AIR INDIA BUSINESS CLASS MEALS

AIR INDIA BUSINESS CLASS MEALS ARE DESIGNED TO PROVIDE TRAVELERS WITH A LUXURIOUS DINING EXPERIENCE THAT REFLECTS
INDIA’S RICH CULINARY HERITAGE WHILE ENSURING COMFORT AND SATISFACTION AT 30,000 reeT. IN Business CLASS, AR
INDIA PRIORITIZES NOT JUST THE QUALITY OF THE MEALS BUT ALSO THE OVERALL DINING EXPERIENCE, WHICH INCLUDES
PERSONALIZED SERVICE AND A RANGE OF GOURMET OPTIONS. THIS ARTICLE EXPLORES THE VARIOUS ASPECTS OF AIR INDIA
BusiNess CLASS MEALS, INCLUDING THE MENU OFFERINGS, MEAL SERVICE, SPECIAL DIETARY OPTIONS, AND CUSTOMER FEEDBACK.
TRAVELERS CAN EXPECT AN ENGAGING OVERVIEW OF WHAT TO ANTICIPATE DURING THEIR JOURNEY, MAKING IT EASIER TO PLAN
THEIR DINING CHOICES IN THE AIR.
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UNDERSTANDING AIR INDIA BusINESs CLASS MEALS

AIR INDIA BUsINESS CLASS MEALS ARE CRAFTED TO CATER TO THE TASTES AND PREFERENCES OF DISCERNING TRAVELERS. THE
AIRLINE’S COMMITMENT TO QUALITY IS EVIDENT IN ITS SELECTION OF INGREDIENTS, PRESENTATION, AND SERVICE STYLE. EAcH
MEAL IS AN INTEGRAL PART OF THE OVERALL TRAVEL EXPERIENCE, DESIGNED TO PROVIDE COMFORT AND SATISFACTION DURING
FLIGHTS. THE FOCUS ON INDIAN CUISINE, ALONGSIDE INTERNATIONAL OPTIONS, ALLOWS PASSENGERS TO INDULGE IN FAMILIAR
FLAVORS OR EXPLORE NEW CULINARY EXPERIENCES WHILE TRAVELING.

TRAVELERS CAN EXPECT A VARIETY OF COURSES, INCLUDING APPETIZERS, MAIN COURSES, AND DESSERTS. THE MEALS OFTEN
REFLECT REGIONAL SPECIALTIES FROM |NDIA, SHOWCASING THE DIVERSITY OF INDIAN CUISINE. MOREOVER/ AIR INDIA EMPHASIZES
FRESHNESS AND SUSTAINABILITY, ENSURING THAT INGREDIENTS ARE SOURCED RESPONSIBLY AND PREPARED WITH CARE.

MeNU OFFERINGS

THE MENU OFFERINGS IN AIR INDIA BUSINESS CLASS ARE EXTENSIVE AND THOUGHTFULLY CURATED TO APPEAL TO A WIDE RANGE
OF PALATES. PASSENGERS CAN CHOOSE FROM A SELECTION OF INDIAN AND INTERNATIONAL DISHES, PROVIDING A FUSION OF
FLAVORS THAT ENHANCE THE INFLIGHT DINING EXPERIENCE. EACH FLIGHT FEATURES A SEASONAL MENU THAT ADAPTS TO THE
AVAILABILITY OF FRESH INGREDIENTS, ENSURING THAT MEALS ARE BOTH TIMELY AND RELEVANT.

INDIAN CUISINE

INDIAN CUISINE IS THE HIGHLIGHT OF AIR INDIA’S BUSINESS CLASS MEALS. PASSENGERS CAN ENJOY AUTHENTIC DISHES THAT
REFLECT THE DIVERSE CULINARY TRADITIONS OF INDIA. SOME COMMON OFFERINGS INCLUDE:



PANEER TIKKA - MARINATED PANEER GRILLED TO PERFECTION AND SERVED WITH MINT CHUTNEY.

BUTTER CHICKEN - A RICH AND CREAMY TOMATO-BASED CURRY SERVED WITH NAAN OR RICE.

BIRYANI - AROMATIC BASMATI RICE COOKED WITH SPICES AND MARINATED MEAT OR VEGETABLES.

DAL MAKHANI - SLOW-COOKED BLACK LENTILS IN A BUTTERY SAUCE, OFTEN ACCOMPANIED BY NAAN.

THESE DISHES ARE TYPICALLY ACCOMPANIED BY A SELECTION OF SIDE ITEMS SUCH AS RAITA (YOGURT SAUCE), PICKLES, AND
SALADS, ENHANCING THE MEAL'S OVERALL RICHNESS.

INTERNATIONAL CUISINE

IN ADDITION TO INDIAN FARE, AIR INDIA OFFERS A VARIETY OF INTERNATIONAL DISHES THAT CATER TO A GLOBAL AUDIENCE.
THESE MAY INCLUDE:

GRILLED SALMON - SERVED WITH SEASONAL VEGETABLES AND A LEMON BUTTER SAUCE.

PASTA PRIMAVERA - A MEDLEY OF FRESH VEGETABLES TOSSED IN A LIGHT OLIVE OIL SAUCE.

BEEF STROGANOFF - TENDER BEEF COOKED IN A CREAMY MUSHROOM SAUCE, SERVED WITH RICE.

VEGETABLE STIR-FRY - A MIX OF SEASONAL VEGETABLES STIR-FRIED WITH SOY SAUCE AND SERVED WITH RICE OR
NOODLES.

THIS DIVERSE MENU ENSURES THAT ALL PASSENGERS HAVE OPTIONS THAT SUIT THEIR TASTES AND DIETARY PREFERENCES.

MEAL SERVICE EXPERIENCE

THE MEAL SERVICE EXPERIENCE IN AIR INDIA BUSINESS CLASS IS CHARACTERIZED BY ATTENTIVE SERVICE AND A FOCUS ON
PASSENGER COMFORT. THE CABIN CREW IS TRAINED TO PROVIDE A PERSONALIZED EXPERIENCE, ENSURING THAT EVERY PASSENGER
FEELS VALUED AND CATERED TO DURING THEIR FLIGHT.

PRE-FLIGHT MEAL SELECTION

BeFORE FLIGHTS, PASSENGERS HAVE THE OPTION TO PRE-SELECT THEIR MEALS, ALLOWING THEM TO CHOOSE THEIR PREFERRED
DISHES IN ADVANCE. THIS SERVICE IS PARTICULARLY CONVENIENT FOR THOSE WITH SPECIFIC DIETARY REQUIREMENTS OR
PREFERENCES. THE PRE-SELECTED MEALS ARE PREPARED TO ENSURE MAXIMUM FRESHNESS AND QUALITY UPON SERVING.

IN-FLIGHT DINING ATMOSPHERE

ONCE ONBOARD, MEALS ARE SERVED ON ELEGANT TABLEWARE, ENHANCING THE OVERALL DINING EXPERIENCE. P ASSENGERS CAN
EXPECT A MULTI-COURSE DINING SERVICE, STARTING WITH APPETIZERS, FOLLOWED BY THE MAIN COURSE, AND CONCLUDING WITH
DESSERT. THE ATMOSPHERE IS DESIGNED TO MIMIC FINE DINING, COMPLETE WITH OPTIONS FOR BEVERAGE PAIRINGS, INCLUDING FINE



WINES AND SPIRITS.

SpeciAL DIETARY OPTIONS

AIR INDIA RECOGNIZES THAT PASSENGERS MAY HAVE SPECIFIC DIETARY NEEDS AND PREFERENCES. THEREFORE, THE AIRLINE OFFERS
A RANGE OF SPECIAL MEAL OPTIONS, WHICH CAN BE REQUESTED IN ADV ANCE. SOME OF THE SPECIAL DIETARY OPTIONS INCLUDE:

® VEGETARIAN MEALS - OPTIONS THAT INCLUDE NO MEAT, FISH, OR POULTRY.

VEGAN MEALS - DISHES THAT ARE COMPLETELY PLANT-BASED, EXCLUDING ALL ANIMAL PRODUCTS.

GLUTEN-FREE MEALS - MEALS PREPARED WITHOUT ANY GLUTEN-CONTAINING INGREDIENTS.

DIABETIC MEALS - SPECIALLY CURATED TO MANAGE BLOOD SUGAR LEVELS WHILE PROVIDING ESSENTIAL NUTRITION.

P ASSENGERS ARE ENCOURAGED TO NOTIFY THE AIRLINE OF THEIR DIETARY REQUIREMENTS AT THE TIME OF BOOKING OR AT LEAST
24 HOURS BEFORE DEPARTURE TO ENSURE THEIR NEEDS ARE MET.

CusToOMER FEEDBACK AND REVIEWS

CUSTOMER FEEDBACK PLAYS A VITAL ROLE IN UNDERSTANDING THE QUALITY OF AIR INDIA BUsINESS CLASS MEALS. REVIEWS
FROM PASSENGERS CONSISTENTLY HIGHLIGHT THE QUALITY OF FOOD, THE VARIETY OF OPTIONS, AND THE ATTENTIVE SERVICE
PROVIDED BY THE CABIN CREW. MANY TRAVELERS APPRECIATE THE AUTHENTIC INDIAN FLAVORS AND THE EFFORT MADE TO
CATER TO INTERNATIONAL TASTES.

HO\WEVERI SOME PASSENGERS HAVE NOTED AREAS FOR IMPROVEMENT, INCLUDING THE CONSISTENCY OF MEAL QUALITY ON
DIFFERENT FLIGHTS AND THE NEED FOR MORE INNOVATIVE MENU OPTIONS. AIR INDIA CONTINUES TO EVOLVE ITS MENU OFFERINGS
BASED ON CUSTOMER FEEDBACK, STRIVING TO ENHANCE THE DINING EXPERIENCE FOR ALL ITS BusiNess CLASS TRAVELERS.

CoNCLUSION

AIR INDIA BUsINESS CLASS MEALS OFFER A DELIGHTFUL AND LUXURIOUS DINING EXPERIENCE THAT REFLECTS THE AIRLINE'S
COMMITMENT TO QUALITY AND CUSTOMER SATISFACTION. W/ ITH A DIVERSE MENU THAT INCLUDES BOTH INDIAN AND
INTERNATIONAL CUISINE, PASSENGERS CAN INDULGE IN A \WIDE RANGE OF FLAVORS WHILE ENJOYING PERSONALIZED SERVICE. THE
FOCUS ON FRESH INGREDIENTS, SPECIAL DIETARY OPTIONS, AND ATTENTIVE MEAL SERVICE ENSURES THAT EVERY TRAVELER CAN
FIND SOMETHING TO ENJOY DURING THEIR FLIGHT. AS AIR INDIA CONTINUES TO ADAPT AND REFINE ITS OFFERINGS BASED ON
PASSENGER FEEDBACK, THE DINING EXPERIENCE IN BusiNess CLASS REMAINS A SIGNIFICANT HIGHLIGHT OF THEIR TRAVEL
EXPERIENCE.

Q: WHAT TYPES OF MEALS ARE AVAILABLE IN AIR INDIA BusiNeEss CLASS?

A: AIR INDIA BUsINESS CLASS OFFERS A VARIETY OF MEALS, INCLUDING AUTHENTIC INDIAN DISHES, INTERNATIONAL CUISINE,
VEGETARIAN AND VEGAN OPTIONS, AND SPECIAL DIETARY MEALS TAILORED TO INDIVIDUAL NEEDS.



Q: CAN | PRE-SELECT MY MEAL BEFORE MY FLIGHT WITH AIR INDIA?

A: YES/ PASSENGERS HAVE THE OPTION TO PRE-SELECT THEIR MEALS BEFORE THEIR FLIGHT, ALLOWING FOR A PERSONALIZED
DINING EXPERIENCE THAT CATERS TO INDIVIDUAL TASTES AND DIETARY REQUIREMENTS.

Q: ARE SPECIAL DIETARY MEALS AVAILABLE ON AIR INDIA FLIGHTS?

A: YES, AIR INDIA PROVIDES A RANGE OF SPECIAL DIETARY MEALS, INCLUDING VEGETARIAN, VEGAN, GLUTEN-FREE, AND DIABETIC
OPTIONS. PASSENGERS SHOULD INFORM THE AIRLINE OF THEIR DIETARY NEEDS AT LEAST 24 HOURS BEFORE DEPARTURE.

Q: How IS THE MEAL SERVICE EXPERIENCE IN AIR INDIA BusINESs CLASS?

A: THE MEAL SERVICE EXPERIENCE IN AIR INDIA BUSINESS CLASS IS CHARACTERIZED BY ATTENTIVE SERVICE, MULTI-COURSE
DINING, AND AN ELEGANT ATMOSPHERE THAT RESEMBLES FINE DINING, WITH OPTIONS FOR BEVERAGE PAIRINGS.

Q: WHAT TYPES OF CUISINES CAN | EXPECT IN AIR INDIA BusINEss CLASS?

A: PASSENGERS CAN ENJOY A BLEND OF INDIAN AND INTERNATIONAL CUISINES, FEATURING A VARIETY OF FLAVORFUL DISHES
THAT REFLECT BOTH TRADITIONAL AND CONTEMPORARY CULINARY TRENDS.

QZ IS THERE AN EMPHASIS ON SUSTAINABILITY IN AIR INDIA MEALS?

A: YES, AIR INDIA EMPHASIZES SUSTAINABILITY BY SOURCING INGREDIENTS RESPONSIBLY AND ENSURING THAT MEALS ARE
PREPARED WITH A FOCUS ON FRESHNESS AND QUALITY.

Q: How DOES CUSTOMER FEEDBACK INFLUENCE AIR INDIA BusiNess CLASS MEALS?

A: CUSTOMER FEEDBACK IS CRUCIAL FOR AIR INDIA AS IT HELPS THE AIRLINE UNDERSTAND PASSENGER PREFERENCES AND AREAS
FOR IMPROVEMENT, ALLOWING THEM TO REFINE THEIR MENU OFFERINGS CONTINUALLY.

Q: ARE BEVERAGES INCLUDED WITH MEALS IN AIR INDIA BusiNess CLASS?

A: YEes, AR INDIA BusINESS CLASS INCLUDES A SELECTION OF BEVERAGES, INCLUDING FINE WINES, SPIRITS, AND NON-
ALCOHOLIC OPTIONS, WHICH ARE THOUGHTFULLY PAIRED WITH MEALS.

Q: WHAT ARE SOME POPULAR DISHES SERVED IN AIR INDIA BUsiNEss CLASS?

A: POPULAR DISHES OFTEN INCLUDE PANEER TIkkA, BUTTER CHICKEN, BIRYANI, AND VARIOUS INTERNATIONAL OPTIONS LIKE
GRILLED SALMON AND PASTA PRIMAVERA, SHOWCASING A DIVERSE CULINARY EXPERIENCE.

QI CAN | PROVIDE FEEDBACK ON MY MEAL EXPERIENCE AFTER THE FLIGHT?

A: YES, PASSENGERS ARE ENCOURAGED TO PROVIDE FEEDBACK ON THEIR DINING EXPERIENCE THROUGH CUSTOMER SERVICE
CHANNELS OR FEEDBACK FORMS, WHICH ASSISTS AIR INDIA IN ENHANCING THEIR MEAL SERVICES.
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