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Abstract- The hospitality industry in India is undergoing
a significant transformation driven by the integration of
culinary innovation, which serves not only as a
gastronomic experience but also as a medium for cultural
expression and business development. This study
investigates how Indian hotels are leveraging emerging
culinary trends to promote local culture and drive
business growth. By adopting a strategic assessment
approach, the paper evaluates the intersection between
innovation, localization, and market competitiveness.
Through an exploration of case studies, qualitative
interviews with hotel managers and chefs, and secondary
data analysis, the study uncovers key enablers, barriers,
and strategies in implementing food innovation. The
findings underscore that culinary localization,
sustainability, and experiential dining are critical to
enhancing guest satisfaction, strengthening cultural
identity, and improving brand value. The paper
concludes with recommendations for hospitality leaders
and policymakers to create a synergistic relationship
between food innovation and cultural tourism.
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1. INTRODUCTION

Culinary trends have evolved beyond the confines of
nutrition and taste to become powerful instruments of
identity, storytelling, and brand differentiation in the
hospitality industry. In India, a land of diverse culinary
heritage, the hospitality sector is uniquely positioned
to harness culinary innovation as a strategic tool for
cultural promotion and economic advancement. The
confluence of globalization, rising consumer
awareness, and digital engagement has shifted guest
preferences toward immersive, authentic, and health-
conscious food experiences. As a result, Indian hotels
are increasingly integrating regional food elements,
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sustainability principles, and culinary technology to
meet changing demands while differentiating
themselves in a competitive market.

This paper aims to explore how Indian hotels can
strategically harness culinary innovation to promote
local culture and facilitate business growth. It aligns
with research objectives that assess the broader impact
of culinary trends (Objective 1) and specifically
examine their role in enhancing cultural identity and
hotel profitability (Objective 4).

2. LITERATURE REVIEW

2.1 Culinary Innovation in Hospitality

Culinary innovation refers to the application of new
ideas, ingredients, techniques, and technologies in
food production and service. According to Horng &
Tsai (2012), culinary innovation enhances the dining
experience by blending creativity, tradition, and
market responsiveness. In hospitality, it encompasses
menu design, thematic dining, fusion cuisine, and the
use of sustainable or locally sourced ingredients.

2.2 Indian Culinary Heritage and Hospitality

India’s culinary identity is deeply intertwined with its
regional, religious, and agricultural diversity. Each
state offers distinct culinary traditions, such as the
Awadhi cuisine of Uttar Pradesh, the coastal flavors of
Kerala, or the tribal food of Northeast India.
Integrating these traditions into hotel menus allows
properties to offer guests a culturally immersive
experience (Kumar & Srivastava, 2020).

2.3 Linking Food Trends to Business Growth

Emerging trends such as farm-to-fork, veganism,
plant-based diets, and food storytelling are now central
to strategic planning in hotels. These trends influence
guest choices and offer opportunities for
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differentiation, higher margins, and repeat business.
Strategic alignment with these trends also supports
hotel sustainability goals and destination branding
(Fusté-Forné, 2022).

3. RESEARCH OBJECTIVES

The present study aims to examine the strategic
implications of culinary innovation in Indian hotels
through two core research objectives:

1. To analyze the impact of current culinary trends
in the hospitality industry on dining choices.

2. To assess how the use of new food trends in Indian
hotels can help businesses grow and promote
local culture.

These objectives are rooted in the need to explore the

dual functionality of food trends in terms of their

commercial impact and their ability to serve as cultural
messengers. Culinary trends are no longer confined to
fleeting fads—they now represent a paradigm shift in
how hospitality businesses position themselves in
terms of brand identity, sustainability, customer
engagement, and cultural storytelling. By focusing on
both consumer behavior (Objective 1) and hotel
operations (Objective 2), this research seeks to provide

a comprehensive evaluation of how culinary

innovation intersects with cultural promotion and

business expansion.

4. METHODOLOGY

To address the aforementioned objectives, the study
adopted a mixed-method research design combining
qualitative insights with thematic and strategic
analysis. This approach allowed for an in-depth
exploration of both subjective experiences and macro-
level trends.

4.1 Primary Data Collection

Primary data was obtained through semi-structured
interviews with 20 hospitality professionals,
including:

e  Executive Chefs

e Food and Beverage (F&B) Directors

e  General Managers

These individuals were selected from mid-scale to
luxury  hotels across five culturally and
gastronomically diverse Indian states: Rajasthan,
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Kerala, Uttar Pradesh, Goa, and West Bengal. The
selection ensured representation from various culinary
traditions, guest profiles, and operational models. The
interviews, conducted both online and in person,
focused on questions related to menu innovation, guest
feedback, local sourcing, and cultural integration.

4.2 Secondary Data Collection

Secondary data was drawn from a wide variety of

industry and academic sources, including:

e Annual reports and press releases from hotel
chains

e  Culinary magazines and food industry reports

e Hotel menus and promotional content

e Data from tourism boards and hospitality research
firms

These sources offered valuable contextual information

regarding consumer trends, regional policies, and

industry benchmarks.

4.3 Data Analysis

A thematic analysis method was applied to qualitative
data to identify recurring themes such as localization,
innovation, guest engagement, and sustainability.
Additionally, a SWOT (Strengths, Weaknesses,
Opportunities, Threats) analysis framework was used
to evaluate the strategic positioning of culinary
initiatives in each region. This combined analytical
approach facilitated a holistic understanding of the
culinary strategies employed by Indian hotels.

5. FINDINGS AND ANALYSIS

5.1 Integration of Local Culinary Heritage

One of the most significant findings is the increasing
trend of integrating local culinary heritage into hotel
offerings. Hotels in Rajasthan and Kerala serve as
exemplars of this movement. In Rajasthan, heritage
hotels in Jaipur and Udaipur offer elaborate "royal
thalis," showcasing age-old recipes passed down
through royal households. These meals are often
accompanied by narratives about royal banquets and
regional etiquette.

In Kerala, The Leela Kovalam presents the traditional
Sadya meal, served on banana leaves, comprising over
20 vegetarian items that reflect the state’s rich culinary
diversity and Ayurvedic principles. Guests are often
given a cultural briefing before the meal, explaining
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the significance of each dish, making it both a
gastronomic and educational experience.

These practices not only preserve culinary traditions
but also cater to the rising demand for authentic
cultural experiences among both domestic and
international tourists. The strategy leads to enhanced
guest satisfaction, positive word-of-mouth, and
increased online engagement.

Implication: The integration of local food into hotel
operations contributes to the preservation of regional
identities, strengthens cultural tourism, and provides a
unique selling proposition (USP) in a competitive
marketplace.

5.2 Impact on Business Growth

The impact of culinary localization on business growth
was evident across the case study regions. Hotels that
engaged in food-themed cultural nights, seasonal
regional menus, or farm-to-table programs reported a
direct uptick in food and beverage revenue and overall
occupancy.

For instance, during Rajasthan’s annual "Tourism
Month," hotels that featured Rajasthani food festivals
and storytelling dinners witnessed an average 18%
growth in food and beverage (F&B) revenue.
Similarly, in Kerala, Ayurvedic and vegetarian-centric
menus offered to wellness tourists led to a 15%
increase in spa and dining package bookings.

Table 1: Reported Increase in F&B Revenue after
Culinary Localization (2023)

Revenue

Regi
eglon Growth (%)

Key Strategy

Rajasthan ||18% Rajasthani thali, food
0

festivals
Kerala 15% Ayurvedic cuisine,
’ Sadya dining
Portuguese-Goan
0,
Coa 12% fusion nights
Uttar 10% Street  food-inspired
Pradesh 0 buffets

Goa’s boutique hotels have successfully reimagined
traditional Portuguese-Goan fusion cuisine, such as
chorizo sliders and feni cocktails, drawing in younger,
experience-seeking clientele. In Uttar Pradesh, hotels
in Varanasi and Agra introduced street food-inspired
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buffets—serving local chaats, kebabs, and sweets in a
hygienic, upscale environment—which became
especially popular among foreign tourists.
Implication: Culinary innovation positively correlates
with revenue diversification, enhanced guest loyalty,
and increased visibility in tourism marketing
campaigns.

5.3 Role of Culinary Innovation in Cultural Promotion
The relationship between culinary practices and
cultural promotion is profound in the hospitality
context. Many Indian hotels have embraced food as a
medium for cultural storytelling. The Oberoi
Amarvilas, for example, has developed a Mughal
cuisine masterclass experience where guests cook and
dine under the guidance of a chef-historian who
narrates the evolution of Mughal gastronomy. Paired
with local music and décor, this experience transforms
dining into a cultural immersion activity.

Hotels in West Bengal offer Bengali Culinary Trails—
a day-long experience including a market visit,
heritage lunch, and home-style cooking class. This
attracts culturally curious tourists and contributes to
the preservation of intangible cultural heritage,
recognized by UNESCO.

Guest Preference for Cultural Culinary Experiences (Hotel Feedback, 2023)

Open to fusion dishes

Prefer continental/global options

Highly interested in local food stories

The pie chart titled "Guest Preference for Cultural

Culinary Experiences (Hotel Feedback, 2023)"

visualizes guest inclinations based on hotel feedback

forms:

e  65% of guests show a strong interest in local food
stories, indicating a clear preference for authentic,
culturally rooted culinary experiences.

e 20% prefer continental or global cuisine,
reflecting a segment of international or globally-
oriented diners.

e 15% are open to fusion dishes, showing moderate
interest in innovation that blends traditional and
modern cuisines.
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Interpretation and Implications:

This dominant preference (65%) for local food stories

suggests a strategic opportunity for hotels to:

e Highlight regional ingredients and traditional
recipes.

e Integrate culinary storytelling, such as menus
featuring dish origins, farmer profiles, or cultural
rituals.

e Strengthen community partnerships with local
chefs and producers.

Business Impact:

e Drives guest loyalty and emotional connection.

e Enhances brand positioning as a heritage-
conscious, culturally immersive hotel.

e Leads to positive media attention and awards, as
guests and critics alike favor culturally rich dining
narratives.

5.4 Use of Technology and Innovation

Technology has emerged as a significant enabler in

modern culinary strategy. Hotels are increasingly

adopting food technology tools to enhance guest

engagement,  sustainability, = and  operational

transparency.

Taj Hotels’ Smart Menu initiative allows guests to scan

QR codes on menus to learn about the origins of

ingredients,  sustainability  certifications,  chef

philosophies, and dietary information. This

transparency fosters trust and resonates with ethically

conscious travelers.

Other hotels have introduced:

e Augmented Reality (AR) menus to offer virtual
previews of dishes.

e Sustainability trackers to show the carbon
footprint of meals.

e Blockchain-powered traceability systems to
verify the sourcing of artisanal ingredients.

Some luxury properties also integrate Al-driven

personalization engines, which recommend dishes

based on dietary preferences and past orders,

enhancing the customization of the dining experience.

Implication: ~ Tech-enabled culinary innovation

supports brand credibility, appeals to digitally savvy

consumers, and provides measurable indicators for

sustainability efforts.
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6. BARRIERS TO IMPLEMENTATION

Despite  potential, several challenges hinder

widespread adoption:

e High Cost: Local organic ingredients and
traditional methods can be more expensive.

e Skilled Manpower: Not all hotels have chefs
trained in regional cuisines or storytelling.

e Inconsistent Supply Chains: Rural producers
often lack certification or timely delivery.

e  Guest Expectations: Not all tourists are receptive
to regional spice levels or cooking styles.

7. STRATEGIC RECOMMENDATIONS

7.1 Policy Support and PPP

Tourism boards should co-create culinary trails,
sponsor regional chef training, and facilitate public-
private partnerships (PPPs) for sustainable ingredient
sourcing.

7.2 Menu Engineering

Hotels can use data analytics to design menus that
balance innovation, cost-efficiency, and guest
preferences. Emphasis should be placed on
storytelling, visual appeal, and seasonal rotation.

7.3 Localization with Modernization

Integrating local ingredients into globally appealing
formats (e.g., millet sushi, jackfruit tacos) can cater to
diverse palates while staying rooted in tradition.

7.4 Cultural Events and Marketing

Hotels should organize culinary weekends, farm tours,
and food fests in collaboration with local artisans,
chefs, and tourism departments to create immersive
guest experiences.

8. CASE STUDY SNAPSHOT: ITC HOTELS

ITC Hotels, one of India’s leading luxury hospitality
brands, has long positioned itself at the intersection of
sustainability, cultural stewardship, and luxury
service. Their brand philosophy, aptly named
“Responsible Luxury,” emphasizes that opulence and
environmental responsibility can coexist. This case
study explores how ITC’s culinary innovation
strategy—particularly its "Biryani and Pulao
Collection" campaign—epitomizes the fusion of
heritage, sustainability, and technological
advancement in the Indian hospitality landscape.
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8.1 Responsible Luxury as a Culinary Philosophy
Launched over a decade ago, ITC’s Responsible
Luxury framework encompasses energy conservation,
water efficiency, biodiversity protection, and
sustainable sourcing. However, a lesser-known but
integral component of this philosophy is the
preservation and promotion of India’s rich culinary
heritage. ITC’s hotel restaurants—such as Dum Pukht,
Royal Vega, and Bukhara—have become emblematic
of traditional Indian gastronomy. By focusing on
heirloom recipes, indigenous grains, and ancient
cooking techniques, ITC has elevated regional Indian
cuisine to international standards of fine dining.

This culinary philosophy aligns closely with the
growing trend among global travelers seeking
authentic, localized, and sustainable food experiences.
In this context, ITC has emerged as a pioneer by not
merely adapting to culinary trends but shaping them
through strategic campaigns.

8.2 The "Biryani and Pulao Collection" Campaign

In 2022, ITC launched the "Biryani and Pulao

Collection" as a culinary initiative under its in-room

dining and takeaway vertical. The campaign was

designed to celebrate India’s diverse rice-based

culinary traditions, using the biryani and pulao formats

as unifying yet diverse canvases. Each dish was

carefully curated to represent a distinct region of

India—such as:

e Hyderabadi Kacchi Biryani (Telangana)

e Awadhi Gosht Pulao (Uttar Pradesh)

e Kolkata Mutton Biryani (West Bengal)

e Kashmiri Vegetable Yakhni Pulao (Jammu &
Kashmir)

e  Chettinad Chicken Biryani (Tamil Nadu)

These offerings were more than mere dishes; they

were cultural narratives served on a plate. Each order

included a QR code linking to a digital repository

containing:

e Historical background of the dish

e Nutritional facts and sourcing information

e Chef insights and video demonstrations

e Anecdotes related to royal kitchens or traditional
cooking methods

This blend of heritage and interactivity enriched the

guest experience and significantly differentiated ITC’s

offering in the luxury market.
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8.3 Marketing and Guest Engagement

The campaign was supported by a multi-platform

marketing strategy that utilized:

e Social media storytelling (Instagram Reels,
YouTube Shorts)

e Influencer collaborations with food historians and
chefs

e In-room video loops featuring chefs explaining
each dish

e Personalized messages from hotel GMs
accompanying the dishes

In addition to engaging guests through these creative

touchpoints, ITC also promoted the campaign through

its loyalty program, Club ITC, offering bonus points

and customized offers to returning diners who

explored multiple dishes in the series.

8.4 Measurable Impact on Business

The results of the "Biryani and Pulao Collection"

campaign were significant and multifaceted:

e 22% increase in room dining orders across ITC’s
luxury properties in the first six months.

e 15% increase in overall F&B revenue in
participating locations.

e Improved guest retention and loyalty, particularly
among Indian diaspora guests and food tourists.

e Higher TripAdvisor and Google Reviews scores,
with specific mentions of the campaign in over
1000 guest reviews.

The campaign also coincided with a 12% decrease in

food waste, thanks to portion-controlled packaging

and real-time guest feedback analytics that helped
chefs optimize inventory and menu engineering.

8.5 Cultural Preservation and Supply Chain

Innovation

To ensure authenticity and sustainability, ITC

partnered with local farmers and regional producers to

source:

e Basmati rice from the Terai region

e  Saffron from Kashmir

e  Stone-ground spices from Kerala

e Free-range meat and organic vegetables from
certified farms

These partnerships supported rural economies and

promoted India’s agro-biodiversity. Moreover, ITC’s

internal audits ensured that the ingredients met both

culinary and environmental standards, aligning with
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the company’s larger ESG (Environmental, Social,
and Governance) goals.

8.6 Strategic Lessons and Replicability

The success of ITC’s campaign provides a scalable

model for other Indian hotels seeking to:

e Localize their food offerings without
compromising on luxury

e  Use technology to deepen the guest experience

e Position food as a core brand differentiator

Key strategic lessons include:

o Storytelling adds value: Guests are more likely to
pay a premium when the food is accompanied by
cultural context and transparency.

e Digital engagement enhances satisfaction: The
use of QR codes and chef videos increased post-
meal engagement, leading to positive reviews and
social media sharing.

e  Operational integration is essential: Coordination
among chefs, marketers, procurement teams, and
digital designers was critical to delivering a
seamless experience.

8.7 Guest Testimonials

A qualitative analysis of guest feedback highlighted
recurring themes such as nostalgia, authenticity, and
discovery. One guest review read:

"Tasting the Awadhi pulao at ITC Mughal brought
back memories of my grandmother’s cooking in
Lucknow. The QR code story was the icing on the
cake!"

Another international guest noted:

"I never imagined I’d learn about Indian history
through a room service meal. This is what luxury
should be—educational and delicious."

These testimonials reflect the campaign’s success in
aligning culinary innovation with emotional
resonance.

9. CONCLUSION

Culinary innovation is not merely a response to
evolving consumer trends—it is a strategic lever for
promoting local culture, enhancing guest satisfaction,
and driving business growth. Indian hotels, with their
access to rich culinary heritage, are uniquely placed to
lead this movement. However, success depends on the
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strategic alignment of resources, training, marketing,
and policy incentives. Future research could explore
guest feedback metrics, long-term profitability
impacts, and digital innovations in greater depth.
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