, customer flow, and functionality in café design.

P feored § ST, B wil 3R SrigHd GHEU|

Discuss the role of sustainable materials in hospitality design.
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