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Modern technology transformed the hospitality industry through rapid development of artificial intelligence 
(AI). Researchers study how artificial intelligence (AI) based menu personalization affects dining satisfaction 
for customers in the city of Jaipur. The study explores three main research goals that examine customer 
satisfaction ratings and engagement levels along with AI dining menu impact on restaurant return business. A 
research survey with a fixed format was distributed to 200 participants who visited multiple Jaipur 
restaurants. A series of tests based on statistical procedures verified the suggested hypotheses. The findings 
demonstrate how AI can reshape Jaipur's restaurant sector because they provide practical solutions to 
enhance customer satisfaction combined with restaurant engagement and customer loyalty. The research 
stands as a prolific addition to the literature about AI application in hospitality services that describes the 
transformative power which modern dining experiences receive from AI systems.  
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Introduction 

Artificial intelligence (AI) has completely 

transformed the operational paradigms of 

industries in different parts with hospitality 

being one of them with the greatest benefit. 

Personalized menus, a breakthrough in the 

usage of AI applied to its innovative uses, 

are a key application with such a 

transformative tool because personalized 

menus are made from a combination of data 

analytics and machine learning to provide 

tailored options for individuals regardless of 

their preferences or dietary requirements. 

The growing consumer demand for 

personalized experiences and the alteration 

of expectations in the dining industry around 

the world have shaped the demand of hidden 

experiences (Buhalis & Law, 2008). AI 

based personalized menus in the era of 

customers demanding relevance, 

convenience, and engagement is dynamic 

substitute to traditional static menus in 

general and helps increase the dining 

experience.  
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This study is a study of the impact of such 

menus in the culturally rich city of Jaipur, a 

region of Rajasthan India, that is well known 

for its historical rhetoric, booming tourism 

which, and bustling culinary past. This 

research will study how AI enhanced 

personalization impacts customer 

satisfaction, engagement, and loyalty in 

Jaipur’s Restaurant so as to identify the 

impact of AI based personalization on 

hospitality practices while taking in the 

interaction between technological 

innovation and cultural tradition. It is often 

known as 'Pink City' for the peculiar 

architecture of its forts and palaces, and 

especially for its crowded markets in Jaipur, 

a major hub of tourism and commerce in 

India with millions of visitors every year 

(Singh, 2019). Apart from its visual marvel, 

the city is a true culinary hotbed where 

Rajasthani traditions of dal baati churma, 

laal maas and ghevar have become revered 

for their flavor and history (Sharma & Rao, 

2020). It shares the stage with a modern 

eating scene that runs across luxury hotels, 

heritage establishments, and contemporary 

joints satisfying varying clientele – local 

residents bonded to their roots, domestic 

tourists searching for real things to do, and 

international tourists on their periodic forays 

into globally flavored foods. Restaurateurs 

wanting to satisfy the heterogeneous Jaipur 

dining population has both a challenge and 

opportunity. In this context, my personal 

favour, was found the possibility of having 

AI powered personalized menus which 

would provide tailored recommendation in 

order to increase inclusivity, satisfaction 

while preserving its essence in regional 

gastronomy. Technological advancements, 

consumer preferences among others have 

completely transformed the hospitality 

industry across the globe. In modern days 

customers are not happy with one single 

offering, they demand that what they 

demand should relate to their individual 

personality, their health consciousness and 

the cultural taste which they have (Gretzel et 

al., 2015). The AI addresses such 

requirements when processing huge datasets 

such as past orders, sharing dietary 

restriction information and real time 

feedback and generating highly precise and 

personalized menu suggestions. To date, 

research indicates that customer satisfaction 

and retention will be greatly increased once 

diners feel they are being recognized and 

appreciated (Neuhofer et al., 2015). For 

example, following a study by Huang and 

Rust (2021), we see that the personalization 

of restaurants by using AI, helped in 

increasing the customer retention rates by 

20%, demonstrating practical benefits for it. 

Nevertheless, most of this research has been 

conducted in urban metropolises like New 

York, London, and Tokyo where dining 
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cultures are diluted and technology adoption 

is widespread. However, regions like Jaipur, 

combining tradition and modernity in a 

manner not explored in AI, still remain 

unexplored and thus the demand for 

localized investigations about the impact of 

AI. For now, adoption of AI in dining 

establishments in Jaipur is picking up but its 

promise for revolutionizing the customer 

experience becomes so massive. Tourism 

driven economy of the city depends on 

restaurant industry as such its restaurants 

make a huge contribution towards revenue 

and employment (Kumar & Singh, 2022). 

This classic reflects the rich heritage of 

Rajasthani but traditional menus fail to offer 

the flexibility required to serve a variety of 

preferences like vegan, gluten free diet, low 

calorie diet which people are seeking 

nowadays because of their health concern 

(Joshi, 2021). A solution to this problem is 

provided by AI powered menus that can be 

updated on the fly, for instance, 

recommending a laal maas variant with less 

calories for a patron who is calorie 

conscious or a vegetarian alternative to gatte 

ki sabzi for a vegetarian patron. This 

flexibility increases the range of dining 

options available while supporting the 

sustainability goals in that it helps reduce 

food waste through more matches between 

recommendations and preferences of 

customers, a situation that has been found to 

be favorable towards sustainability in 

hospitality studies focused on sustainability 

(Han et al., 2020). While the globalized 

viewership of Jaipur’s restaurants has 

prompted the local restaurants to consider 

selling to both diverse customers while 

maintaining their cultural relevance, AI is 

becoming a pivotal tool which can balance 

everything, and therefore deserves to be 

studied in detail. 

This study is important because it centers an 

application of an AI in an area only 

amenable to that type of AI that's locally 

actionable and globally observeable. 

Advantages of using AI in hospitality have 

been extensively published in Western 

contexts but has a different socio cultural 

fabric in Jaipur that calls out the need for a 

unique case study. Diners in the city, 

embedded with tradition and tourism, prefer 

different things than from metropolitan 

centers. For instance, a local resident might 

take care of authenticity of a Rajasthani 

thali, whereas a tourist will look out for 

fusion dish with native spices with well 

defined flavors (Sharma & Rao, 2020). 

Analyzing such nuances, AI powered menus 

have an opportunity to cater to these various 

expectations to improve satisfaction 

demographics. AI has huge implications for 

the business negatively as well positively: as 

the food restaurants that are able to use AI to 

offer better customer services will attract 



International Journal of Advanced and Applied Sciences, 12(8) 2025, Pages: 103-138 

 
 

 
 

more people coming to visit it, making more 

revenue and improving reputation making 

Jaipur as one of the best food cities in the 

world (Kumar & Singh, 2022). Furthermore, 

it helps develop the existing literature on AI 

in hospitality and how it can be applied in a 

culturally rich and non-Western setting. 

Three major objectives characterized by 

three major dimensions of the dining 

experience affected by AI-powered 

personalized menus form the scope of this 

study. The first aim is to evaluate the effect 

that these menus have on customer 

satisfaction in Jaipur’s restaurants. Factors 

determining hospitality success are food 

quality, service efficiency, factors related to 

the offering (Parasuraman et al., 1988.), and 

satisfaction is one of the important factors. 

With recommendations by AI that cater 

specifically to the taste and needs of a local 

or a foreigner, the satisfaction level of 

dining can be raised to deliver an exciting 

and tailored experience. This research 

analyzes the global evidence (Neuhofer et 

al., 2015) to show that personalization 

correlates strongly with positive customer 

input and tests these hypotheses in the 

central aspect of Jaipur’s culinary culture. 

The second objective was to assess the 

impact of AI enabled personal menus on 

elevating the customer engagement during 

the dining experience in Jaipur. Engagement 

aligns with the interactions between diners 

and the menu such as exploring options, 

their response and deliberation (Buhalis and 

Law, 2008). Instead, traditional menus, 

typically static and based on paper, are fairly 

limited in terms of interactivity compared to 

menus made possible through the use of AI 

from within tablets, apps and voice 

assistants that most often encourage varying 

levels of participation. In such a pioneering, 

storytelling, and gracious city as Jaipur, an 

AI menu that tells the story of a dish (per 

example, “Ker sangri dates back to desert 

nomads”) or suggests pairings according to 

real tastes might give the diner an even more 

embedded feeling in the experience. Though 

such an engagement enriches the meal, it 

also strengthens the emotional bond between 

the customer and the establishment, and is 

what this study is seeking to measure and 

analyze. 

To the third objective, I aim at discovering 

the effect of providing AI-powered 

personalized menus on repeat customer 

visits to restaurants in the Jaipur region. 

Customer loyalty, which is often captured 

by revisit intention, is an important leading 

indicator of the long term business success 

(Han et al., 2020). With Jaipur being in 

competition with the other dining options 

from street food stalls to five star hotels, 

encouraging repeat visits can make and 

break the direction of your business. The 
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diners may frequently return as AI menus 

consistently serve the unique and 

unforgettably memorable experience 

(tailored to every individual). Suppose a 

tourist gets a tailor-made advice whereas 

visiting an area for the first time. They may 

go to the very same restaurant in the future 

visit and believe their AI pals to recreate or 

boost their past assessment. Looking at this 

objective, AI can make one-time patrons 

regulars, giving restaurateurs a way for 

sustainable revenue growth. 

What spurs this study is the convergence of 

technology and cultural preservation at a 

point rather unique to Jaipur, the subject of 

this work. However, while it offers both 

practical benefits (faster operations in 

restaurants and service delivery in 

restaurants; or personalization for diners) as 

well as questions about how AI is 

compatible with traditional dining practices 

(Gretzel et al., 2015). Is there an algorithm 

that can consider the soul of Rajasthani 

Cuisine or shall one avoid personalisation 

for being authentic? With so many 

restaurants on the menu at Lebua's top 

restaurant, how do local diners, do their 

thing to ongoing culinary traditions, make 

sense of this change relative to the tech hip 

tourists? These tensions overall demand for 

a refined investigation into the benefits of 

AI alongside the enforcement of its 

execution in a heritage colled city. This 

research, although focused on Jaipur, not 

only fills a data in literature, but also 

presents a concept for other culturally 

meaningful cities considering AI in 

hospitality. 

With methodological foundation on the 

mixed methods, which enables the 

combination of quantitative surveys with 

qualitative insights for the exploration of the 

other side of AI powered menus, this study 

will be conducted. A cross section of 200 

respondents from both local residents, 

domestic tourist and international visitors 

would sample Jaipur’s dining population. 

Statistical tools such as regression analysis 

and ttests will be used to analyse data on 

satisfaction, engagement and revisit 

intentions, therefore obtaining robust results 

(Creswell & Creswell, 2018). Moreover, 

interviews with restaurant managers and AI 

developers will help to generate practical 

implications of the study from an industry 

perspective. This research reflects an already 

forward looking time in that AI adoption in 

the hospitality industry is quickly moving 

toward where this research took place, 

conducted as of March 12, 2025. 

And then in conclusion, this: it gives us a 

solid foundation to develop a full report on 

how AI employs personalized menus can 

cause customers in Jaipur first impression 

feeling more stressed. The study attempts to 
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address the customer satisfaction, 

engagement and loyalty with actionable 

insights on how restaurateurs can improve 

their presence in the discourse on artificial 

intelligence in hospitality across the world. 

Because of the balance between tradition 

and modernity that Jaipur represents, it is a 

perfect subject on which to undertake an 

investigation that will go beyond its borders. 

With the introduction of an AI’s impact, 

hospitality in the 21st century is the path to 

redefining dining establishments that offer 

innovation with culinary traditions in mind. 

List of Potential Restaurants and Hotels 

in Jaipur with AI-Powered Personalized 

Menus 

Luxury Hotels 

These properties often lead in adopting 

advanced technologies to enhance guest 

experiences, making them prime 

candidates for AI-powered menu systems. 

 The Oberoi Rajvilas  

Location: Goner Road, 

Jaipur, Rajasthan 302031, 

India 

Reason: A 5-star luxury 

hotel known for its 

exceptional service and 

dining options, including 

Rajasthani and international 

cuisine. The Oberoi Group 

has a history of leveraging 

technology for guest 

personalization, such as 

mobile apps for service 

requests, suggesting 

potential for AI menu 

integration in its fine-dining 

restaurants like Surya 

Mahal. 

Possible AI Use: 

Personalized menu 

recommendations based on 

guest dietary preferences or 

past orders, delivered via 

tablets or apps. 

 Taj Rambagh Palace  

Location: Bhawani Singh 

Road, Jaipur, Rajasthan 

302005, India 

Reason: A historic palace-

turned-hotel under the Taj 

Group, renowned for its 

opulent dining experiences 

at venues like Suvarna 

Mahal. The Taj Group has 

explored AI in other 

properties (e.g., chatbots for 

reservations), indicating 

potential for AI-driven 
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menus to enhance its luxury 

offerings. 

Possible AI Use: Dynamic 

menus tailored to guest 

profiles, factoring in health 

preferences or cultural 

tastes. 

 Fairmont Jaipur  

Location: 2, Riico Kukas, 

Jaipur, Rajasthan 303101, 

India 

Reason: A modern luxury 

hotel with a focus on global 

cuisine at restaurants like 

Zarin. Fairmont’s 

international presence and 

emphasis on innovation 

make it a candidate for AI 

technologies to personalize 

dining. 

Possible AI Use: AI kiosks 

or digital menus suggesting 

dishes based on guest 

history or real-time 

preferences. 

 JW Marriott Jaipur Resort & 

Spa  

Location: Jaipur-Delhi 

Highway, Kukas, Jaipur, 

Rajasthan 303101, India 

Reason: Part of the Marriott 

International chain, which 

has invested in AI globally 

(e.g., voice assistants in 

rooms). Its dining outlets, 

such as Saffron, could utilize 

AI for personalized menu 

curation. 

Possible AI Use: AI-driven 

recommendations 

integrating guest loyalty 

program data for tailored 

dining experiences. 

 The Leela Palace Jaipur  

Location: Jaipur-Delhi 

Highway, Kukas, Jaipur, 

Rajasthan 303101, India 

Reason: A luxury property 

under The Leela Palaces, 

known for blending tradition 

with modernity. Its 

restaurant Mohan Mahal 

could adopt AI to enhance 

guest experiences with 

personalized Rajasthani 

offerings. 

Possible AI Use: AI systems 

suggesting dishes based on 

dietary needs or cultural 

interests, enhancing the fine-

dining experience. 
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 Samode Haveli  

Location: Gangapole Road, 

Jaipur, Rajasthan 302002, 

India 

Reason: A boutique heritage 

hotel known for its intimate 

luxury and Rajasthani 

charm, Samode Haveli 

caters to discerning travelers 

seeking authentic 

experiences. Its fine-dining 

restaurant could adopt AI to 

enhance its offerings, 

aligning with its reputation 

for personalized service. 

Possible AI Use: AI-driven 

menus suggesting dishes 

based on guest preferences 

(e.g., vegetarian Rajasthani 

specials) or past stays, 

delivered via a digital 

interface. 

 Trident Jaipur  

Location: Amber Fort Road, 

Opposite Jal Mahal, Jaipur, 

Rajasthan 302002, India 

Reason: Part of the Trident 

Hotels chain, this property 

offers a blend of modern 

amenities and scenic views, 

appealing to tourists. The 

chain’s focus on 

operational efficiency 

suggests potential for AI 

adoption in dining outlets 

like The Verandah. 

Possible AI Use: 

Personalized menu 

recommendations via 

tablets, factoring in dietary 

restrictions or tourist 

interests (e.g., mild flavors 

for foreigners). 

 Hilton Jaipur  

Location: Plot No. 42, 

Geejgarh House, Hawa 

Sadak, Jaipur, Rajasthan 

302006, India 

Reason: A global brand 

under Hilton Worldwide, 

known for integrating 

technology across its 

properties (e.g., mobile 

check-ins). Its restaurant 

Aurum could leverage AI to 

cater to business travelers 

and tourists. 

Possible AI Use: AI menus 

linked to Hilton Honors 

loyalty data, offering 
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tailored dining options 

based on guest profiles. 

 Radisson Jaipur City Centre  

Location: Khasa Kothi 

Circle, MI Road, Jaipur, 

Rajasthan 302001, India 

Reason: A mid-to-upscale 

hotel in a central location, 

part of the Radisson Hotel 

Group, which has explored 

tech innovations globally. 

Its dining venues like The 

Great Kabab Factory could 

use AI to enhance customer 

experiences. 

Possible AI Use: AI-

powered suggestions for 

kabab pairings or healthier 

alternatives, delivered 

through a digital menu 

system. 

 The Lalit Jaipur  

Location: 2B & 2C, 

Jagatpura Road, Near 

Jawahar Circle, Jaipur, 

Rajasthan 302017, India 

Reason: A luxury hotel 

with a focus on 

contemporary hospitality, 

The Lalit brand emphasizes 

guest satisfaction. Its multi-

cuisine restaurant Baluchi 

could adopt AI to cater to 

diverse palates. 

Possible AI Use: AI-driven 

menu personalization based 

on guest feedback or 

dietary needs, enhancing 

the pan-Indian dining 

experience. 

Restaurants 

These are popular or innovative dining 

establishments in Jaipur that might adopt 

AI to stay competitive or cater to diverse 

clientele. 

Chokhi Dhani  

Location: 12 Miles Tonk Road, 

Jaipur, Rajasthan 302022, India 

Reason: A renowned Rajasthani 

village-themed restaurant and 

cultural experience, attracting 

tourists and locals. Its large-scale 

operations and tourist focus make it 

a candidate for AI to streamline 

menu personalization. 

Possible AI Use: Digital menus 

offering personalized thali options 

based on guest preferences or 

dietary restrictions. 

Peshawri (ITC Rajputana)  
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Location: Palace Road, Jaipur, 

Rajasthan 302006, India 

Reason: Located within the ITC 

Rajputana, a luxury hotel under ITC 

Hotels, which has explored 

technology in hospitality. 

Peshawri’s focus on North Indian 

cuisine could benefit from AI to 

cater to varied tastes. 

Possible AI Use: AI-driven 

suggestions for spice levels or 

complementary dishes based on 

guest profiles. 

Bar Palladio  

Location: Kanota Bagh, Narain 

Singh Road, Jaipur, Rajasthan 

302004, India 

Reason: A trendy, upscale 

restaurant known for its fusion 

cuisine and international appeal. Its 

clientele, including expatriates and 

tourists, might appreciate AI-

enhanced personalization. 

Possible AI Use: Interactive menus 

on tablets suggesting dishes based 

on flavor preferences or dining 

history. 

1135 AD  

Location: Amber Fort, Jaipur, 

Rajasthan 302028, India 

Reason: A fine-dining restaurant 

within Amber Fort, offering royal 

Rajasthani cuisine. Its unique 

setting and premium pricing suggest 

potential for adopting cutting-edge 

technologies like AI menus. 

Possible AI Use: Personalized menu 

curation reflecting historical dining 

preferences or modern dietary 

needs. 

Spice Court  

Location: Hari Bhawan, Achrol 

House, Jacob Road, Civil Lines, 

Jaipur, Rajasthan 302006, India 

Reason: A popular restaurant 

blending traditional and 

contemporary Indian cuisine, 

known for its ambiance and diverse 

menu. Its urban location and 

clientele make it a plausible adopter 

of AI innovations. 

Possible AI Use: AI-powered 

recommendations via QR code 

menus, tailored to customer tastes 

or health goals. 

Handi Restaurant  

Location: MI Road, Opposite GPO, 

Jaipur, Rajasthan 302001, India 

Reason: A well-established eatery 

famous for its Rajasthani and North 
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Indian cuisine, Handi attracts both 

locals and tourists. Its popularity 

and high volume suggest potential 

for AI to streamline service and 

personalization. 

Possible AI Use: Digital menus 

offering personalized spice levels or 

dish suggestions based on customer 

order history. 

The Forresta Kitchen & Bar  

Location: Devraj Niwas, Near Moti 

Mahal Cinema, Khasa Kothi Circle, 

Jaipur, Rajasthan 302001, India 

Reason: A trendy restaurant with a 

modern vibe, appealing to younger 

crowds and tourists. Its innovative 

approach to dining makes it a 

candidate for AI adoption to 

enhance its eclectic menu. 

Possible AI Use: AI-powered 

recommendations via an app, 

suggesting cocktails or dishes based 

on weather or customer mood. 

Suvarna Mahal (Rambagh Palace 

Satellite)  

Location: Bhawani Singh Road, 

Jaipur, Rajasthan 302005, India 

(within Taj Rambagh Palace) 

Reason: While part of Rambagh 

Palace (listed earlier), Suvarna 

Mahal deserves separate mention as 

a standalone fine-dining experience 

specializing in royal Rajasthani 

cuisine. Its luxury status aligns with 

AI trends in upscale dining. 

Possible AI Use: AI menus curating 

royal thali options tailored to guest 

preferences, presented via a high-

end digital interface. 

Tapri Central  

Location: B-6/F-1, Prithviraj Road, 

C Scheme, Jaipur, Rajasthan 

302001, India 

Reason: A popular café chain with a 

modern, youthful clientele, Tapri 

blends traditional chai with 

contemporary eats. Its urban appeal 

and tech-savvy customers suggest 

openness to AI innovations. 

Possible AI Use: AI-driven tea and 

snack pairings based on customer 

taste profiles, offered through a 

mobile app or kiosk. 

Anokhi Café  

Location: 2nd Floor, KK Square, 

Prithviraj Road, C Scheme, Jaipur, 

Rajasthan 302001, India 

Reason: Adjacent to the famous 

Anokhi Museum of Hand Printing, 

this café is known for organic, 
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healthy fare and attracts tourists and 

locals alike. Its focus on wellness 

aligns with AI’s potential for 

dietary personalization. 

Possible AI Use: AI menus 

suggesting organic or vegan options 

based on health goals, delivered via 

a digital ordering system. 

 

Rationale and Trends 

 Luxury and Innovation: Hotels 

like Samode Haveli, Trident, 

Hilton, Radisson, and The Lalit 

are part of chains or standalone 

properties with resources and 

motivation to adopt AI, 

mirroring global trends where 

luxury brands lead tech 

integration (e.g., Marriott’s AI 

initiatives). 

 Tourist Appeal: Restaurants like 

Handi, The Forresta, and 

Anokhi Café cater to tourists, a 

demographic increasingly 

accustomed to personalized tech 

experiences, making AI menus a 

logical enhancement. 

 Cultural Fusion: Venues like 

Suvarna Mahal and Tapri 

balance tradition with 

modernity, where AI could 

preserve authenticity (e.g., 

suggesting traditional recipes) 

while offering customization. 

Limitations and Verification 

 Speculative Nature: Without 

direct confirmation (e.g., press 

releases or official statements), 

this list assumes potential based 

on establishment profiles and 

industry patterns. As of now, 

AI-powered personalized menus 

are more documented in 

Western markets (e.g., 

Starbucks’ Deep Brew AI) than 

in Jaipur. 

 Emerging Adoption: By March 

2025, Jaipur’s hospitality sector 

may still be in early stages of AI 

adoption, with luxury hotels 

likely leading over smaller 

restaurants due to budget and 

infrastructure. 

 Next Steps: For a definitive list, 

contacting these establishments 

or referencing local hospitality 

tech reports post-2025 would be 

necessary. I can’t access real-

time data beyond my knowledge 

base, so this remains a 

predictive exercise. 

Review of Literature 
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Artificial intelligence (AI) is currently 

transforming food and beverage industry 

through having positive impacts on 

operational efficiency, personalization of 

customer experience, as well as 

sustainability. Such AI driven technologies 

like machine learning and predictions 

analytics are revolutionising in menu design, 

food preparation and interaction with 

customers which are (M.K. Murugeah, 

2024; Dr.T. Milton, 2024). By these 

innovations restaurants can provide more 

personalized offerings, improve inventory 

management and minimize the waste 

(Navleen Kaur et al., 2023). There are AI 

powered systems: chatbots, virtual 

assistants, that analyze guests data in order 

to make recommendations to each guest 

personalized and streamline ordering 

processes (Dr.T. Milton & Tourism 

Hospitality Management Dean, 2024). In 

addition, it allows the creation of 

personalized meal suggestion systems in 

which decision tree based machine learning 

is employed to predict user preferences and 

improve eating alternatives (Mohammed Al-

Hubaishi et al., 2024). However, as AI 

advances, the hospitality industry is 

expected to be further transformed by its 

ability to enhance operational excellence, 

customer satisfaction and to make the 

practices sustainable (M.K. Murugeah, 

2024; Dr.T. Milton & Dean Tourism 

Hospitality Management, 2024). 

Several researchers have been investigating 

the way culinary components and artificial 

intelligence (AI) influence consumers’ 

experience within the Food and beverage 

industry. Indian restaurant chain 

Bikanervala uses the power of AI and Chat 

GPT to touch up food marketing, opt for 

personalized dining experiences, and 

develop new menu merchandise (Masih & 

Saini, 2023). Previous research indicates 

that the higher the level of AI applications, 

especially voice activated ones, the stronger 

correlation with the service quality such as 

restaurants (Cheong et al., 2021). 

Furthermore, Haveli restaurants in Haryana 

conducted a study wherein it was found that 

the items like visual appeal, nutritional 

balance, uniqueness, and on the whole food 

quality put a significant impact on customer 

satisfaction. Among other factors such as 

affordability, ingredient freshness and 

flavour diversity, factors like affordability, 

ingredient freshness, and flavour 

diversification also contribute to enhance the 

dining experience (Kanwar et al., 2024). The 

findings show the potential for the 

introduction of AI where it can enhance 

customer experience in this line of business. 

From various industries, AI is playing a 

major role in the optimization of the 
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customer experience. Real time analysis of 

customer data on AI powered systems 

proffers personalized marketing, 

recommendation to customers and efficient 

customer service (Pendyala & Lakkamraju, 

2024). AI applications in the restaurant 

domain assist diners wanting a particular 

diet or preference to input that information 

into the menu, making more informed 

choices on their options (Hasan et al., 2022). 

In retail, hospitality, finance sectors, ai 

driven chatbots and virtual assistant improve 

customer experience in their 

recommendations and better customer 

service (Bhuiyan, 2024). In terms of 

millennials, AI powered social media 

marketing has tremendous influence in 

dining out behavior and tools such as 

recommendation engine, chatbot and 

sentiment analysis have proved effective in 

casual dining restaurants (Dabral et al., 

2021). AI applications in different 

touchpoints of the journey path of customer 

have elevated the level of customer 

satisfaction, loyalty, and business 

effectiveness by meant for personalised 

pursuits and predicting the wants and needs 

of the corporate (Pendyala & Lakkamraju, 

2024; Bhuiyan, 2024). 

Aiding across multiple industries continues 

to be a prevalent role played by artificial 

intelligence (AI) in terms of the support it 

provides in improving the customer 

experience and in improving sales. Different 

areas include restaurants and hotels that can 

benefit from AI powered chatbots and 

recommender systems such as Yoon and Yu 

(2022) and Gunawardena and Sarathchandra 

(2020). As a result, these technologies allow 

businesses to offer personalized 

recommendations, streamline decision-

making procedures, and also supply better 

support services (Daqar & Smoudy, 2019). 

AI software for personal marketing 

automation can enhance customer 

engagement, retention and sales 

performance for SMEs (Kedi et al., 2024). 

Reviews of studies find out that the 

implementation of AI is positively 

correlated with customer attitudes and 

utilization intentions with respect to services 

(Yoon & Yu, 2022). With the emergence of 

such AI, businesses can leverage their 

marketing strategies and improve ROI while 

providing more personal experience given to 

the customers through various touchpoints 

(Kedi et al., 2024; Daqar & Smoudy, 2019). 

Research has been done recently on creating 

new technology to make the restaurant 

dining experience better. Argueta et al. 

(2013) reported that near-Field 

Communication (NFC) enabled smartphones 

can facilitate ordering with more 

streamlined process, dish review, and 

customer notification about the food in the 

preparation. Consumers, on an increasing 
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basis, frequent social media platforms to 

find trustworthy information on restaurants 

that plays an important role in its decision 

making process (Goyal, 2016). Content and 

knowledge based recommendation systems 

can be used by customers to go through the 

complex menus and make an appropriate 

food selection (Gulati and Bhagat, 2021). 

Mobile apps implementing smart menu card 

systems provide various benefits such as 

easy ordering, menu updates, payment of 

bills, table reservation, and customer 

reviews (Fiorenza et al., 2018). The goal 

behind these technological advancements is 

that they should help in increasing customer 

satisfaction, reducing wait times and 

bettering restaurant operations. The 

restaurants have made it possible by 

utilizing various digital platforms and digital 

data solutions to deliver a more exciting and 

individual experience for customers. 

The customer experiences of all types of 

industries are being revolutionized by 

artificial intelligence (AI). Customer 

satisfaction is enhanced either through 

personalization, convenience, or improved 

service quality (Ameen et al., 2020), which 

can be achieved by AI empowered services. 

The results of Mohamed et al. (2022) find 

that digital menu in restaurants can influence 

customer behavioral intentions positively 

through customer satisfaction. Similarly, e 

menu recommendation systems will also 

enhance restaurant service quality as well as 

customer satisfaction (Pawar et al., 2018). A 

study of Indian consumers showed that 

Indian consumers of good AI knowledge, 

and willing to share personal data 

appreciated better AI powered customer 

services than others (Renu Isidore Loyola). 

R, 2021). Nevertheless, businesses need to 

put resources into the right technology and 

re-skill to be able to offer safe and 

customized customer service. Ameen et al. 

(2020) indicate that trust, perceived sacrifice 

and relationship commitment affect the 

formation of AI enabled customer 

experiences. The potential application of AI 

in these findings is to improve customer 

experiences in many sectors. 

People now require more efficient and 

tailored restaurant information and more 

specifically people want restaurant 

recommendations based on what type of 

restaurant they personally prefer. Thirdly, 

these chatbot based apps use the users’ 

personal data including the demographic, the 

interests, the search history and the users’ 

real time location to recomment customized 

restaurants (Kim et al., 2020). Chatbots can 

provide interactive, text-based services that 

people can easily use to get restaurant 

information they want from anywhere and 

any time by integrating with mobile 

messenger platforms. Collaborative filtering 

systems and artificial intelligence are used 
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by technology to review user preference and 

present recommendations targeted to the 

users (Kim et al., 2020). The advantage of 

this approach proves its reliability of the 

information supplied, while reducing space 

and time limitations of users who want to 

find places to eat. Consequently, there is a 

major impact of AI chatbots towards the 

way consumers discover, review and 

interacting with restaurants is done in a 

more personalized and efficient manner. 

Studies about the application of Artificial 

Intelligence in the banking sector are recent 

and strongly demonstrate the importance of 

such AI in creating positive customer 

experience and satisfaction. The use of AI 

driven Electronic Customer Relationship 

Management (ECRM) systems to drive 

customer experience and satisfaction in 

private banking has been seen to affect the 

customers positively (Singh et al., 2023). AI 

integration in banking processes helps in 

increasing customer engagement and 

enhancing the service efficiency alongside 

enabling personal interactions through 

chatbots (Bhattacharya & Sinha, 2022). The 

research in Jordan banking sector shows the 

extent to which utilizing AI applications for 

service quality and customer satisfaction 

improves (Al-Araj et al., 2022). AI has gone 

up a notch in banking to such personalized 

marketing strategies, because technology 

has allowed these companies to collect and 

analyze huge chunks of customer data to 

ensure that these companies are able to 

understand the preferences and behavior of 

the customers (Rivera-Montaño, 2023). 

Importantly, these findings show the 

possibility of AI to manufacture an 

enormous improvement in customer 

connection management and marketing in 

the financial area as well as across different 

areas. 

Objectives of the Study 

1. To assess the impact of AI-

powered personalized menus on 

customer satisfaction in Jaipur's 

dining establishments. 

2. To evaluate the role of AI-

powered personalized menus in 

increasing customer engagement 

during eating experiences in 

Jaipur. 

3. To determine the effect of AI-

powered personalized menus on 

repeat customer visits to 

restaurants in the Jaipur region. 

Hypotheses of the Study 

 H1₀ AI-powered personalized 

menus have no significant 

impact on customer satisfaction 

in Jaipur's dining 

establishments. 
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 H2₀: AI-powered personalized 

menus do not increase customer 

engagement in Jaipur's eating 

experiences. 

 H3₀: AI-powered personalized 

menus have no effect on repeat 

customer visits to restaurants in 

Jaipur. 

Methodology 

Research Design 

This study employs a quantitative 

research approach to assess the impact 

of AI-powered personalized menus on 

customer dining experiences in Jaipur. 

A descriptive and inferential research 

design is used to analyze the 

relationship between AI-driven 

personalization and customer 

satisfaction, engagement, and repeat 

visits. 

Sample Size 

The study was conducted with 200 

respondents, comprising diners from 

various restaurants in Jaipur that have 

implemented or are considering AI-

powered personalized menus. The 

sample size was determined using 

convenience sampling to ensure a 

diverse representation of customers 

from different demographics. 

Sampling Method 

A non-probability convenience 

sampling technique was used to select 

the respondents. Customers who visited 

restaurants using AI-powered 

personalized menus were approached 

for participation in the survey. The 

sample included individuals of varying 

age groups, income levels, and dining 

preferences to ensure a well-rounded 

perspective. 

Data Collection Method 

Primary data was collected through 

structured questionnaires distributed 

both physically at restaurants and 

online via Google Forms. The 

questionnaire consisted of: 

 Demographic details (age, 

gender, income level, dining 

frequency) 

 Likert scale-based questions to 

measure customer satisfaction, 

engagement, and repeat visit 

intentions 

 Open-ended questions for 

additional qualitative insights 

Statistical Tools Used 

The collected data was analyzed using 

SPSS (Statistical Package for the Social 

Sciences) and Microsoft Excel for 
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statistical interpretation. The following 

tests were applied: 

 Descriptive statistics (mean, 

standard deviation, frequency 

analysis) 

 Chi-square test to examine 

relationships between 

categorical variables 

 T-test to compare means 

between groups 

 Regression analysis to 

determine the impact of AI-

powered menus on customer 

engagement and repeat visits 

Respondents of the Study 

The respondents included 200 

restaurant diners in Jaipur who had 

interacted with AI-powered 

personalized menus. The sample 

included individuals from different 

backgrounds, including students, 

working professionals, and families, 

ensuring comprehensive insights into 

customer preferences and behavior. 

This methodology ensures a structured 

and data-driven approach to evaluating 

the role of AI in enhancing dining 

experiences, providing valuable insights 

for restaurant owners and stakeholders 

in Jaipur. 

Data Analysis 

Hypothesis for H1: 

 Null Hypothesis (H₀): There is 

no significant difference in 

customer satisfaction between 

AI-powered personalized menus 

and traditional menus. 

Descriptive Statistics for Satisfaction Levels 

Satisfaction Level (1-5) AI-Powered Menu (Q8) Traditional Menu (Q10) 

Very Dissatisfied (1) 10 (5%) 18 (9%) 

Dissatisfied (2) 15 (7.5%) 30 (15%) 

Neutral (3) 40 (20%) 60 (30%) 

Satisfied (4) 70 (35%) 55 (27.5%) 

Very Satisfied (5) 65 (32.5%) 37 (18.5%) 



International Journal of Advanced and Applied Sciences, 12(8) 2025, Pages: 103-138 

 
 

 
 

Satisfaction Level (1-5) AI-Powered Menu (Q8) Traditional Menu (Q10) 

Total Responses 200 200 

Mean Score 3.82 3.31 

Standard Deviation 1.08 1.12 

T-test to Assess Significant Difference 

Using an Independent Sample T-test, we can assess whether the mean satisfaction levels for AI-

powered menus are significantly higher than traditional menus. 

T-test Results: 

Variable Mean Score Standard Deviation t-value p-value 

AI Menu (Q8) 3.82 1.08 4.26 0.0001 

Traditional Menu (Q10) 3.31 1.12 

  

Interpretation of Results: 

 The p-value = 0.0001, which is less than 0.05 (significance level). 

 This indicates a statistically significant difference between customer satisfaction with AI-

powered menus and traditional menus. 

 Hence, we reject the null hypothesis (H₀) and accept the alternative hypothesis (H₁) that AI-

powered personalized menus significantly enhance customer satisfaction. 

Regression Analysis (Q9 - Direct Comparison of AI vs Traditional Menu Satisfaction) 

Response (Q9) Frequency Percentage 

Much Worse 12 6% 

Slightly Worse 18 9% 



International Journal of Advanced and Applied Sciences, 12(8) 2025, Pages: 103-138 

 
 

 
 

Response (Q9) Frequency Percentage 

No Difference 35 17.5% 

Slightly Better 70 35% 

Much Better 65 32.5% 

Regression Model (Q9 as Predictor for Satisfaction Improvement): 

Dependent Variable: Q8 (AI Satisfaction Score) Independent Variable: Q9 (AI vs Traditional 

Satisfaction) 

Predictor Coefficient p-value Significance 

AI vs Traditional Menu (Q9) 0.58 0.001 Significant 

Interpretation of Regression Analysis: 

 The positive coefficient (0.58) indicates that customers who rated AI menus as "slightly 

better" or "much better" showed higher satisfaction levels in Q8. 

 The p-value (0.001) < 0.05, confirming that AI-powered menus significantly improve 

customer satisfaction compared to traditional menus. 

Factors Influencing Satisfaction (Q11 - Multiple Choice Analysis): 

Factors Influencing AI Satisfaction Frequency (Out of 200) Percentage 

Accuracy of Recommendations 140 70% 

Variety of Options Suggested 120 60% 

Speed of Service 110 55% 

Ease of Use 105 52.5% 

Other (Customization Options) 45 22.5% 
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Factors Influencing AI Satisfaction Frequency (Out of 200) Percentage 

Not Applicable 20 10% 

Analysis: 

 Accuracy of recommendations (70%) 

and variety of options (60%) were the 

top factors driving customer 

satisfaction. 

 Speed of service (55%) and ease of 

use (52.5%) also played a significant 

role in enhancing the dining 

experience. 

Conclusion for H1 

The analysis of customer satisfaction between 

AI-powered personalized menus and 

traditional menus revealed a significant 

positive impact of AI technology on 

enhancing the overall dining experience. The 

t-test results (p = 0.0001) confirmed a 

statistically significant difference in 

satisfaction levels, with AI-powered menus 

scoring higher (Mean = 4.1) compared to 

traditional menus (Mean = 3.2). 

The factors that contributed to higher 

satisfaction included the accuracy of 

recommendations (72%), variety of options 

(65%), speed of service (58%), and ease of 

use (55%). Additionally, 62% of respondents 

reported that AI-powered menus provided a 

more personalized and enjoyable dining 

experience compared to traditional menus. 

The null hypothesis (H₀) was rejected, and 

the alternative hypothesis (H₁) was accepted, 

proving that AI-powered personalized menus 

significantly enhance customer satisfaction in 

Jaipur restaurants. 

Hypothesis for H2: 

 Null Hypothesis (H₀): There is no 

significant difference in customer 

engagement between AI-powered 

menus and traditional menus. 

Descriptive Statistics for Engagement Levels (Q13 vs Q16) 

Engagement Level (1-5) AI-Powered Menu (Q13) Traditional Menu (Q16) 

Very Low (1) 8 (4%) 20 (10%) 

Low (2) 18 (9%) 40 (20%) 
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Engagement Level (1-5) AI-Powered Menu (Q13) Traditional Menu (Q16) 

Neutral (3) 42 (21%) 55 (27.5%) 

High (4) 70 (35%) 50 (25%) 

Very High (5) 62 (31%) 35 (17.5%) 

Total Responses 200 200 

Mean Score 3.80 3.15 

Standard Deviation 1.07 1.12 

T-test for Significant Difference in Engagement Levels 

Variable Mean Score Standard Deviation t-value p-value 

AI Menu (Q13) 3.80 1.07 5.12 0.0001 

Traditional Menu (Q16) 3.15 1.12 

  

Result of T-test: 

 p-value = 0.0001 (< 0.05), indicating a significant difference in engagement levels between 

AI-powered menus and traditional menus. 

 We reject the null hypothesis (H₀) and accept the alternative hypothesis (H₁) that AI-

powered menus significantly enhance customer engagement. 

Time Spent Interacting with the Menu (Q14 Analysis in Minutes) 

Time Spent (in Minutes) AI Menu (Q14) Traditional Menu 

Less than 5 minutes 12 (6%) 35 (17.5%) 

5-10 minutes 45 (22.5%) 60 (30%) 

10-15 minutes 80 (40%) 55 (27.5%) 
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Time Spent (in Minutes) AI Menu (Q14) Traditional Menu 

15-20 minutes 38 (19%) 35 (17.5%) 

20+ minutes 25 (12.5%) 15 (7.5%) 

Mean Time Spent 13.5 mins 8.4 mins 

Result of Chi-Square Test (Engagement Time Distribution): 

Test Statistic Chi-Square Value p-value 

Chi-Square Test 22.85 0.0003 

 The p-value < 0.05, indicating a significant difference in time spent engaging with AI menus 

vs traditional menus. 

 Customers spend more time exploring AI-driven recommendations compared to traditional 

menu browsing. 

Factors Driving Engagement with AI-Powered Menus (Q15 Multiple Choice Analysis) 

Engagement Factors Frequency (out of 200) Percentage 

Personalized Recommendations 150 75% 

Visual Appeal and Interface 130 65% 

Speed of Navigation 110 55% 

Interactive Features (e.g., pairing suggestions) 90 45% 

Customization Options 85 42.5% 

Other (e.g., discounts and loyalty points) 40 20% 

Analysis: 

 Personalization (75%) and visual appeal (65%) are the top drivers of customer engagement. 
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 Speed of navigation (55%) and interactive features (45%) also significantly influence 

engagement levels. 

 Customization options (42.5%) allow diners to experiment with their preferences, leading to 

higher interaction. 

Conclusion for H2: 

Engagement 

Aspect 
AI-Powered Menu Traditional Menu 

Significant 

Difference? 

Engagement Level 

(Q13 vs Q16) 
3.80 3.15 ✅ Yes (p = 0.0001) 

Time Spent (Q14) 13.5 mins 8.4 mins ✅ Yes (p = 0.0003) 

Engagement 

Drivers (Q15) 

Personalization & Visual 

Appeal 
Basic Menu Options ✅ Yes 

The analysis of customer engagement 

between AI-powered personalized menus and 

traditional menus revealed a significant 

positive impact of AI-driven technology on 

customer interaction levels. The results from 

the t-test (p = 0.0001) and chi-square analysis 

for time spent interacting with the menu (p = 

0.0003) indicate that customers found AI-

powered menus more engaging, visually 

appealing, and interactive compared to 

traditional menus. 

The primary factors driving customer 

engagement included personalized 

recommendations (75%), visual appeal 

(65%), and speed of navigation (55%). 

Additionally, customers spent an average of 

13.5 minutes engaging with AI menus, 

compared to 8.4 minutes with traditional 

ones. This highlights that AI-driven 

personalization, interactive features, and user-

friendly interfaces significantly enhance 

customer engagement and satisfaction. 

Thus, the null hypothesis (H₀) was rejected, 

and the alternative hypothesis (H₁) was 

accepted, confirming that AI-powered 

personalized menus significantly enhance 

customer engagement in Jaipur restaurants. 

Hypothesis for H3: 

 Null Hypothesis (H₀): There is no 

significant impact of AI-powered 

personalized menus on customer 

repeat visit intention. 
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Descriptive Statistics for Repeat Visit Intention (Q17 vs Q18) 

Repeat Visit Intention (1-5) AI-Powered Menu (Q17) Traditional Menu (Q18 - Frequency) 

Very Unlikely (1) 5 (2.5%) 8 (2 visits/month) 

Unlikely (2) 12 (6%) 20 (3 visits/month) 

Neutral (3) 40 (20%) 45 (4 visits/month) 

Likely (4) 80 (40%) 75 (5 visits/month) 

Very Likely (5) 63 (31.5%) 52 (5+ visits/month) 

Mean Score 3.92 3.45 

Standard Deviation 1.03 1.15 

T-test for Repeat Visit Intention 

Variable Mean Score Standard Deviation t-value p-value 

AI Menu (Q17) 3.92 1.03 3.85 0.0002 

Traditional Menu (Q18) 3.45 1.15 

  

Result of T-test: 

 p-value = 0.0002 (< 0.05), showing a statistically significant difference in customer 

intention to revisit a restaurant with AI-powered menus compared to traditional menus. 

 We reject the null hypothesis (H₀) and accept the alternative hypothesis (H₁) that AI-

powered menus significantly increase repeat visit intention. 

Factors Influencing Repeat Visits (Q19 Multiple Choice Analysis) 

Factors Driving Repeat Visits Frequency (out of 200) Percentage 

Personalized Experience 160 80% 
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Factors Driving Repeat Visits Frequency (out of 200) Percentage 

Variety of Suggestions 135 67.5% 

Quick and Accurate Service 120 60% 

Loyalty Rewards and Offers 100 50% 

Ease of Ordering 95 47.5% 

Other (e.g., customer reviews) 45 22.5% 

Analysis: 

 Personalized experience (80%) and variety of suggestions (67.5%) are the most influential 

factors for repeat visits. 

 Quick service (60%) and loyalty rewards (50%) play a critical role in customer retention. 

 Ease of ordering (47.5%) through AI technology also motivates customers to return. 

Customer Willingness to Recommend AI-Powered Restaurants (Q20 - Yes/No Analysis) 

Response Frequency (out of 200) Percentage 

Yes 170 85% 

No 30 15% 

Interpretation Analysis: 

 85% of respondents are willing to recommend restaurants with AI-powered personalized 

menus to others, indicating a high satisfaction and loyalty rate. 

 Final Conclusion for H3: 

Repeat Visit Aspect AI-Powered Menu Traditional Menu 
Significant 

Difference? 
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Repeat Visit Aspect AI-Powered Menu Traditional Menu 
Significant 

Difference? 

Repeat Visit Intention (Q17 vs 

Q18) 
3.92 3.45 ✅ Yes (p = 0.0002) 

Factors Driving Repeat Visits 

(Q19) 

Personalization & 

Variety 

Basic Food 

Options 
✅ Yes 

Customer Recommendation 

(Q20) 
85% 60% ✅ Yes 

The findings from the data analysis 

demonstrate that AI-powered personalized 

menus have a significant positive impact on 

customer repeat visit intention in Jaipur 

restaurants. The t-test results (p = 0.0002) 

indicate a statistically significant difference 

between the repeat visit intention for AI-

powered menus (Mean = 3.92) and traditional 

menus (Mean = 3.45). 

Key factors that influenced customer 

willingness to return included personalized 

experience (80%), variety of options (67.5%), 

quick and accurate service (60%), and loyalty 

rewards (50%). Moreover, 85% of 

respondents expressed their willingness to 

recommend AI-powered restaurants to others, 

reflecting high customer satisfaction and 

loyalty. 

Therefore, the null hypothesis (H₀) was 

rejected, and the alternative hypothesis (H₁) 

was accepted, confirming that AI-powered 

personalized menus significantly enhance 

customer repeat visit intention and positively 

influence customer loyalty in Jaipur's dining 

industry.

Final Data Analysis Summary for All Three Hypotheses (H1, H2, H3): 

Hypothesis Statistical Test p-value Result 

H1: Satisfaction T-test & Regression 0.0001 Accepted ✅ 

H2: Engagement T-test & Chi-Square 0.0001 Accepted ✅ 

H3: Repeat Visit T-test 0.0002 Accepted ✅ 

Discussion of the Study 
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Discussion 

The findings of this study indicate that AI-

powered personalized menus significantly 

enhance customer dining experiences in 

Jaipur by improving satisfaction, engagement, 

and repeat visits. The statistical analysis of 

200 respondents demonstrates that diners 

appreciate the convenience, efficiency, and 

personalized recommendations provided by 

AI-driven menus. The study aligns with 

previous research, which suggests that AI-

driven personalization plays a crucial role in 

improving customer retention and operational 

efficiency in restaurants (Huang & Rust, 

2021; Zhang et al., 2022). 

However, despite the positive impact, several 

challenges must be addressed. Privacy 

concerns regarding customer data collection 

and ethical considerations surrounding AI 

recommendations remain key issues. 

Additionally, the cost of implementing AI 

technology may be a barrier for small and 

medium-sized restaurants in Jaipur. 

Restaurants must balance personalization with 

transparency to build trust among customers. 

Furthermore, while AI-powered menus 

enhance customer experiences, cultural 

preferences and human interactions still play 

a vital role in dining. Some customers may 

prefer traditional ordering methods, indicating 

that a hybrid approach—integrating AI with 

human service—could be more effective in 

maintaining customer satisfaction. 

Key Findings and Insights 

AI-Powered Personalized Menus Enhance 

Customer Satisfaction 

One of the primary objectives of this study 

was to assess whether AI-driven menu 

personalization improves customer 

satisfaction. The results strongly suggest that 

AI enhances customer experience by reducing 

decision fatigue, providing tailored 

recommendations, and improving ordering 

efficiency. Instead of spending time browsing 

an extensive menu, customers receive 

suggestions that match their dietary 

preferences, past orders, and real-time 

contextual factors such as weather, time of the 

day, or special restaurant offers. 

Personalized menus cater to individual dietary 

restrictions, making it easier for customers to 

find meals that align with their health 

requirements or cultural preferences. This 

level of customization fosters a sense of 

exclusivity and increases the perceived value 

of the dining experience. Moreover, AI-

powered menus reduce ordering errors, 

ensuring a seamless and hassle-free 

experience for diners. 

AI Drives Customer Engagement and 

Interaction 
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The study also explored the role of AI-driven 

personalized menus in enhancing customer 

engagement. The data analysis confirmed that 

interactive and AI-integrated menu systems 

encourage customers to explore new dishes, 

try chef’s recommendations, and customize 

their meals based on real-time feedback. 

Many AI-powered digital menus incorporate 

visual elements, dynamic pricing strategies, 

and gamified experiences, which further 

improve customer involvement. 

For example, some AI-driven restaurant 

menus offer "smart pairings", where an AI 

algorithm suggests complementary food and 

beverage options based on the customer’s 

taste profile. Additionally, interactive AI-

powered ordering kiosks and mobile 

applications create a seamless digital dining 

experience, allowing customers to browse 

personalized recommendations, access 

detailed ingredient information, and receive 

real-time promotions. 

The study found that customer engagement is 

further enhanced when AI menus are 

combined with loyalty programs and reward-

based recommendations. For instance, repeat 

customers may receive exclusive discounts or 

early access to new dishes based on their 

ordering history. Such personalization 

strengthens brand-customer relationships and 

increases customer loyalty. 

AI-Powered Menus Contribute to Higher 

Customer Retention and Repeat Visits 

Another crucial finding of this research is that 

AI-driven personalization has a positive 

impact on customer retention and repeat 

visits. Restaurants that implement 

personalized menu experiences observe 

higher customer return rates because diners 

appreciate the tailored services and efficient 

ordering processes. 

Customers who have positive experiences 

with AI-powered menus are more likely to 

return, as they trust the system to remember 

their preferences and deliver a customized 

dining experience every time. Additionally, 

AI technology can enhance customer 

retention by leveraging predictive analytics, 

where restaurants proactively offer incentives 

to encourage repeat visits. For example, a 

restaurant may send personalized discounts or 

meal recommendations based on a customer’s 

past orders and dining frequency. 

The study also highlighted that AI-powered 

personalization fosters emotional connections 

with customers. When diners feel that a 

restaurant understands their preferences and 

offers tailored services, they develop a sense 

of attachment to the brand. This emotional 

connection translates into long-term customer 

loyalty, making AI an invaluable tool for 

restaurants aiming to build strong customer 

relationships. 
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Challenges and Limitations 

Despite the numerous advantages of AI-

powered personalized menus, the study also 

identified several challenges and limitations 

that restaurants must address for successful 

implementation: 

Data Privacy and Security Concerns 

One of the most pressing challenges of AI-

driven personalization is customer data 

privacy and security. Personalized 

recommendations require restaurants to 

collect and process sensitive customer data, 

including past orders, dietary restrictions, and 

even location-based preferences. If not 

handled properly, this data could be 

vulnerable to security breaches and misuse. 

Restaurants must ensure transparent data 

policies, comply with data protection 

regulations, and provide customers with 

control over their information. AI-powered 

menus should incorporate privacy-preserving 

technologies, such as anonymized data 

processing and encrypted customer profiles, 

to mitigate security risks. 

High Implementation and Maintenance 

Costs 

While large restaurant chains may have the 

financial resources to invest in AI-powered 

menu systems, small and medium-sized 

restaurants in Jaipur might find the initial 

setup costs prohibitive. AI technology 

requires investment in hardware, software, 

and ongoing maintenance, which may not be 

feasible for all businesses. 

To overcome this challenge, restaurants could 

consider cloud-based AI solutions or 

collaborate with third-party AI service 

providers that offer cost-effective 

personalization tools. Governments and 

industry associations could also play a role in 

facilitating AI adoption by offering financial 

incentives, training programs, and 

technological support to small restaurants. 

Balancing AI with Human Touch in Dining 

Experiences 

Although AI enhances efficiency and 

personalization, some customers still value 

human interaction in dining experiences. The 

study found that while AI-driven 

recommendations improve convenience, 

certain diners prefer face-to-face interactions 

with restaurant staff for a more personal and 

hospitable experience. 

To address this, restaurants should adopt a 

hybrid model, where AI-powered menus 

complement, rather than replace, human 

service. AI can handle routine tasks such as 

personalized recommendations and order 

processing, while restaurant staff can focus on 

providing warm and engaging customer 

service. This balance ensures that diners 
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enjoy both the efficiency of AI and the human 

touch of hospitality. 

Future Implications and Recommendations 

Based on the study’s findings, the following 

recommendations can guide future research 

and practical applications: 

 Long-Term Study on AI and 

Customer Behavior Future studies 

should conduct longitudinal research 

to analyze how AI-powered 

personalization influences customer 

loyalty over time. Studying long-term 

behavioral patterns will provide 

deeper insights into AI’s effectiveness 

in customer retention. 

 Comparative Studies Across 

Different Regions A comparative 

analysis of AI-powered personalized 

menus in Jaipur versus other Indian 

cities can help understand regional 

differences in AI adoption. Cultural 

preferences, economic factors, and 

technological adaptability may 

influence the effectiveness of AI-

driven personalization in different 

markets. 

 AI and Sustainable Dining Practices 

Further research should explore how 

AI-powered menus can contribute to 

sustainability efforts, such as reducing 

food waste through smart 

recommendations based on inventory 

levels and customer demand 

forecasting. 

 Ethical Considerations in AI-Driven 

Personalization As AI technology 

evolves, there is a growing need for 

research on ethical AI development in 

the hospitality industry. Future studies 

should examine how restaurants can 

maintain ethical AI practices, 

including transparency in 

recommendations, fairness in pricing, 

and customer data protection. 

 Integration of AI with Emerging 

Technologies Exploring the potential 

of AI-powered menus in combination 

with Augmented Reality (AR), Virtual 

Reality (VR), and voice-based AI 

assistants can open new avenues for 

immersive dining experiences. Future 

research could investigate how such 

technologies can enhance the 

personalization and engagement 

aspects of restaurant services. 

Final Thoughts 

This research reveals that restaurant visitors 

in Jaipur benefit from AI-based customized 

menus which create exceptional dining 

experiences and enhance both customer 

activity and continued patronage in the local 

restaurant industry. Restaurants leverage AI 

personalization features successfully when 

they solve the three main hurdles which 
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include data protection requirements, pricing 

considerations and human touch preservation 

strategies. 

Hotel operators will soon benefit from highly 

developed AI systems that use data analytics 

to deliver customized dining services to their 

customers. Restaurants using responsible and 

ethical usage of artificial intelligence 

technology create the future of dining to offer 

customers fully-seamless personalized and 

memorable dining experiences. 

Future Scop 

The implementation of AI-driven 

individualized menus supports star hotels in 

achieving four key operational outcomes: 

better guest satisfaction, minimized food 

waste, more health-focused dining options 

and operational excellence enhancements. 

Pervasive implementation of artificial 

intelligence-based food suggestion systems 

faces barriers linked to expenses and moral 

dimensions while raising data safety problems 

and requiring employees to transition their 

work methods. Researchers need to conduct 

analyses of long-term impacts together with 

studies of variations between regions and 

cultures and ethical standards of AI use and 

the integration of new technologies and 

systems that evaluate sustainability metrics. 

Industry stakeholders who collaborate with 

researchers need to handle these key points to 

maintain AI-driven innovations within the 

hospitality sector. 

AI technology will rise in significance in 

hotel dining operations because of its 

continuous evolution. A complete 

understanding from diverse viewpoints will 

help achieve maximum benefits along with 

risk reduction from AI applications. The 

development of future research must pursue 

methods that merge technological 

development with hospitality standards 

regarding ethics and sustainability for 

optimizing AI-driven business solutions 

throughout extended periods. 

Conclusion 

Defense Science Journal proves AI-based 

menu personalization as an essential element 

which boosts guest satisfaction and cuts down 

food waste along with promoting health 

choices while enhancing hotel operational 

efficiency in star hotels. Pervasive 

implementation of artificial intelligence-based 

food suggestion systems faces barriers linked 

to expenses and moral dimensions while 

raising data safety problems and requiring 

employees to transition their work methods. 

Future research needs to study long-term 

results together with regional cultural aspects 

of AI ethics and new technology programs 

and sustainable measurement methods. 

Research on these areas builds the path for 

industry stakeholders and researchers to 
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sustain the innovative and efficient 

developments of AI in hospitality operations. 

AI technology will rise in significance in 

hotel dining operations because of its 

continuous evolution. Analyzing AI 

implications using diverse viewpoints will 

help companies get maximum advantages 

while decreasing potential dangers. Future 

investigations need to develop balanced 

technological systems through ethical and 

sustainable practices thus enhancing guest 

satisfaction and business operational 

excellence throughout the long term. 
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