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Restaurant Concept 

Introduction: "MS Restaurant" is an authentic and contemporary Indian restaurant concept 

that celebrates the rich and diverse flavours of Indian cuisine. Inspired by the ancient trade 

routes that connected India to the rest of the world, our restaurant takes diners on a 

culinary journey through the vibrant streets of India. With a fusion of traditional and 

modern elements, our concept aims to showcase the depth and complexity of Indian 

flavours while offering a unique and immersive dining experience. 

Target Audience: Our target audience consists of both Indian food enthusiasts and 

individuals seeking to explore the vibrant and exotic world of Indian cuisine (Siriex et al, 

2015). We aim to attract a diverse range of customers, including local residents, tourists, 

and professionals looking for a unique dining experience (Gursoy et al, 2006). Our concept 

caters to both individuals and groups, making it an ideal choice for intimate dinners, family 

gatherings, and corporate events (Jain et al, 2017). 

Reasoning Behind Menu Choices: Our menu choices are carefully curated to offer a 

comprehensive selection of Indian dishes that highlight the diverse regional cuisines of the 

country (Acharya, 2018). Here's the reasoning behind our menu choices: 

Regional Diversity: We feature signature dishes from different regions of India, such as 

butter chicken from North India (Ahmed & Pandit, 2018) and biryanis from Hyderabad 

(Srilakshmi & Padmaja, 2019). This allows our guests to explore the unique flavours and 

cooking techniques from various parts of the country. 

Vegetarian and Vegan Options: Indian cuisine is renowned for its wide array of vegetarian 

and vegan dishes (Kapoor & Shah, 2019). We offer an extensive selection of plant-based 

options, including flavourful curries and vegetable-based biryanis, to cater to the growing 

demand for vegetarian and vegan dining choices. 

Street Food Delights: Indian street food is a vibrant part of the culinary culture (Nandi, 

2020). We feature popular street food items like samosas and kebabs, providing our guests 

with an authentic taste of Indian street cuisine in a refined dining setting. 

Modern Twist on Classics: While honouring traditional Indian recipes, we also introduce 

modern interpretations and innovative presentations to elevate the dining experience (Kaur 

& Ghotane, 2018). Our skilled chefs incorporate contemporary techniques and artistic 

plating to bring a fresh perspective to classic Indian dishes (Misra & Mantri, 2020). 

Conclusion: "MS Restaurant" is a culinary destination that invites guests to embark on a 

flavourful journey through the diverse landscape of Indian cuisine. With a thoughtfully 

curated menu, embracing regional specialties, vegetarian options, street food delights, and 

a touch of modern innovation, our concept caters to a wide range of diners seeking an 

unforgettable Indian dining experience. 
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