qatar business class menu 2019

qatar business class menu 2019 offers an exquisite culinary experience for travelers flying with Qatar
Airways. Renowned for its exceptional service and quality, the airline's business class menu in 2019
showrcased a blend of traditional Qatari flavors and international cuisine, catering to the diverse palate of its
passengers. The menu featured a variety of gourmet meals, premium beverages, and delectable desserts, all
presented with Qatar Airways' signature hospitality. This article will delve into the specifics of the Qatar
business class menu for 2019, highlighting key dishes, dining experiences, and the overall service

philosophy that sets Qatar Airways apart.

Following the introduction, readers can expect to find a detailed Table of Contents that outlines the various

sections of this article.
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Overview of Qatar Airways Business Class

Qatar Airways is globally recognized for its exceptional business class service, consistently earning accolades
for quality and excellence. The business class experience on Qatar Airways is designed to provide
maximum comfort and luxury to travelers. In 2019, the airline continued to uphold its reputation by
offering a seat configuration that maximizes space and privacy, featuring lie-flat beds and direct aisle access
on many aircraft. The in-flight environment is engineered to enhance relaxation, with mood lighting and

high-quality entertainment systems available to passengers.

The airline's commitment to customer satisfaction is reflected in its comprehensive service offerings, which
include a well-curated business class menu that emphasizes regional and international cuisine. Qatar
Airways' dedication to culinary excellence aims to provide a memorable dining experience that

complements the overall journey.



Culinary Highlights of the 2019 Menu

The Qatar business class menu in 2019 was a testament to the airline's dedication to delivering gourmet
meals that cater to all dietary preferences. The menu featured a selection of appetizers, main courses, and
desserts, all crafted from high-quality ingredients. Passengers were offered the flexibility to choose from an

extensive menu that changed regularly, ensuring variety on every flight.

Appetizers

The appetizer section of the 2019 menu included a range of choices designed to tantalize the taste buds.

Options featured fresh salads, rich soups, and international starters such as:

o Arabic mezze platter with hummus, tabbouleh, and baba ghanoush
o Chilled seafood salad with lemon vinaigrette

e Tomato basil soup garnished with créme fraiche

These appetizers set the stage for the main courses, providing a delightful prelude to the meal.

Main Courses

The main course offerings were diverse, showcasing a blend of Middle Eastern and global influences.

Passengers could choose from options such as:

Grilled lamb chops with garlic mashed potatoes and seasonal vegetables

Chicken biryani served with raita and salad

Vegetable stir-fry with tofu and jasmine rice

Seared salmon with dill sauce and asparagus



Each dish was meticulously prepared, ensuring that flavors were authentic and ingredients were fresh.

The airline's chefs focused on presentation, making each meal visually appealing.

Desserts and Beverages

The dessert menu was equally impressive, offering a selection of indulgent sweets to conclude the dining

experience. Passengers could enjoy:

¢ Chocolate mousse with berry compote
e Baklava with honey syrup

e Seasonal fruit platter

To complement the meals, Qatar Airways provided a range of premium beverages, including:

¢ Fine wines from renowned vineyards
e Crafted cocktails

¢ Non-alcoholic options such as fresh juices and specialty teas

Qatari Influences in the Menu

One of the standout features of the Qatar business class menu in 2019 was its incorporation of traditional
Qatari flavors and dishes. Qatar Airways aimed to provide passengers with a taste of the region's rich
culinary heritage. This commitment to local cuisine was evident in several dishes that highlighted the

unique flavors and ingredients of Qatar.

Traditional Qatari Dishes

The menu included several traditional Qatari dishes, showcasing the country's rich culinary history. These



dishes not only provided a sense of place but also celebrated the local culture. Notable examples included:

¢ Majboos, a spiced rice dish typically served with lamb or chicken
e Shawarma wraps filled with marinated meats and fresh vegetables

o Saffron-infused rice pilaf

These offerings allowed travelers to immerse themselves in Qatari culture while enjoying their in-flight

dining experience.

Ingredients and Preparation

The emphasis on using local and seasonal ingredients was a key aspect of the 2019 menu. Qatar Airways
partnered with local suppliers to source fresh produce, meats, and spices, ensuring that the flavors were
authentic and vibrant. The airline's chefs were trained in both traditional and contemporary cooking

techniques, allowing them to create dishes that honored heritage while appealing to modern tastes.

Dining Experience and Service

The dining experience in Qatar Airways business class goes beyond just the food; it encompasses the entire
service approach. Cabin crew members are trained to provide attentive and personalized service, ensuring

that each passenger feels valued and cared for throughout their journey.

Service Philosophy

The service philosophy of Qatar Airways revolves around hospitality and attention to detail. Passengers are
greeted with warm smiles and provided with menus that detail the culinary offerings for the flight. Crew
members are knowledgeable about the menu and can make recommendations based on passengers'

preferences, enhancing the overall dining experience.



Presentation and Atmosphere

Meal presentation is an art form in Qatar Airways business class. Dishes are served on elegant tableware,
and the dining area is designed to create a comfortable and sophisticated atmosphere. The use of fine linens

and ambient lighting contributes to a luxurious dining experience that mirrors high-end restaurants.

Conclusion

The Qatar business class menu 2019 was a reflection of the airline's commitment to providing an
exceptional travel experience through culinary excellence. With a diverse selection of dishes that celebrate
both local and international cuisines, Qatar Airways ensured that passengers could enjoy unique flavors and
high-quality meals throughout their flights. The airline's focus on service, presentation, and authenticity
makes it a leader in the aviation industry, setting a benchmark for others to follow. Travelers can look

forward to future menus that continue to innovate while honoring the rich culinary traditions of Qatar.

Q What types of cuisine were featured in the Qatar business class menu
2019?

A: The Qatar business class menu in 2019 featured a blend of traditional Qatari cuisine and international

dishes, including Mediterranean, Asian, and classic Western options, ensuring a diverse dining experience.

Q: Did the 2019 menu include options for dietary restrictions?

A: Yes, the Qatar business class menu in 2019 included various options for dietary restrictions, including

vegetarian, vegan, and gluten-free meals, allowing all passengers to enjoy their dining experience.

Q How often does Qatar Airways update its business class menu?

A: Qatar Airways updates its business class menu regularly, typically changing offerings every few months

to provide variety and incorporate seasonal ingredients.

Q Were there any signature dishes in the 2019 menu?

A: Yes, signature dishes in the 2019 Qatar business class menu included traditional Qatari specialties like

Majboos and various Arabic mezze, highlighting the airline's cultural heritage.



Q What was the dining atmosphere like in Qatar Airways business class?

A: The dining atmosphere in Qatar Airways business class was designed to be luxurious and comfortable,

with elegant table settings, fine linens, and ambient lighting that enhanced the overall experience.

Q How did Qatar Airways ensure food quality in 2019?

A: Qatar Airways ensured food quality in 2019 by sourcing fresh, local ingredients and employing skilled

chefs trained in various cooking styles, focusing on both authenticity and modern presentation.

Q Were beverages included with meals on the business class menu?

A: Yes, beverages were included with meals on the Qatar business class menu, featuring a selection of fine

wines, crafted cocktails, and non-alcoholic options like fresh juices and specialty teas.

Q: Can passengers pre-order meals on Qatar Airways?

A: Yes, passengers traveling in business class on Qatar Airways had the option to pre-order their meals,

allowing them to choose their preferred dishes in advance for a personalized dining experience.

Q What is the significance of Qatari cuisine in the airline's menu?

A: The significance of Qatari cuisine in the airline's menu is to showcase the rich culinary heritage of Qatar,

allowing passengers to experience local flavors and dishes during their travels.

Q How does Qatar Airways train its staff for service excellence?

A: Qatar Airways trains its staff through rigorous programs that emphasize hospitality, product knowledge,
and personalized service, ensuring that crew members can deliver exceptional dining experiences to

passengers.
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