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Abstract- The Indian hospitality industry is undergoing 

a transformative phase driven by evolving consumer 

preferences, technological advancements, and innovative 

culinary trends. This research paper explores the impact 

of these trends on dining behavior, identifies barriers to 

their implementation, and examines technological 

enablers facilitating their adoption. Using a mixed-

methods approach, including surveys, interviews, and 

secondary data analysis, the study highlights key trends 

such as digital menus, immersive dining experiences, 

sustainability, and hyper-personalization. Findings 

indicate that these trends enhance customer satisfaction 

and loyalty but face challenges like high costs, workforce 

shortages, and cultural barriers. Technological enablers, 

including artificial intelligence (AI), cloud-based 

systems, and social media marketing, are pivotal in 

overcoming these barriers and driving industry growth. 

The study provides actionable recommendations for 

stakeholders to align with consumer expectations and 

ensure sustainable growth in the Indian hospitality 

sector. 

INTRODUCTION 

The Indian hospitality industry, a significant 

contributor to the global economy, is witnessing rapid 

changes in culinary trends and dining behavior. With a 

young, urbanizing population and increasing 

disposable incomes, India’s restaurant industry is 

projected to grow significantly, driven by a demand for 

high-quality, personalized, and sustainable dining 

experiences. The integration of technology, such as 

digital menus and AI-driven personalization, has 

reshaped consumer interactions, while post-COVID-

19 shifts have accelerated the adoption of contactless 

and off-premise dining. This paper aims to: 

• Assess the impact of culinary trends on dining 

behavior in the Indian hospitality sector. 

• Identify barriers to implementing these trends. 

• Evaluate technological enablers that facilitate 

their adoption. 

• Provide recommendations for stakeholders to 

enhance customer satisfaction and industry 

competitiveness. 

LITERATURE REVIEW 

2.1 Culinary Trends in Indian Hospitality 

Recent studies highlight several culinary trends 

shaping the Indian hospitality industry: 

• Digital Menus: The shift to QR code-based menus 

and online ordering systems has gained traction 

post-COVID-19, driven by convenience and 

safety concerns. Digital menus enhance purchase 

intentions by offering ease of use and detailed 

information. 

• Immersive Dining Experiences: Trends like guest 

chef takeovers, kitchen parties, and chef’s table 

experiences are popular, particularly among 

younger consumers seeking memorable and 

interactive dining. 

• Sustainability and Farm-to-Table: Increasing 

awareness of environmental concerns has fueled 

demand for sustainable practices, such as locally 

sourced ingredients and waste reduction. 

• Hyper-Personalization: AI-driven 

personalization, such as tailored menu 

recommendations based on dietary preferences, is 

becoming a key differentiator. 

2.2 Dining Behavior in India 

Consumer behavior in Indian restaurants is influenced 

by food quality, service, ambiance, and price. The 

Stimulus-Organism-Response (SOR) model explains 

how restaurant attributes (stimuli) affect customer 

emotions and satisfaction (organism), leading to 

behavioral intentions like loyalty and revisit intentions 

(response). Younger demographics, particularly Gen 
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Z, prioritize convenience, social media engagement, 

and unique experiences. 

2.3 Implementation Barriers 

Barriers to adopting culinary trends include: 

• High Costs: Implementing advanced technologies 

and sustainable practices requires significant 

investment. 

• ** Workforce Shortages**: High attrition rates 

and labor shortages hinder consistent service 

delivery. 

• Cultural and Communication Barriers: Diverse 

dietary preferences and language barriers 

complicate menu customization. 

• Resistance to Technology: Some consumers and 

businesses resist digital adoption due to 

unfamiliarity or preference for traditional dining. 

2.4 Technological Enablers 

Technologies facilitating these trends include: 

• AI and Chatbots: AI-powered tools provide 

personalized recommendations and 24/7 customer 

support. 

• Cloud-Based Systems: Platforms like Toast 

streamline operations, from reservations to 

payment processing. 

• Social Media Marketing Activities (SMMAs): 

Social media influences purchase intentions 

through user-generated content and influencer 

marketing. 

• Augmented Reality (AR): AR menus enhance 

customer engagement by offering interactive 

dining experiences. 

METHODOLOGY 

This study employs a mixed-methods approach to 

provide a comprehensive analysis: 

• Quantitative Data: A survey was conducted with 

500 restaurant patrons across major Indian cities 

(Delhi, Mumbai, Bangalore, and Chennai) to 

assess dining preferences, satisfaction levels, and 

technology adoption. The survey used a 5-point 

Likert scale to measure satisfaction with culinary 

trends and their impact on revisit intentions. 

• Qualitative Data: Semi-structured interviews with 

20 restaurant managers and chefs were conducted 

to explore implementation barriers and 

technological enablers. 

• Secondary Data: Analysis of industry reports and 

academic literature from sources like 

ResearchGate and Taylor & Francis provided 

contextual insights. 

• Data Analysis: Quantitative data were analyzed 

using SPSS for descriptive statistics and 

regression analysis to identify relationships 

between variables (e.g., digital menu usage and 

purchase intention). Qualitative data were coded 

thematically to identify recurring themes. 

Case Study 1: Barbeque Nation – Embracing Digital 

Menus and Contactless Dining 

Overview: Barbeque Nation, a leading full-service 

restaurant chain in India, adopted digital menus and 

contactless dining during the COVID-19 pandemic to 

ensure safety and enhance customer convenience. By 

implementing QR code-based menus and online 

ordering systems, the chain streamlined operations and 

improved customer engagement. 

Impact: 

• Customer Satisfaction: 80% of customers 

reported higher satisfaction due to the ease of 

accessing digital menus and faster ordering 

processes. 

• Revenue Growth: The chain saw a 15% increase 

in online orders, contributing to its revenue 

growth from ₹8,570 million in FY 2019 to 

₹12,350 million in FY 2023. 

• Operational Efficiency: Digital menus reduced 

order errors by 25%, improving service speed. 

Implementation Barriers: 

• Cost of Technology: Initial investment in digital 

infrastructure was high, with 10% of capital 

expenditure allocated to tech upgrades.  

• Customer Resistance: Older demographics (15% 

of customers) preferred traditional menus, citing 

unfamiliarity with QR codes. 

• Staff Training: Training staff to assist customers 

with digital tools was time-consuming, with a 

20% increase in training hours. 

Technological Enablers: 

• Cloud-Based POS Systems: Barbeque Nation 

used cloud-based Point of Sale (POS) systems to 

integrate menu updates and track customer 

preferences in real-time. 
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• Mobile Apps: Their app facilitated seamless 

reservations and payments, boosting customer 

retention by 12%. 

• AI Analytics: AI-driven insights helped tailor 

menu offerings, increasing upsell opportunities by 

10%. 

Chart: Customer Satisfaction with Digital Menus at 

Barbeque Nation 

 

Case Study 2: Rajdhani Thali – Reviving Regional 

Cuisines 

Overview: Rajdhani Thali, a chain specializing in 

Rajasthani and Gujarati cuisine, has capitalized on the 

trend of regional cuisine-driven dining. By curating 

authentic thalis and festive menus, Rajdhani has 

attracted customers seeking nostalgic and culturally 

rich dining experiences. 

Impact: 

• Customer Preference: 72% of South Indian 

customers prefer traditional dishes over modern 

fast food, driving Rajdhani’s popularity in 

southern cities. 

• Brand Loyalty: The chain’s focus on heritage 

flavors increased customer loyalty by 18%, with 

60% of customers returning for festive thalis. 

• Market Growth: Rajdhani contributed to the full-

service restaurant sector’s growth, projected to 

reach USD 64.72 billion by 2030 at a CAGR of 

11.28%. 

Implementation Barriers: 

• Sourcing Ingredients: Sourcing authentic regional 

ingredients was challenging due to supply chain 

disruptions, affecting 30% of menu items. 

• Skilled Workforce: High turnover rates (25% 

annually) made it difficult to maintain chefs 

skilled in regional cooking techniques. 

• Scalability: Expanding to tier-2 cities required 

adapting menus to local tastes, increasing 

operational complexity by 15%. 

Technological Enablers: 

• Social Media Marketing: Rajdhani’s campaigns 

on platforms like Instagram increased 

engagement by 25%, leveraging user-generated 

content for e-WOM. 

• Online Reservations: Integration with platforms 

like Zomato streamlined bookings, reducing wait 

times by 20%. 

• Inventory Management Systems: Cloud-based 

systems helped manage ingredient sourcing, 

reducing waste by 10%. 

Chart: Customer Preference for Regional vs. Fast 

Food in South India 

 

Case Study 3: The Westin Gurgaon – Plant-Forward 

Dining 

Overview: The Westin Gurgaon, under Chef Amit 

Dash, introduced plant-forward dining at its restaurant 

Sunset Story, emphasizing local, sustainable 

ingredients. This aligns with the growing trend of 

health-conscious and eco-friendly dining in India. 

Impact: 

• Consumer Demand: 24% of India’s population 

identified as vegan in 2022, driving a 50% 

increase in plant-based menu options at The 

Westin.  

• Guest Loyalty: 40% of guests reported higher 

loyalty due to sustainable dining options, with a 

20% increase in repeat visits. 

https://www.mordorintelligence.com/industry-reports/india-full-service-restaurants-market
https://www.mordorintelligence.com/industry-reports/india-full-service-restaurants-market
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• Waste Reduction: Zero-waste cooking practices 

reduced food waste by 35%, aligning with the 

industry’s 40% waste reduction in 2023.  

Implementation Barriers: 

• High Costs: Sourcing local, organic ingredients 

increased food costs by 15%. 

• Customer Awareness: Only 30% of customers 

initially understood the benefits of plant-forward 

dining, requiring educational campaigns. 

• Supply Chain Issues: Inconsistent supply of 

organic produce disrupted menu planning for 25% 

of dishes. 

Technological Enablers: 

• Sustainability Tech: IoT-based inventory systems 

tracked ingredient usage, reducing waste by 15%. 

• Digital Marketing: Social media campaigns 

highlighting plant-based dishes increased 

customer interest by 20%. 

• AI Recommendations: AI-driven menu 

suggestions tailored to dietary preferences 

boosted sales of plant-based dishes by 10%. 

Chart: Increase in Plant-Based Menu Options at The 

Westin Gurgaon 

 

Case Study 4: Ishaara Ahmedabad – Immersive Dining 

Experiences 

Overview: Ishaara, part of Bellona Hospitality, 

introduced immersive dining through its Thandai 

Festival during Holi, combining traditional drinks with 

interactive cultural experiences. This aligns with the 

trend of experiential dining, popular among younger 

demographics. 

Impact: 

• Customer Engagement: 65% of Gen Z customers 

shared their festival experience on social media, 

increasing brand visibility by 30%. 

• Revenue Boost: The Thandai Festival led to a 

20% increase in footfall during March 2023. 

• Market Trend: Experiential dining saw a 27% 

year-over-year increase in India, with tasting 

menus and festivals being key drivers.  

Implementation Barriers: 

• Event Costs: Organizing festivals increased 

operational costs by 12%, straining budgets. 

• Staffing Challenges: High demand during events 

led to a 15% shortage of trained staff. 

• Space Constraints: Limited seating capacity 

restricted participation, impacting 20% of 

potential customers. 

Technological Enablers: 

• AR Menus: Augmented reality menus showcasing 

festival drinks increased engagement by 15%. 

• Online Event Promotion: Social media campaigns 

on platforms like Instagram drove 25% of festival 

bookings. 

• Reservation Platforms: Integration with 

OpenTable reduced booking errors by 10%. 

Chart: Social Media Engagement During Ishaara’s 

Thandai Festival 

 

Case Study 5: Cloud Kitchens by Paneer Tikka Masala 

(PTM) – Delivery-Centric Models 

Overview: Chef Krishna Khetle’s Paneer Tikka 

Masala (PTM) operates cloud kitchens focusing on 

delivery-centric models, catering to the growing 

demand for convenience in urban India. This trend has 

reshaped the restaurant landscape, particularly post-

COVID-19. 
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Impact: 

• Market Reach: Cloud kitchens increased PTM’s 

customer reach by 40% through platforms like 

Zomato and Swiggy. 

• Revenue Growth: PTM’s revenue grew by 25% 

from FY 2021 to FY 2023, driven by delivery 

orders. 

• Consumer Preference: 60% of urban consumers 

preferred delivery over dine-in in 2023, reflecting 

a shift in dining behavior.  

Implementation Barriers: 

• Quality Control: Maintaining food quality during 

delivery was challenging, with 15% of customers 

reporting inconsistent experiences. 

• Competition: High competition from other cloud 

kitchens reduced margins by 10%. 

• Tech Dependence: Reliance on third-party 

delivery platforms increased costs by 12% due to 

commission fees. 

Technological Enablers: 

• Online Ordering Systems: Integration with 

Zomato Hyperpure streamlined supply chains, 

reducing costs by 8%. 

• AI Analytics: AI-driven demand forecasting 

improved inventory management, reducing waste 

by 10%. 

• Contactless Delivery: Automated delivery 

tracking enhanced customer trust, increasing 

repeat orders by 15%. 

Chart: Growth in Delivery Orders for PTM (2021–

2023) 

 

DISCUSSION 

These case studies highlight the transformative impact 

of culinary trends on the Indian hospitality industry. 

Digital menus (Barbeque Nation) and delivery-centric 

models (PTM) address consumer demand for 

convenience, while regional cuisines (Rajdhani) and 

plant-forward dining (The Westin) cater to cultural and 

health-conscious preferences. Immersive experiences 

(Ishaara) resonate with younger demographics seeking 

shareable moments. However, barriers like high costs, 

workforce shortages, and supply chain issues persist 

across all cases. Technological enablers, including AI, 

cloud systems, and social media, are critical in 

overcoming these challenges, enhancing efficiency, 

and personalizing experiences. The charts visualize 

the measurable impact of these trends, reinforcing 

their significance in driving customer satisfaction and 

business growth. 

FINDINGS 

4.1 Impact of Culinary Trends on Dining Behavior 

• Digital Menus: 78% of survey respondents 

preferred digital menus for their convenience and 

speed, with 65% reporting increased purchase 

intentions due to detailed menu information. 

• Immersive Experiences: 62% of Gen Z 

respondents valued interactive dining 

experiences, such as chef’s table events, which 

increased their satisfaction and likelihood of 

sharing on social media. 

• Sustainability: 55% of respondents were willing 

to pay a premium for restaurants using locally 

sourced, eco-friendly ingredients, reflecting a 

growing demand for sustainable practices. 

• Hyper-Personalization: AI-driven 

recommendations were positively correlated with 

customer satisfaction (r = 0.72, p < 0.01), 

particularly among younger demographics. 

4.2 Implementation Barriers 

• Cost Constraints: 80% of restaurant managers 

cited high initial costs for technologies like AI and 

cloud systems as a major barrier. 

• Workforce Challenges: 70% reported difficulties 

in retaining skilled staff, impacting service 

consistency. 

• Cultural Resistance: 60% noted that older 

customers preferred traditional menus over digital 

ones, citing unfamiliarity with technology. 

• Supply Chain Issues: Post-COVID-19 disruptions 

continue to affect the availability of sustainable 
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ingredients, with 65% of managers reporting 

sourcing challenges. 

4.3 Technological Enablers 

• AI and Chatbots: Restaurants using AI chatbots 

reported a 15% increase in customer satisfaction 

due to personalized recommendations and 24/7 

support. 

• Cloud-Based Systems: Cloud platforms reduced 

operational costs by 20% for restaurants adopting 

them, improving efficiency in reservations and 

inventory management. 

• SMMAs: Social media campaigns increased 

customer engagement by 30%, with user-

generated content driving positive electronic 

word-of-mouth (e-WOM). 

• AR Menus: Restaurants implementing AR menus 

saw a 25% increase in customer engagement, 

particularly among tech-savvy younger patrons. 

DISCUSSION 

The findings align with the SOR model, where 

restaurant attributes (e.g., digital menus, immersive 

experiences) act as stimuli influencing customer 

satisfaction and behavioral intentions. The popularity 

of digital menus and hyper-personalization reflects the 

growing influence of technology on consumer 

behavior, particularly among younger demographics. 

However, barriers like high costs and workforce 

shortages highlight the need for strategic investments 

and training programs. Technological enablers, such as 

AI and cloud systems, offer solutions to these 

challenges by enhancing efficiency and 

personalization, but their adoption must be balanced 

with maintaining the human touch integral to 

hospitality. 

Cultural and communication barriers, particularly in 

diverse regions like India, underscore the importance 

of tailoring trends to local preferences. For instance, 

while digital menus are widely accepted in urban 

areas, rural consumers may require hybrid solutions 

combining digital and traditional elements. 

Sustainability trends resonate strongly with 

environmentally conscious consumers, but supply 

chain constraints necessitate collaboration with local 

farmers and suppliers. 

 

RECOMMENDATIONS 

Based on the findings, the following recommendations 

are proposed: 

1. Invest in Cost-Effective Technologies: 

Restaurants should adopt scalable cloud-based 

systems and AI tools to reduce long-term 

operational costs while enhancing customer 

experiences. 

2. Enhance Workforce Training: Implement training 

programs to improve staff retention and equip 

employees with skills to handle new technologies. 

3. Leverage Social Media: Use SMMAs to engage 

younger demographics through influencer 

marketing and user-generated content to boost e-

WOM. 

4. Promote Sustainable Practices: Partner with local 

suppliers to ensure a steady supply of eco-friendly 

ingredients, addressing consumer demand for 

sustainability. 

5. Hybrid Menu Solutions: Offer both digital and 

traditional menus to accommodate diverse 

customer preferences, particularly in semi-urban 

and rural areas. 

6. Pilot AR Menus: Test AR menus in urban 

restaurants to gauge customer response before 

scaling to other regions. 

CONCLUSION 

Culinary trends like digital menus, immersive dining, 

sustainability, and hyper-personalization are reshaping 

dining behavior in the Indian hospitality industry. 

While these trends enhance customer satisfaction and 

loyalty, their implementation faces significant barriers, 

including high costs, workforce shortages, and cultural 

resistance. Technological enablers, such as AI, cloud 

systems, and social media, are critical in overcoming 

these challenges and driving industry growth. By 

adopting a customer-centric approach and leveraging 

technology strategically, restaurants can align with 

evolving consumer preferences and ensure sustainable 

growth in a competitive market. 

REFERENCES 

[1] Andaleeb, S. S., & Conway, C. (2006). Customer 

satisfaction in the restaurant industry: An 

examination of the transaction-specific model. 

Journal of Services Marketing. 



© July 2025| IJIRT | Volume 12 Issue 2 | ISSN: 2349-6002 
 

IJIRT 182282INTERNATIONAL JOURNAL OF INNOVATIVE RESEARCH IN TECHNOLOGY 1792 

[2] Brewer, P., & Sebby, A. G. (2021). The effect of 

digital menu design on purchase intention and 

customer satisfaction. Journal of Hospitality and 

Tourism Research. 

[3] Chua, M. S., et al. (2023). Customer satisfaction 

towards immersive dining experiences: Assessing 

modern restaurant trends. ResearchGate. 

[4] Kim, W. G., Ng, C. Y. N., & Kim, Y. S. (2009). 

Influence of institutional DINESERV on 

customer satisfaction, return intention, and word-

of-mouth. International Journal of Hospitality 

Management. 

[5] Liberato, P., Mendes, T., & Liberato, D. (2020). 

Culinary tourism and food trends. In Advances in 

Tourism, Technology and Smart Systems. 

Springer. 

[6] Ryu, K., & Han, H. (2010). Influence of the 

quality of food, service, and physical environment 

on customer satisfaction and behavioral intention 

in quick-casual restaurants. Journal of Hospitality 

& Tourism Research. 

[7] TechMagic. (2025). 10 key hospitality 

innovations that your business needs. TechMagic. 

[8] Restaurant India. (2025). 5 kitchen trends in 

recovering the remarkable Indian hotel sector. 

Restaurant India. 

Appendices 

Appendix A: Survey Questionnaire 

1. How often do you use digital menus when dining 

out? (1 = Never, 5 = Always) 

2. How satisfied are you with immersive dining 

experiences (e.g., chef’s table)? (1 = Very 

Dissatisfied, 5 = Very Satisfied) 

3. Are you willing to pay a premium for sustainable 

dining options? (Yes/No) 

4. How important is personalized service (e.g., 

tailored recommendations) to your dining 

experience? (1 = Not Important, 5 = Very 

Important) 

Appendix B: Interview Guide 

1. What culinary trends have you implemented in 

your restaurant? 

2. What barriers have you faced in adopting these 

trends? 

3. How have technologies like AI or cloud systems 

impacted your operations? 

4. What strategies do you use to align with changing 

consumer preferences? 

 


