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Abstract: This study proposes a tri-dimensional framework that integrates menu innovation, operational excellence, and 

presentation refinement to explain how contemporary restaurants can enhance customer delight. Using a mixed-method design 

involving quantitative assessments, observational data, and qualitative interviews, the research evaluates how creative menu 

development, efficient kitchen operations, and refined visual presentation contribute to dining experiences. Exploratory and 

confirmatory factor analyses validated the three-dimensional structure, while structural equation modelling revealed strong and 

significant relationships among all variables, with presentation refinement emerging as the most influential predictor of customer 

delight. A PCA biplot and correlation heatmap further illustrated distinct clustering patterns and internal associations, confirming the 

coherence of the proposed model. The findings underscore the interdependence of creativity, operational performance, and aesthetic 

execution in shaping modern dining, offering a strategic blueprint for restaurants aiming to design memorable and high-quality 

culinary experiences. 
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INTRODUCTION 
Menu Innovation In Contemporary Dining 

The global dining landscape has undergone a 

profound transformation driven by evolving 

consumer expectations, heightened aesthetic 

awareness, and the rapid diffusion of food-related 

technologies (Wang et al., 2017). Restaurants 

today operate in an environment where menus are 

no longer static documents but dynamic strategic 

tools that shape brand identity, customer 

perception, and operational direction (Khan, 

2024). Menu innovation encompasses creative 

reinterpretations of flavours, nutrition-conscious 

modifications, sustainability-oriented ingredient 

choices, and the integration of digital and data-

informed design (Harrington & Ottenbacher, 

2013). As diners increasingly value unique 

experiences alongside consistent quality, menu 

innovation has become essential for differentiating 

restaurants in competitive markets. 
 

Operational Excellence is the Foundation If 

Culinary Performance 

While creativity fuels menu development, 

operational excellence ensures that innovative 

concepts are feasible, efficient, and sustainable 

within kitchen environments. High-performing 

food service operations require synchronized 

workflows, accurate forecasting, seamless 

inventory control, and disciplined production 

management (Rejikumar et al., 2022). Advances in 

automation, lean kitchen design, and real-time data 

systems have enhanced the precision and 

predictability of modern culinary production (Lee 

et al., 2020). Operational excellence thus provides 

the structural backbone that allows menu 

innovation to flourish without compromising 

speed, consistency, or cost-effectiveness. The 

alignment between operational systems and 

creative aspirations is increasingly viewed as a 

determinant of long-term restaurant success 

(Akter, 2025). 
 

Presentation Refinement and the Psychology of 

Customer Delight 

In the era of digital consumption and visually 

driven decision-making, presentation refinement 

has emerged as a powerful component of customer 

satisfaction. The visual arrangement of a dish 

shapes perceptions of taste, freshness, portion 

value, and overall dining quality. Contemporary 

refinements draw on principles from sensory 

psychology, colour theory, spatial composition, 

and cultural semiotics to craft dishes that engage 

both the eyes and the palate (Chung & Chung, 

2018). Technological developments including AI-

assisted plating models, 3D food design, and 

augmented-reality menu visualization have 

expanded the creative possibilities of presentation 

design (Chou et al., 2016). As a result, aesthetics 

have become intertwined with experience 

management, influencing not only first 

impressions but emotional responses and 

willingness to revisit a restaurant. 
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Need for an Integrated Tri-Dimensional 

Framework 

Although menu innovation, operational excellence, 

and presentation refinement have been investigated 

individually, research rarely integrates these 

interconnected dimensions (Lee et al., 2022). In 

practice, their synergy determines the success of a 

dining experience: innovative concepts require 

operational stability, and refined presentation 

relies on feasible production systems. The absence 

of a holistic framework limits theoretical 

understanding and restricts practical 

implementation in hospitality settings. An 

integrated tri-dimensional model is necessary to 

examine how creative ideation, kitchen 

performance, and aesthetic execution interact to 

elevate customer delight. 
 

Purpose and Contribution of The Study 

This study introduces a comprehensive framework 

that links conceptual innovation, operational 

efficiency, and aesthetic refinement to explain how 

restaurants can progress ―from conceptualization 

to customer delight.‖ By synthesizing culinary 

creativity theories, lean operations management, 

and sensory design principles, it offers an 

evidence-based model for designing the future of 

dining. The framework aims to support 

restaurateurs, chefs, and hospitality strategists in 

making informed decisions that align menu 

creativity, kitchen capability, and presentation 

excellence. Ultimately, this integrated approach 

advances the theoretical discourse and provides 

practical guidance for shaping next-generation 

dining experiences. 
 

METHODOLOGY 
Research Design 

This study employed a mixed-method research 

design integrating quantitative assessments and 

qualitative insights to construct a tri-dimensional 

framework of menu innovation, operational 

excellence, and presentation refinement. A cross-

sectional approach was used to collect primary 

data from restaurant managers, chefs, kitchen staff, 

and customers across diverse hospitality 

establishments. Quantitative variables included 

innovation attributes, operational performance 

indicators, aesthetic presentation elements, and 

customer delight metrics. Qualitative inputs were 

obtained through structured interviews and 

observational assessments to enrich the numerical 

findings with experiential understanding. 
 

 

 

Sampling Strategy 

A stratified sampling technique was adopted to 

ensure proportional representation of 

establishments across fine-dining, casual-dining, 

quick-service, and boutique restaurants. From each 

stratum, restaurants were selected based on criteria 

such as menu diversity, operational scale, and 

customer footfall. A total of 240 respondents were 

included, comprising 80 chefs, 60 managers, 50 

kitchen staff, and 50 customers. This composition 

enabled the study to capture the perspectives of 

both creators and consumers of dining experiences. 

Additionally, in-kitchen observations of workflow 

patterns, preparation time cycles, and plating 

processes were conducted to document operational 

and aesthetic variables. 
 

Variable Selection and Measurement 

Key variables were categorized into three 

dimensions. 

(1) Menu Innovation Variables: ingredient novelty, 

flavour experimentation, nutritional modification, 

sustainability of sourcing, degree of digital 

integration in menu design, and innovation 

frequency. Each variable was measured on a five-

point Likert scale. 

 (2) Operational Excellence Variables: workflow 

efficiency, inventory accuracy, preparation time 

consistency, production cost control, kitchen 

ergonomics, automation use, and quality assurance 

adherence. These were measured through time-

motion studies, audit checklists, and self-report 

measures. 

 (3) Presentation Refinement Variables: plating 

symmetry, colour balance, portion structuring, 

texture contrast, modernity of style, and visual 

impact. These were evaluated using validated 

sensory-design scorecards and customer 

perception ratings. 
 

Dependent variables representing customer delight 

included perceived quality, emotional satisfaction, 

revisit intention, and experiential value. 
 

Data Collection Procedures 

Data collection followed a three-step protocol. 

First, structured questionnaires were administered 

to chefs, managers, and customers to capture 

perceptions of innovation, operations, and 

presentation. Second, on-site measurements were 

conducted to record operational parameters such as 

average preparation time, workflow disruptions, 

inventory accuracy levels, and plating duration. 

Third, semi-structured interviews explored 

subjective experiences related to creative ideation, 

operational constraints, aesthetic decision-making, 
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and customer expectations. Photographic 

documentation of plating styles was also used to 

validate presentation variables. 
 

Analytical Techniques 

A combination of descriptive, inferential, and 

multivariate analytical techniques was employed. 

Descriptive statistics (mean, standard deviation, 

and frequency distribution) summarized key 

variables. Reliability analysis using Cronbach’s 

alpha assessed internal consistency of the 

measurement scales. Exploratory Factor Analysis 

(EFA) was applied to identify underlying 

constructs within each dimension of the 

framework, followed by Confirmatory Factor 

Analysis (CFA) to validate factor structure and 

assess construct validity through indices such as 

CFI, TLI, RMSEA, and SRMR. Structural 

Equation Modelling (SEM) was used to test 

hypothesized relationships among menu 

innovation, operational excellence, presentation 

refinement, and customer delight. Additionally, 

regression analysis was conducted to quantify the 

direct and indirect effects of each dimension. 

Qualitative data from interviews were analyzed 

through thematic coding and triangulated with 

quantitative results to strengthen interpretive 

validity. 
 

Ethical Considerations 

Ethical approval was obtained prior to data 

collection. Participation was voluntary, and all 

respondents provided informed consent. 

Anonymity and confidentiality were ensured, and 

all collected data were used solely for academic 

purposes. 
 

RESULTS 
The descriptive results revealed clear patterns 

across the three core dimensions of menu 

innovation, operational excellence, and 

presentation refinement. As shown in Table 1, 

menu innovation variables exhibited moderate to 

high performance, with flavour experimentation 

(Mean = 4.02; SD = 0.66) and ingredient novelty 

(Mean = 3.84; SD = 0.71) emerging as the 

strongest contributors. Operational excellence 

indicators also showed consistently high values, 

particularly workflow efficiency (Mean = 4.15; SD 

= 0.62) and quality assurance (Mean = 4.09; SD = 

0.64). Presentation refinement variables reported 

strong perceptual influence, with visual impact 

(Mean = 4.18; SD = 0.57) and plating symmetry 

(Mean = 4.12; SD = 0.59) receiving the highest 

ratings. Customer delight outcomes—perceived 

quality, emotional satisfaction, revisit intention, 

and experiential value—also demonstrated high 

mean scores, suggesting that restaurants in the 

sample are actively prioritizing customer 

experience.
 

Table 1. Descriptive Statistics of Core Study Variables (n = 240) 

Variable Category Variable Mean SD 

Menu Innovation Ingredient Novelty 3.84 0.71 

Flavour Experimentation 4.02 0.66 

Nutritional Modification 3.61 0.79 

Sustainable Sourcing 3.47 0.82 

Digital Menu Integration 3.25 0.88 

Frequency of Innovation 3.68 0.74 

Operational Excellence Workflow Efficiency 4.15 0.62 

Inventory Accuracy 3.94 0.69 

Preparation Time Consistency 3.85 0.73 

Cost Control Effectiveness 3.72 0.79 

Automation Level 3.21 0.91 

Quality Assurance 4.09 0.64 

Presentation Refinement Plating Symmetry 4.12 0.59 

Colour Balance 4.07 0.65 

Portion Structuring 3.78 0.72 

Texture Contrast 3.62 0.81 

Visual Impact 4.18 0.57 

Customer Delight Perceived Quality 4.21 0.56 

Emotional Satisfaction 4.08 0.62 

Revisit Intention 4.16 0.61 

Experiential Value 4.14 0.58 
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To explore the underlying structure of the 

measurement items, an Exploratory Factor 

Analysis was conducted. The findings, presented 

in Table 2, confirmed a clear three-factor solution 

corresponding to menu innovation, operational 

excellence, and presentation refinement. All factor 

loadings exceeded 0.65, indicating strong 

convergent validity, while the model explained 

77.3% of the total variance. The subsequent 

Confirmatory Factor Analysis further validated 

this structure, with excellent fit indices reported in 

Table 3 (CFI = 0.958, TLI = 0.946, RMSEA = 

0.048, SRMR = 0.041), confirming the robustness 

of the tri-dimensional framework. 
 

Table 2. Rotated Component Matrix (Factor Loadings ≥ 0.50) 

Variables Factor 1 (Menu 

Innovation) 

Factor 2 (Operational 

Excellence) 

Factor 3 (Presentation 

Refinement) 

Ingredient Novelty 0.81 – – 

Flavour Experimentation 0.78 – – 

Nutritional Modification 0.74 – – 

Sustainable Sourcing 0.67 – – 

Digital Menu Integration 0.69 – – 

Frequency of Innovation 0.72 – – 

Workflow Efficiency – 0.83 – 

Inventory Accuracy – 0.79 – 

Preparation Time 

Consistency 

– 0.76 – 

Cost Control – 0.71 – 

Automation Level – 0.65 – 

Quality Assurance – 0.82 – 

Plating Symmetry – – 0.81 

Colour Balance – – 0.78 

Portion Structuring – – 0.73 

Texture Contrast – – 0.71 

Visual Impact – – 0.84 

Total variance explained: 77.3% 
 

Table 3. Model Fit Indices (CFA) 

Fit Index Value Threshold 

CFI 0.958 > 0.90 

TLI 0.946 > 0.90 

RMSEA 0.048 < 0.06 

SRMR 0.041 < 0.08 

Chi-square/df 1.91 < 3 
 

Structural relationships among the three 

dimensions and customer delight were examined 

using Structural Equation Modelling, as illustrated 

in Figure 1. The model demonstrated strong and 

statistically significant pathways, where menu 

innovation (β = 0.41, p < 0.001), operational 

excellence (β = 0.36, p < 0.001), and presentation 

refinement (β = 0.48, p < 0.001) all positively 

influenced customer delight. Presentation 

refinement emerged as the most influential 

predictor, highlighting the central role of visual 

aesthetics and plating design in shaping customer 

perceptions. Additional pathways showed that 

menu innovation (β = 0.32, p < 0.01) and 

operational excellence (β = 0.29, p < 0.01) both 

contributed meaningfully to presentation 

refinement, indicating strong interdependence 

among the three dimensions. 
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Figure 1. Structural Equation Model for the Tri-Dimensional Framework (Path Coefficients) 

 

A Principal Component Analysis was performed to 

visualize the clustering pattern of variables. The 

PCA biplot in Figure 2 showcases clear domain 

separation, with menu innovation variables 

grouping predominantly along the positive PC1 

axis, operational excellence variables aligning 

along PC2, and presentation refinement projecting 

toward the positive region of both components. 

The intersection at zero was maintained as 

requested, illustrating balanced distribution among 

dimensions. This visualization reinforces the 

distinct yet complementary nature of the variables 

that define the overall dining experience. 

 

 
Figure 2. PCA Biplot of Menu Innovation, Operational Excellence, and Presentation Refinement Variables 
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To further investigate internal relationships, a 

correlation heatmap was generated and is 

presented in Figure 3. Strong correlations were 

observed among presentation refinement variables, 

particularly between visual impact and color 

balance (r = 0.80). Cross-dimensional correlations 

were also notable, with flavour experimentation 

showing high association with plating symmetry (r 

= 0.75), suggesting that creativity in the kitchen 

aligns closely with aesthetic execution. 

Additionally, customer delight variables displayed 

strong correlations with presentation refinement 

metrics, emphasizing the central role of visual and 

sensory factors in overall satisfaction. 
 

 
Figure 3: Correlation Heatmap 

 

Finally, the combined predictive influence of the 

three dimensions on customer delight was tested 

using a multiple regression model. The results, 

reported in Table 4, showed that presentation 

refinement (β = 0.42, p < 0.001) remained the 

strongest predictor, followed by menu innovation 

(β = 0.33, p < 0.001) and operational excellence (β 

= 0.27, p < 0.001). The model explained 68% of 

the variance in customer delight, confirming the 

effectiveness of the tri-dimensional framework in 

capturing the dynamics of contemporary dining 

experiences.
 

Table 4. Regression Model Predicting Customer Delight 

Predictor β t-value p-value 

Menu Innovation 0.33 6.12 < 0.001 

Operational Excellence 0.27 5.48 < 0.001 

Presentation Refinement 0.42 8.03 < 0.001 

R² = 0.68 (68% of customer delight explained) 
 

DISCUSSION 
Synthesis of Menu Innovation and its Influence 

on Customer Delight 

The findings of this study demonstrate that menu 

innovation remains a central strategic pillar for 

enhancing the contemporary dining experience. 

High scores in ingredient novelty, flavour 

experimentation, and nutritional modification 

indicate that customers increasingly value creative 

expressions that go beyond traditional culinary 

boundaries. The strong loading patterns in Table 2 

and the meaningful path coefficients in Figure 1 

suggest that innovation is not merely an aesthetic 

or conceptual attribute but a functional driver of 

customer delight. The significant direct effect of 

menu innovation on customer delight (β = 0.41) 
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reinforces the idea that originality in recipes, 

ingredient combinations, and sustainable sourcing 

practices meaningfully contribute to perceived 

value and satisfaction (Barlan-Espino, 2017). 

Moreover, the PCA clustering in Figure 2 

underscores the cohesive behaviour of innovation 

variables, indicating a consistent alignment of 

experimentation-driven culinary practices (Chang 

et al., 2025). These results collectively highlight 

that innovation must be integrated into the 

structural design of menu development processes 

rather than treated as an episodic creative exercise 

(Swink et al., 2022). 
 

Operational Excellence as an Enabler of 

Consistent Experience Quality 

Operational excellence emerged as a strong 

contributor to customer delight and a significant 

predictor of presentation refinement. Workflow 

efficiency, inventory accuracy, and preparation 

time consistency; all showing high means in Table 

1 play a pivotal role in sustaining the feasibility of 

innovation. As reflected in Table 4, operational 

excellence demonstrated a substantial effect (β = 

0.27) on customer delight, emphasizing that the 

back-end performance of kitchen systems has 

measurable implications for customer satisfaction. 

The SEM pathway linking operational excellence 

to presentation refinement (β = 0.29) further 

reveals how operational stability enhances the 

visual and sensory quality of menu items. The 

correlation heatmap in Figure 3 supports this 

interpretation, showing strong relationships 

between operational and presentation variables. 

These findings align with existing literature 

suggesting that efficient operations reduce 

variability, enhance speed, and reinforce 

consistency; all essential for ensuring that 

innovative menu items are delivered reliably 

(Daradkeh et al., 2023). Thus, operational 

excellence should be viewed as the fundamental 

framework that sustains both creative and aesthetic 

aspirations within restaurants (Petruzzelli & 

Savino, 2014). 
 

Presentation Refinement as the Strongest 

Predictor of Customer Delight 

Among the three dimensions, presentation 

refinement exhibited the strongest predictive effect 

on customer delight (β = 0.48), emphasizing the 

central role of visual aesthetics in shaping dining 

perceptions. High mean values for visual impact 

and plating symmetry, as shown in Table 1, and 

strong internal correlations within presentation 

metrics (Figure 3), demonstrate that customers 

respond strongly to visual cues prior to tasting. 

The PCA visualization in Figure 2 further 

highlights the cohesive grouping of presentation 

variables, indicating their dominant influence 

across variance dimensions (Blöcher & Alt, 2021). 

These results support the growing recognition that 

presentation is no longer a supplementary aspect of 

dining but a primary driver of emotional 

engagement, social media appeal, and experiential 

value (Gottardello & Karabag, 2024). The strong 

linkages also reflect how visual refinement 

encapsulates a broader sensory message conveying 

quality, professionalism, and brand identity. 

Therefore, presentation should be approached as a 

deliberate, research-informed design process rather 

than an artistic afterthought (Skalli et al., 2025). 
 

Interdependence of Innovation, Operations, 

and Aesthetics in Modern Dining 

The integrated relationships revealed through 

structural modelling indicate that the three 

dimensions innovation, operations, and 

presentation are not isolated constructs but 

interdependent forces shaping the overall dining 

experience. Menu innovation significantly 

influenced presentation refinement (β = 0.32), 

suggesting that creative concepts have direct 

implications for how dishes are plated and visually 

communicated (Rai, C. 2021). Similarly, 

operational excellence supported both innovation 

and presentation refinement by ensuring 

feasibility, accuracy, and consistency (Aldoseri et 

al., 2024). The regression model in Table 4, which 

explained 68% of the variance in customer delight, 

illustrates that no single dimension alone can 

account for the complexity of customer 

experience. This synergy highlights the need for 

restaurants to adopt a structured, tri-dimensional 

approach when designing future strategies 

(Yaiprasert & Hidayanto, 2024). Innovation 

without operational support is unsustainable, and 

presentation without innovation lacks meaning and 

differentiation. The study’s integrated model 

therefore provides a comprehensive conceptual 

foundation for shaping the future of dining. 
 

CONCLUSION 
This study presents a comprehensive tri-

dimensional framework that integrates menu 

innovation, operational excellence, and 

presentation refinement to explain how modern 

restaurants can progress ―from conceptualization 

to customer delight.‖ The results demonstrate that 

while all three dimensions significantly influence 

customer experience, presentation refinement 

emerges as the most powerful predictor, 
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underscoring the growing importance of visual 

aesthetics and sensory design in contemporary 

dining. Menu innovation and operational 

excellence also play crucial roles, both directly 

shaping customer delight and indirectly 

strengthening presentation quality. The strong 

model fit, high predictive power, and consistent 

clustering patterns across analyses confirm the 

robustness of the proposed framework and 

highlight the interdependence of creative, 

operational, and aesthetic factors. Collectively, 

these insights offer a strategic blueprint for 

restaurateurs and hospitality professionals seeking 

to elevate dining experiences through evidence-

based innovation, efficient operational systems, 

and refined presentation practices, ultimately 

positioning the study as a forward-looking 

contribution to the evolving landscape of culinary 

research and restaurant management. 
 

REFERENCES 
1. Akter, M.  "Impact Of Predictive Machine 

Learning Models on Operational Efficiency 

And Consumer Satisfaction In University 

Dining Services." ASRC Procedia: Global 

Perspectives in Science and Scholarship 1.01 

(2025): 376-403.  

2. Aldoseri, A., Al-Khalifa, K. N., & Hamouda, 

A. M. "AI-powered innovation in digital 

transformation: Key pillars and industry 

impact." Sustainability 16.5 (2024): 1790.  

3. Barlan-Espino, A. G. "Operational efficiency 

and customer satisfaction of restaurants: Basis 

for business operation enhancement." Asia 

Pacific Journal of Multidisciplinary 

Research 5.1 (2017): 122-132  

4. Blöcher, K., & Alt, R. "AI and robotics in the 

European restaurant sector: Assessing 

potentials for process innovation in a high-

contact service industry." Electronic 

Markets 31.3 (2021): 529-551. 

5. Chang, Y. Y., Cheng, C. C., Tsai, M. C., & 

Xie, P. W. "Bridging the knowledge gap of 

memorable dining experience at Michelin-

starred restaurants: insights from a new two-

dimensional strategic matrix." British Food 

Journal 127.6 (2025): 2035-2064.  

6. Chou, S. F., Horng, J. S., Liu, C. H., Huang, 

Y. C., & Chung, Y. C. "Expert concepts of 

sustainable service innovation in restaurants in 

Taiwan." Sustainability 8.8 (2016): 739.  

7. Chung, G., & Chung, D. "WOW the 

hospitality customers: Transforming 

innovation into performance through design 

thinking and human performance 

technology." Performance Improvement 57.2 

(2018): 14-25. 

8. Daradkeh, F. M., Hassan, T. H., Palei, T., 

Helal, M. Y., Mabrouk, S., Saleh, M. I., ... & 

Elshawarbi, N. N. "Enhancing digital presence 

for maximizing customer value in fast-food 

restaurants." Sustainability 15.7 (2023): 5690.  

9. Gottardello, D., & Karabag, S. F. "Crisis 

innovation: a study of Michelin-starred 

restaurants' strategic renewal and 

alignment." International Hospitality 

Review 38.1 (2024): 119-142.  

10. Harrington, R. J., & Ottenbacher, M. C. 

"Managing the culinary innovation process: 

The case of new product 

development." Journal of Culinary Science & 

Technology 11.1 (2013): 4-18.  

11. Khan, H. A. "Innovative services, processes 

and product design crucial for enhancing 

customer experience." Marketing and design 

in the service sector: Enhancing customer 

experience. Emerald Publishing Limited, 

2024. 63-81.  

12. Lee, C. H., Chen, C. H., & Lee, Y. C. 

"Customer requirement-driven design method 

and computer-aided design system for 

supporting service innovation 

conceptualization handling." Advanced 

engineering informatics 45 (2020): 101117. 

13. Lee, C., Pung, J. M., & Del Chiappa, G. 

"Exploring the nexus of tradition, modernity, 

and innovation in restaurant 

SMEs." International Journal of Hospitality 

Management 100 (2022): 103091.  

14. Petruzzelli, A. M., & Savino, T. "Search, 

recombination, and innovation: Lessons from 

haute cuisine." Long Range Planning 47.4 

(2014): 224-238.  

15. Rejikumar, G., Aswathy, A. A., Jose, A., & 

Sonia, M. "A collaborative application of 

design thinking and Taguchi approach in 

restaurant service design for food 

wellbeing." Journal of Service Theory and 

Practice 32.2 (2022): 199-231.  

16. Skalli, D., Cherrafi, A., Charkaoui, A., 

Chiarini, A., Shokri, A., Antony, J., ... & 

Foster, M. "Integrating Lean Six Sigma and 

Industry 4.0: developing a design science 

research-based LSS4. 0 framework for 

operational excellence." Production Planning 

& Control 36.8 (2025): 1060-1086.  

17. Rai, C. ―The Effects Of Hydration Levels And 

Fermentation Time On The Crumb Structure 

And Flavor Profile Of Artisan Sourdough.‖ 



   

 
 

72 
 

Beeyani, G. Jr. Inn. Sci. vol-1, issue-2 (2025) pp-64-72 

Copyright © 2022 The Author(s): This work is licensed under a Creative Commons Attribution- NonCommercial-NoDerivatives 4.0 
(CC BY-NC-ND 4.0) International License 

Publisher: SARC Publisher 
 

Lex Localis - Journal of Local Self-

Government 19.1 (2021). 1-10 

18. Swink, M., Hu, K., & Zhao, X. "Analytics 

applications, limitations, and opportunities in 

restaurant supply chains." Production and 

Operations Management 31.10 (2022): 3710-

3726.  

19. Wang, Y. H., Lee, C. H., & Trappey, A. 

"Service design blueprint approach 

incorporating TRIZ and service QFD for a 

meal ordering system: A case 

study." Computers & Industrial 

Engineering 107 (2017): 388-400. 

20. Yaiprasert, C., & Hidayanto, A. N.  "AI-

powered in the digital age: Ensemble 

innovation personalizes the food 

recommendations." Journal of Open 

Innovation: Technology, Market, and 

Complexity 10.2 (2024): 100261. 

 

 

 

 

Source of support: Nil; Conflict of interest: Nil. 
Cite this article as: 

Beeyani, G. ―From Conceptualization to Customer Delight: A Tri-Dimensional Framework for Menu 

Innovation, Operational Excellence, and Presentation Refinement Designing the Future of Dining." Jr. Inn. 

Sci.  1.2 (2025): pp 64-72. 


