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Abstract: The hospitality industry is significantly influenced by culinary tourism, where local cuisine plays 

a pivotal role in attracting tourists and enhancing their overall experience. This study examines the impact 

of local cuisine on the growth of hotel management, focusing on how regional food culture contributes to 

customer satisfaction, brand differentiation, and revenue generation. With the increasing demand for 

authentic culinary experiences, hotels that integrate local flavours into their menus gain a competitive 

advantage. The research adopts a mixed-method approach, combining qualitative interviews with hotel 

managers and chefs, along with quantitative surveys from guests. The findings reveal that hotels promoting 

local cuisine experience higher occupancy rates, improved guest reviews, and increased repeat visits. 

Additionally, local food partnerships with farmers and artisans foster sustainable tourism, benefiting the 

regional economy. However, challenges such as ingredient sourcing, standardization of traditional recipes, 

and cultural adaptation persist. The study highlights best practices for hotels to effectively incorporate 

local cuisine while maintaining global standards. By leveraging local gastronomy, hotels can enhance their 

market positioning, attract food-centric travellers, and contribute to cultural preservation. This research 

contributes to the existing literature by providing actionable insights for hoteliers, policymakers, and 

culinary tourism stakeholders. The findings suggest that a strategic focus on local cuisine can drive long-

term growth in hotel management, making it a vital component in hospitality marketing and operational 

strategies. 
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I. INTRODUCTION 

The hospitality industry thrives on delivering unique experiences, and local cuisine has emerged as a key differentiator 

in hotel management. Tourists increasingly seek authentic culinary experiences, making regional food culture a 

significant factor in hotel selection. This study explores how local cuisine influences hotel growth by enhancing guest 

satisfaction, brand loyalty, and revenue streams. 

Culinary tourism has gained prominence, with travellers prioritizing food experiences alongside traditional attractions. 

Hotels that incorporate local dishes into their offerings create a sense of place, distinguishing themselves from 

competitors. The connection between food and cultural identity strengthens guest engagement, leading to positive 

reviews and repeat business. 

The global hospitality industry has experienced a paradigm shift in the past decade, driven by evolving traveller 

expectations and the rise of experience-based tourism. Where once hotels competed primarily on amenities like luxury 

spas or concierge services, today’s discerning travellers prioritize cultural authenticity—and nothing embodies this 

more powerfully than local cuisine. 

Food has transitioned from being a mere travel necessity to a defining element of destination appeal. The World Food 

Travel Association (2023) reports that 89% of travellers actively seek authentic culinary experiences when choosing 

destinations, with 53% willing to pay premium prices for meals that reflect regional heritage. This trend, 
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termed "gastronomic tourism," has compelled hotels to rethink their F&B (food and beverage) strategies, moving 

beyond standardized international menus to hyper-localized dining concepts. 

The shift is particularly evident in the post-pandemic era. As international travel rebounds, tourists increasingly 

favour "slow travel"—immersive journeys focused on sustainability and local engagement (UNWTO, 2022). Hotels 

that highlight indigenous ingredients and traditional cooking methods not only cater to this demand but also: 

Strengthen emotional connections with guests through storytelling (e.g., sharing the history of a dish). 

Support UN Sustainable Development Goals (SDGs), particularly SDG 12 (Responsible Consumption) and SDG 8 

(Decent Work for Local Communities). 

Differentiate their brands in markets saturated with homogenized hospitality offerings. 

For example, Six Senses Hotels have pioneered a "Grow Your Own" initiative, sourcing 50–80% of ingredients from 

on-site gardens or nearby farms. Similarly, Taj Hotels in India curate region-specific thali menus, celebrating seasonal 

produce and nearly forgotten recipes. Such strategies have proven lucrative: Data from STR Global (2023) shows that 

hotels emphasizing local cuisine achieve 12–18% higher ADR (Average Daily Rate) than competitors with generic 

F&B programs. 

 

1.1 Problem Statement 

Despite the growing interest in local cuisine, many hotels struggle with implementation due to supply chain issues, lack 

of skilled chefs, and resistance to menu changes. This study identifies challenges and solutions for effectively 

integrating local flavors into hotel operations. 

 

1.2 Significance of the Study 

This research provides hoteliers with evidence-based strategies to leverage local cuisine for business growth. It also 

highlights the role of culinary tourism in sustainable hospitality development. 

 

II. LITERATURE REVIEW 

Existing studies emphasize the role of food in tourism, with scholars like Hall and Sharples (2003) linking gastronomy 

to destination branding. Local cuisine enhances cultural authenticity, influencing traveller decisions (Björk & 

Kauppinen-Räisänen, 2016). Hotels that source ingredients locally benefit from fresher produce and community support 

(Sánchez-Cañizares et al., 2021). 

Research gaps include the lack of standardized frameworks for integrating local cuisine in hotel menus. This study 

addresses these gaps by analyzing successful case studies and industry best practices. 

 

III. OBJECTIVE 

This research aims to systematically examine the multifaceted relationship between local cuisine integration and hotel 

management growth through three primary objectives: 

 

3.1 Assessing the Influence on Guest Satisfaction 

The study will quantitatively measure how local culinary offerings impact key hospitality metrics, including guest 

satisfaction scores, online review sentiment analysis (using NLP techniques), and repeat visitation rates. By analyzing 

data from 150+ hotel properties across three continents, we will establish correlations between menu localization and 

improved guest experience indicators. Special attention will be given to generational differences, with segmentation of 

Millennial (25-40) vs. Gen X (41-56) traveller preferences. 

 

3.2 Identifying Operational Implementation Strategies 

Through in-depth case studies of 12 award-winning properties, the research will document best practices for: 

 Kitchen workflow adaptations for traditional cooking methods. 

 Staff training programs for authentic service delivery. 
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 Supply chain models for consistent local ingredient sourcing

 Menu engineering techniques that balance authenticity with profitability

 Particular focus will be given to overcoming common implementation barriers such as recipe standardization 

and cost control. 

 

3.3 Evaluating Economic and Cultural ROI

The study will develop a comprehensive framework to measure both tangible and intangible benefits:

 Economic: Revenue per available seat (RevPAS) comparisons, F&B profit margin analysis, and average 

check size variations. 

 Cultural: Community engagement metrics, preservation of culinary heritage, and enhancement of destination 

branding. 

 Sustainability: Reduction in food miles and waste management improvements

Using a mixed-methods approach combining financial data analysis with ethnographic research, the study will create a 

weighted scoring system to help hoteliers assess potential ROI when considering local 

include a proprietary "Culinary Authenticity Index" to benchmark properties against industry standards.

 

IV

This study employed a robust mixed-methods research design to comprehensively examine the 

integration in hotel management. The methodology was carefully structured to capture both quantitative performance 

metrics and qualitative operational insights, allowing for triangulation of data and validation of findings.

Figure 1: Flowchart for Research Methodology and Findings

4.1 Research Design 

The study followed a sequential explanatory mixed

analysis, followed by qualitative investigation to explain and 

researchers to: 
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 Identify broad patterns and correlations through statistical analysis. 

 Explore the underlying reasons and contextual factors through in-depth interviews. 

 Validate findings through comparative case study analysis. 

Data Collection Methods 

 

4.2 Quantitative Component: 

Guest Surveys: A structured questionnaire was administered to 200 hotel guests across 15 properties in three 

geographic regions (Southeast Asia, Europe, and North America). The sample was stratified by: 

 Hotel category (luxury, upscale, boutique) 

 Travel purpose (business/leisure) 

 Demographic factors (age, nationality) 

Financial Data Analysis: Revenue reports from 30 properties were analyzed over a 24-month period to track 

performance changes pre- and post-local cuisine implementation. 

 

4.3 Qualitative Component: 

Semi-structured Interviews: Conducted with 20 key informants including: 

 Executive chefs (8 participants) 

 Food and beverage managers (7 participants) 

 General managers (5 participants) 

Focus Groups: Two sessions with front-line staff (servers, bartenders) to understand operational challenges. 

 

4.4 Case Studies: 

Five exemplar properties were selected based on: 

 Demonstrated success in local cuisine integration (measured by awards or recognition) 

 Geographic diversity 

 Operational model diversity (resort, urban, chain-affiliated) 

 

V. DATA ANALYSIS TECHNIQUES 

5.1 Quantitative Analysis: 

Survey data was processed using SPSS (v.28) with the following analyses: 

 Descriptive statistics for preference patterns 

 Correlation analysis between cuisine localization and satisfaction scores 

 Regression analysis to identify predictive factors for revenue impact 

Financial metrics were normalized and compared using paired t-tests. 

 

5.2 Qualitative Analysis: 

Interview transcripts were coded using NVivo software following a grounded theory approach 

Thematic analysis identified: 

 Common implementation strategies 

 Recurring operational challenges 

 Managerial decision-making patterns 

Case study data was analyzed using Yin's (2018) cross-case synthesis method 

Validation Measures 

 

5.3 To ensure research rigor, multiple validation strategies were employed: 

 Triangulation: Comparing findings across different data sources 

 Member Checking: Sharing preliminary findings with participants for verification 
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 Peer Debriefing: Regular review sessions with academic colleagues 

 Audit Trail: Detailed documentation of all analytical decisions 

The mixed-methods approach allowed for comprehensive understanding of both the "what" (quantitative outcomes) and 

the "why" (qualitative explanations) behind local cuisine's impact on hotel performance. 

 

VI. DATA ANALYSIS 

The analysis revealed significant insights across three key dimensions of local cuisine integration in hotel operations: 

6.1 Guest Preferences and Satisfaction 

The survey data demonstrated strong consumer preference for localized culinary offerings: 

 78% of respondents indicated they actively seek hotels featuring local dishes 

 62% reported being willing to pay 10-15% premium for authentic local dining experiences 

 Satisfaction scores were 22% higher for F&B outlets emphasizing regional cuisine (p < 0.01) 

 Notable generational differences emerged: 

 Millennial showed strongest preference (87% positive) 

 Baby Boomers were more cautious (65% positive) 

 

6.2 Sentiment analysis of online reviews revealed: 

 Local cuisine mentions appeared in 43% of positive reviews 

 Properties with dedicated local food programming had 15% higher overall ratings 

 

6.3 Financial Performance Impact 

 Analysis of revenue data showed: 

 Hotels with strategic local food partnerships achieved: 

 15% average revenue increase in F&B outlets 

 9% higher overall property revenue 

 12% improvement in F&B profit margins 

 Revenue per available seat (RevPAS) increased by $18 in properties with comprehensive local cuisine 

programs 

 Best-performing models included: 

 Chef's table experiences featuring hyper-local ingredients (+28% revenue) 

 Seasonal tasting menus (+22% revenue) 

 Local cocktail programs (+18% revenue) 

 

VII. OPERATIONAL CHALLENGES 

The qualitative analysis identified several implementation barriers: 

Supply Chain Issues 

 73% of interviewed managers reported ingredient sourcing challenges 

 Seasonal availability affected menu consistency (particularly for boutique properties) 

 Solutions included: 

 Developing farmer consortiums (adopted by 40% of case study hotels) 

 On-site cultivation (implemented by 25% of properties) 

Human Resource Constraints 

 65% of properties faced staff training gaps 

 Specialized culinary skills were often lacking 

 Successful training approaches included: 

 Apprenticeships with local culinary experts 
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 Cross-training with community restaurants

Menu Engineering Complexities 

 Balancing authenticity with guest expectations required careful:

 Portion size adjustments 

 Presentation modifications

 Flavour profile adaptations

 Cross-case analysis revealed that the most successful implementations:

 Invested in dedicated culinary research and development

 Established formal partnerships with local producers

 Created comprehensive staff training programs

 Developed phased implementation roadmaps

 The findings collectively demonstrate that while local cuisine integration presents operational challenges, the 

potential benefits for guest satisfaction and financial performance are substa

Properties that adopted systematic, well

 

VIII

While this research provides valuable insights into the impact of local 

limitations must be acknowledged to contextualize the findings and guide future research.

Figure 2: Limitations of Hotel Cuisine Integration Study

Scope Restriction to Mid-Range and Luxury Hotels

The study primarily examined mid-range to luxury hotels

budget or economy-tier accommodations. These upscale properties typically have greater financial and operational 

flexibility to invest in local cuisine programs, including hiring specialized chefs and sourcing premium ingredients. 

Budget hotels, which often prioritize cost efficiency, may face different challenges in implementing similar strategies. 

Future research should explore how local cuisine integration

limited-service properties. 
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The findings collectively demonstrate that while local cuisine integration presents operational challenges, the 

potential benefits for guest satisfaction and financial performance are substantial and statistically significant. 

Properties that adopted systematic, well-resourced approaches achieved the most consistent positive outcomes.

VIII. LIMITATIONS OF THE STUDY 

While this research provides valuable insights into the impact of local cuisine on hotel management growth, several 

limitations must be acknowledged to contextualize the findings and guide future research. 

Figure 2: Limitations of Hotel Cuisine Integration Study 

Range and Luxury Hotels 

range to luxury hotels, which may limit the generalize ability of the results to 

tier accommodations. These upscale properties typically have greater financial and operational 

rams, including hiring specialized chefs and sourcing premium ingredients. 

Budget hotels, which often prioritize cost efficiency, may face different challenges in implementing similar strategies. 

Future research should explore how local cuisine integration functions across all hotel segments, including hostels and 
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Regional Bias in Data Collection 

The study focused on hotels in Southeast Asia, Europe, and North America, which may introduce regional bias. 

Culinary tourism trends, guest expectations, and supply chain dynamics vary significantly across cultures. For example: 

Southeast Asia has a strong street food culture, making local cuisine integration more seamless. 

Europe emphasizes heritage and slow food movements. 

North America faces challenges due to a more standardized food industry. 

Findings may not fully apply to regions like Africa, Latin America, or the Middle East, where different culinary and 

hospitality dynamics exist. Future studies should incorporate a more geographically diverse sample for broader 

applicability. 

 

Short-Term Study Period 

The research analyzed data from a 24-month period, which may not capture long-term trends or seasonal variations. 

For instance: 

Sustainability impacts (e.g., reduced carbon footprint from local sourcing) may take years to quantify. 

Guest preferences could shift due to evolving food trends or economic factors. 

A longitudinal study tracking hotels over 5–10 years would provide deeper insights into the lasting effects of local 

cuisine programs. 

 

Reliance on Self-Reported Data 

Guest surveys and manager interviews introduce potential response bias, as participants may overstate positive 

outcomes. Financial data, while objective, may not fully isolate the impact of local cuisine from other operational 

changes. Future research could incorporate experimental designs, such as A/B testing menu variations in controlled 

settings. 

 

Overemphasis on Successful Case Studies 

The study highlighted five high-performing hotels, which may create survivorship bias. Less successful 

implementations (e.g., hotels that abandoned local cuisine programs) were not examined in depth. Analyzing failed 

cases could reveal critical pitfalls to avoid. 

 

Conclusion on Limitations 

While these constraints affect the study’s universality, they do not invalidate its core findings. Instead, they highlight 

opportunities for more comprehensive future research, particularly in underrepresented regions and hotel categories. 

Acknowledging these limitations ensures that industry practitioners interpret the results within the appropriate context. 

 

Comparison Table 

Factor Hotels with Local Cuisine Hotels without Local Cuisine 
Guest Satisfaction 85% positive feedback 65% positive feedback 
Revenue Growth 12-20% increase 5-8% increase 
Repeat Customers 40% 25% 

Hotels embracing local cuisine outperform competitors in customer retention and profitability. 

 

IX. SUGGESTION 

To preserve cultural heritage and boost culinary tourism, the following strategies can be implemented: 

9.1 Train Chefs in Traditional Cooking Techniques 

Workshops & Apprenticeships: Partner with master chefs and cultural institutions to offer hands-on training in 

authentic recipes, cooking methods, and ingredient preparation. 

Culinary Schools Integration: Incorporate traditional cuisine modules into professional culinary curricula to ensure 

knowledge transfer to younger generations. 
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Digital Learning Platforms: Develop online courses or video tutorials to make traditional cooking techniques 

accessible globally. 

 

9.2 Collaborate with Local Farmers for Sustainable Sourcing 

Farm-to-Table Partnerships: Establish direct relationships with local farmers, fishermen, and foragers to source fresh, 

indigenous ingredients while supporting rural economies. 

Seasonal Menus: Design restaurant menus around locally available produce to emphasize sustainability and regional 

flavours.. 

Certification Programs: Introduce labels (e.g., "Locally Sourced" or "Heritage Ingredients") to promote transparency 

and attract eco-conscious tourists. 

 

9.3 Promote Culinary Events to Attract Food Tourists 

Food Festivals & Competitions: Organize annual events celebrating traditional dishes, inviting chefs, food critics, and 

travelers to participate. 

Pop-Up Dinners: Host themed dining experiences in historic locations (e.g., vineyards, castles) to combine culture 

with gastronomy. 

Collaborations with Tourism Boards: Market culinary trails, cooking classes, and farm visits as part of travel 

packages. 

Expected Outcomes 

Cultural Preservation: Safeguarding endangered recipes and cooking methods. 

Economic Growth: Boosting local agriculture, hospitality, and tourism sectors. 

Global Appeal: Positioning the region as a must-visit destination for food enthusiasts. 

By combining education, sustainability, and strategic marketing, these initiatives can create a thriving ecosystem where 

tradition meets tourism—delivering unforgettable experiences for visitors and lasting benefits for communities. 

 

X. CONCLUSION 

The study underscores the profound impact of local cuisine on the growth and success of hotel management, 

demonstrating that regional food culture is a key driver of customer satisfaction, brand differentiation, and revenue 

generation. As culinary tourism continues to rise in popularity, hotels that embrace and promote local gastronomy gain 

a competitive edge by offering authentic and memorable dining experiences. The research findings confirm that 

properties integrating regional flavours into their menus benefit from higher occupancy rates, improved guest reviews, 

and increased repeat business. Beyond financial gains, the incorporation of local cuisine fosters sustainable tourism by 

supporting regional farmers, artisans, and food producers, thereby strengthening the local economy. However, 

challenges such as ingredient sourcing, recipe standardization, and balancing traditional flavours with global 

expectations remain significant hurdles for hoteliers. Addressing these issues requires collaboration with local 

suppliers, staff training, and innovative menu development that respects cultural authenticity while meeting diverse 

guest preferences. The study provides actionable insights for hotel management, emphasizing the need for strategic 

culinary marketing and operational planning. By positioning local cuisine as a core component of their offerings, hotels 

can attract food-centric travellers, enhance their market reputation, and contribute to cultural preservation. 

Policymakers and tourism stakeholders should also recognize the value of gastronomic tourism and support initiatives 

that promote regional food heritage. 
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