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India’s food services market is projected to exceed $125 billion by 2030,
up from $78 billion in 2025, implying around 10 percent CAGR over the
next few years.

The real story, however, is the rapid formalization of the sector (see figure 1).
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Figure 1
The organized segment is expected to grow at 2x the pace of the unorganized segment, surpassing it by 2030
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« The organized segment is expected to grow at 12 to 14 percent annually, roughly 2x the pace of the
unorganized market (5 to 7 percent).

« By 2030, organized players are projected to overtake unorganized outlets, reaching 50 to 55 percent
share of industry value, up from 35 to 40 percent in 2019.

Key growth drivers:

+ Cloud kitchens, QSRs, and dessert parlors lead with above-average growth rates of 32 to 37 percent, 14
to 16 percent, and 15 to 17 percent, respectively.

« Rising GDP per capita is positioning India in the “food services growth band,” tracking toward patterns
seen in other developing nations.

« Aggregator-driven expansion and speed-led quick commerce propositions such as Bolt are reshaping
delivery ecosystems.

« Growth beyond metros: dining-out growth in the next 100+ cities is already about 2x that of the top
metros.

India’s palate is widening

Consumers are experimenting more than ever:

« The number of unique cuisines ordered per customer has grown about 20 percent over four years.
« The number of restaurants ordered from per customer per year is up about 30 percent.
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India's culinary heritage rediscovered

India is home to rich culinary diversity, where every district reflects unique tastes and preferences (see
figure 2).

Figure 2 North East
|I1dla Is home to "ch — Kashmir: Gustaba, — Odisha: Fish Curry, — Manipur: Iromba, Kabok,
culinary diversity, Tabak Maaz, Dum Aloo, Khirmohan, Rasabali, Chakhao Kheer

Haak or Karam ka Saag Chhena Poda Na .

. o - galand: Momos, Rice
where every district — Himachal Pradesh: Siddu, — West Bengal: Bhapa Beer, Cherry Wine
reflects unique tastes Aktori, Dham (vegetarian Illish, Rasgulla, Mishti Doi
and preferences mid-day meal by Boti Brahmins) — Bihar: Litti, Sattu, Khaja,

— Punjab: Dal Makhani,
Makki di Roti-Sarson da Saag,
Chole Bhature, Amritsari Macchi

Khubi ka Lai, Anarsa,
Tilkut

— Haryana: Kachri ki Sabzi,
Cholia (Green Gram),
Chhaach-Lassi,
Bajre ki Khichdi

— Rajasthan: a o
Dal-Baati-Churma, ;’k\
Ker-Sangri, k.

Laal Maas, Gatte, -
Pyaz ki Kachori

West

— Guijarat: Thepla, Dhokla,
Khandvi, Handvo, Panki

— Madhya Pradesh: Lapsi, Bafla,
Bhutte ka Kees, Bhopali Kababs

— Maharashtra: Shrikhand,
Thalipeeth, Vada Pav, Modak

— Goa: Vindaloo, Xacuti, Bebinca,
Prawn Balchao

Andhra Pradesh: Hyderabadi Biryani,
Mirchi ka Salan, Gongura Pickle, Korikoora

— Karnataka: Bisi Bele Bath, Kesari Bath,
Mysore Pak, Dharwad Pedha, Chiroti

— Tamil Nadu: Appam, Dosa, Idli, Sambar,
Rasam, Chettinad Chicken, Pongal

— Kerala: Sadya Meal, Avial, Malabar Parotta,
Payasam, Irachi Stew

Source: Kearney analysis

Hyperlocal Indian cuisines—such as Pahari (8.3x growth), Bihari (3.1x growth), and Goan (2x growth)—are
experiencing significantly higher growth compared to traditional North and South Indian staples. This
renaissance of regional Indian food is powered by authenticity, storytelling, and cultural pride.

Global cuisines go mainstream

On the global side, Chinese remains the baseline, but newer Asian cuisines are expanding at outsized
rates:

+ Vietnamese cuisine is growing at 6.0x as compared to Chinese.
- Korean cuisine is growing at 17.0x as compared to Chinese.

QSR and casual chains are adapting with “Indianized global” offerings—Korean gochujang burgers,
Mexican formats with Indian fillings, or butter-chicken sushi—to bridge curiosity and comfort.

The “SAUCE" playbook to win for the brand

The report distills winning strategies into a simple “SAUCE” formula:
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S - Speed: Compete on delivery time with quick-commerce-friendly menus.
A - Affordability: Tailor price ladders by cuisine and city tier.
U - Unboxing experience: Make packaging functional, immersive, and story-rich.

C - Consumer health: Build credible “better-for-you” propositions, not just low-calorie claims.

E - Engagement: Digital, experiences, and founder storytelling to connect—especially with Gen Z.
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About Kearney

For 100 years, Kearney has been a leading management consulting firm and trusted partner to three-

quarters of the Fortune Global 500 and governments around the world. With a presence across more than

40 countries, our people make us who we are. We work impact first, tackling your toughest challenges
with original thinking and a commitment to making change happen together. By your side, we deliver—

value, results, impact.

For more information, permission to reprint or translate this work, and all other correspondence, please
email insight@kearney.com. A.T. Kearney Korea LLC is a separate and independent legal entity operating
under the Kearney name in Korea. A.T. Kearney operates in India as A.T. Kearney Limited (Branch Office), a

branch office of A.T. Kearney Limited, a company organized under the laws of England and Wales.
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