ORIGINAL ALCOHOL BEVERAGE LICENSE APPLICATION hoplicants Wisconsih 1 & 109703067303

Ssllar's Permit Number:

Submit to municipal clerk. Ei?:g?r fggﬁ)yer Wenfcalon 7~ 875050
For the license period beginning 20 ; LICENSE REQUESTED p
ending 20 TYPE FEE

[7] Class Abeer

Town of . @ Class B beer

TO THE GOVERNING BODY of the: [] Village of } Madison [ Wholesale beer
City of (] Class C wine
County of Dane Aldermanic Dist. No 4 (i required by ordinance) |L] Class Aliquor

(X Class B liquor

1 Thenamed [} INDIVIDUAL [CIPARTNERSHIP LIMITED LIABILITY COMPANY [[] Reserve Class B liquor
[] CORPORATION/NONPROFIT ORGANIZATION Publication fee

hereby makes application for the alcohol beverage licanse(s) checked above JOTAL FEE

2. Name (individualfpartners give last name, first, middle; corporationsfimited fiability companies give registered name): b

Underground Kitchen & Delicatessen, LLC

An “Auxiliary Questionnaire,” Form AT-103, must be completed and attached to this application by each individual applicant, by each member of a
partnership, and by each officer, director and agent of a corporation or nenprofit organization, and by each member/manager and agent of a limited
liabliity company. List the name, title, and place of residence of each person

AR AR B B RO H

Title Name Home Address Post Office & Zip Code
President/Member _Managing Member Melinda Trudeau ' Madison, W1
Vice PresidentMember _Managing Member  Jonathan Hunter : Madison, WI o
Secretary/Member_Managing Member Jonathan Atwell « - -~ Madison, WI _
Treasurer/Mpmhpr ]
Agent } _MELL DA TRUMEAL
Directors/Managers s
3 Trade Name p_Underground Kitchen & Delicatessen, LL.C Business Phone Number _(608)239-5474
4 Address of Premises p_127 E. Mifflin St. Madison, W1 Post Office & Zip Code p 93703
5 lsindividual, partners or agent of corporation/iimited liability company subject to completion of the responsible beverage server
training course for this ficense period? o L Yes D No
6 Is the applicant an employe or agent of, or acting on behalf of anyone except the named apphcanl’> . ‘ [ Yes No
7 Does any other alcohol beverage retail licensee or wholesale permittee have any Interest in or control of this business?. . . [ Yes No
8. (a) Corporateflimited liability company applicants only: Insert state Y 1SCONSiN and date 01/23/10  of registration
{b} Is applicant corporationflimited iability company a subsidiary of any other corporation or limited fiability company? [ Yes No
{c) Does the corporation or any officer, director, stockholder or agent or timited liability company, or any member/manager or
agent hold any Interest in any other alcohol beverage license or permit in Wisconsin? . o [COes No

(NOTE: All applicants explain fully on reverse side of this form every YES answer in sections 5, 6 7 and 8 above )

9 Premises description; Describe building or buildings where alcoho! beverages are to be sold and stored The applicant must include
all rooms including living quarters If used, for the sales, service, and/or storage of alcohol beverages and regords (Alcohol beverages
may be sold and stored only on the premises described ) Restaurant Space at 127 E. Mifflin St.

10 Legal description {omit if street address is given above):

11 (a) Was this premises licensed for the sale of liquor or beer during the past license year? i, Yes [ INo
{b) fyes, under what name was license issued? _Cafe Montmatrtre

12. Does the applicant understand they must file a Special Occupational Tax return (TTB form 5630 5)

before beginning business? (phone 1-800-937-8864] v Yes [_]No
13 Does the applicant understand a Wisconsin Seller s Permit must be applied for and Issued in the same name as that shown in

Section 2, above? [phone (608) 266-2776] . . ‘ . Yes [_]No
14 s the applicant indebted to any whelesaler beyond 15 days for heer or 30 days for IIquor7 . o I Yes No

READ CAREFULLY BEFORE SIGNING: Under penalty provided by law the applicant states that each of the above questions has been fruthfully answered to the best of the knowledge
of the signers Signers agree to operate this business according to law and that the rights and responsibilities conferred by the ficense(s), if granted, will not be assigned to another
(individual applicants and each member of a partnership applicant must sign; corporate officer(s), membersfmanagers of Limited Liability Companies must sign.) Any lack of access to

any portion of a licensed premises during inspection will be deemad a refusal to permit inspection Such refusal is a misdemeanor and grounds for revocation of this license
SUBSCRIBED AND SWORN TO BEFORE ME \ [\ /\
s CC day of FQ\%@U}“(‘Q/L/( 20 (0 \ ~—

\gbfﬁcer oMSe#dbralion/Member/Manager of Limited Liability Company/Fartner/individual)
(o C Q/Z /'}L"
N

b/%le/ o!a (Otficer of Corporation/Membar/Manager of Limiled Liability Company/Pariner}
My commission expires < 7
{Additional Partngr(s)/Member/Manager of Limited Liability Company if Any}
TO BE COMPLETED BY CLERK
Date recalved and filed ] Dale reported to counciliboard Date provisionaf license issued Signature of Clerk / Deputy Clerk
with municipal clerk
Date license granfed Date license issued License aumber issued

AT-106 (R, 4-09) Wisconsin Depariment of Revenue




7. Are there any special conditions desired by the neighborhood? No

Explain: ‘We have not been contacted by anyone voicing concein, however he have heard that
the last business at the location upset the neighbors with loud DJs. Because of this we have atranged a
neighbothood meeting through Mike Verveer for 3/8/10.

10.  Detailed written description of building, including overall dimensions, seating arrangements,
capacity, bar size and areas whete alcohol beverages are to be sold and stored. The licensed premise
described below shall not be expanded or changed without the approval of the common counsel.

The entire space is approximately 88 ft by 40 ft. The space is broken down into two sections,
the main restaurant section, and the delicatessen section. There will be a bar in each section, the bar in
the main restaurant area will seat around eight people and the bar in the delicatessen will seat around
four people. The main dining room will have seven bench tables that can seat four will hug the north
wall. There will also be a large U-shaped communal table in the front window former stage area. The
delicatessen will have two to three tables by the window and cocktail tables spread throughout the rest
of the room. The delicatessen will be used for additional restautant seating at night. The estimated
total seating capacity is 100 people Keg beer will be stored in a walk in cooler in the delicatessen.
Other liquor will be stored in a secured storage area in the back of the building

13.  Describe your management experience, staffing levels, duties and employment training.

Management Experience;

Melinda Trudeau has over twenty years expetience in the restaurant industry, Melinda has
been the general manager of the Tornado Steak House since 1996 and is solely responsible for
hiring training and managing all of the front house staff.

Jonathan Atwell is a partner in UFC, a cook for Ironworks cafe, an experienced charcuterie
producer, and a former farm coordinator for FH King Students for Sustainable Agriculture at
UW-Madison.

Jonathan Hunter is a partner in UFC, a consultant for Ironworks Cafe, a former manager of
Catacombs Cafe, an experienced butcher, and an experienced charcuterie producer.

Staffing Levels: We plan on four to five cooks, and fifteen waiters and bar staff.

Employment Training: All bar staff will be required to complete beverage service training
including evening waitstaff




City of Madison Supplemental Class B License Application

/
Seller's Permit Number ?Nritten Description of Premise %F loor Plans
E?Federa! Employer Identification # Background Investigation Form(s) @/kease
Notarized Original Application Form Niﬂf otarized Transfer of Ownership IEZ,/Sample Meny
Notarized Supplemental Form *Articles of Incorporation Business Plan
1 Orange Sign (Clerk’s Office provides h?f/ *Notarized Appointment of Agent
at time of application) * Corporation/LLC only
1. Name of Applicant/Partner/Corporation/LLC W\WW &MV M {CW/’\I % %L mﬁi\l
2. Address of Licensed Premise {Z(} V/M M gﬁ (/ N GTW/V’( MW gﬁt\[ W’J;
3. Telephone Number: (0% qu ﬁ‘-{f\“—l 4. Anticipated onenino date: 2y O[ ZO\O
5. Mailing address if not opening immediately _ ) o j\&V{SXN W ﬁfﬂ'
&. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinatot, and
the neighborhood association representative for the area in which you intend to locate?  X(Yes [INo
7. Are there any special conditions desired by the neighbothood? [ Yes B No
Explain. 8% M &W/V
8. Business Description, including hours of operation: M ~T ||-7 D(M P l-2Z %O ﬁ(Wl

9K Q290 MM, SW, 9.7~ ad

9. Do you plan to have live entertainment? X No O Yes—What kind?

10. Detailed written desctiption of building, including overall dimensions, seating ariangements, capacity, bat
size and all areas where alcohol beverages ate to be sold and stored. The licensed premise described
below shall not be expanded or changed without the approval of the Common Council.

AN

11. Are any living quarters directly or indirectly accessible and under control of the applicant? [1 Yes FNo
Please note that alcohol may be sold and stored only on the licensed premise, not in living quarters.

12. Describe existing parking and how parking lot is to be monitored. NO leNb %\.

13. Describe your management experience, staffing levels, duties and employee training.

_ b sy

14. Identify the registered agent for your Corporation ot LLC. This is your corporation's agent for service of -
process, notice or demand required or permitted by law to be served on the corporation.

Jounlpiion] D IWGEZ AN, WT e

Name Address




15. Utilizing your market research, who would you project your target market to be?

WOZIZING ATUAE Dl TANW LS

(g
16. What age range would you hope to attract to your establishment? Z-Q +

17. Desctibe how you plan to advertise/promote your business. What products will you be advertising?

WOB7 0 MOUdle - LDCY NWEPAPEZ S
18. Are you operating under a lease or franchise agreement? @aﬁach a copy) No

19. Owner of building whete establishment is located: VMANV MVB CZ&@K}'
Address of Owner: K70 UN| \fDZ")l’(\/ AL, M&V(SOK& WT._55H)? Phone Number DOP) 28% 4711

St 200
20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidious” (likely
to give offense) discrimination in regard to race, creed, color, or national origin? Yes

21. List the Directors of your Corporation/LLC

ool WGR e, WT

gL Tl N
B I 7 A, MOTION, WT

22. List the Stockholdets of your Corporation/LLLC

Name Address % of Ownership
Name Address % of Ownership
Name Address % of Ownership

23. What type of establishment are you? (Check all that apply) (Tavern) Nightclub

Other Please Explain.

24 What type of food will you be serving, if any?

Breakfast @ -
25. Please submlt a sample menu with your application, if possible. What might eventually be included on your
Oper ational menu when you Open‘? - - - - -
Pizza  (Full Dinger

26. During what hours of your operation do you plan to serve food? HA‘M" \:.' zO &M pm/&n

Wped- L00 An AL T




27. What hous, if any, will food service not be available? M ( D{f\/\

28 . Indicate any other product/service offered. ]/\AN(/V}{\M% N\f/&( I CH%KZ_&MWMM w
!

29. Will your establishment have a kitchen manager? (Yes No

30. Will you have a kitchen support staff? {Yes No

31. How many wait staff do you anticipate will be employed at your establishment? lO“(FS
During what hours do you anticipate they will be on duty? L! FM - 2 AM

32. Do you plan to have hosts or hostesses seating customers? (Yes No

33. Do your plans call for a full-service bar? No
If yes, how many bar stools do you anticipate having at your bar? A 2

How many bartenders do you anticipate you would have working at one time on a busy night? b _

34. Will there be a kitchen facility separate from the bar? No

35. Will there be a separate and specific area for eating only?  Yes

If yes, what will be the seating capacity for that area?

36. What type of cooking equipment will you have? @ (Oven> TFryets  Grill  Microwave

37 Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products? Yes ( No )

20 Wikl KED By USHy Bz ke Bepe

38. What percentage of your overall payroll do you anticipate will be devoted to food opetation salaries?

50 %

39. If your business plan includes an advertising budget, what percentage of your advertising budget do you
anticipate will be related to food? QD %’ NF/ \Aﬂ& PW MQN'MU{ W V“\W EZED

What percentage of your advertising budget do you anticipate will be drink related? \O%

SIMGAIMES oW TUGME TINNTZS WLl BE UiINK ZRIAGEY SUCH DS CDARCUTERIF ¢ i

40. Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern League or

the Tavern League of Wisconsin?  Yes No

41. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association or the

National Restaurant Association? No




42, What is your estimated capacity? { ao

43, Pursuant to Chapter 23 of the Madison General Ordinances, all restaurants and taverns serving alcohol

beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by
percentage. For new establishments, the percentage will be an estimate.

Gross Receipts from Alcoholic Beverages uFS %
Gross Receipts from Food and Non-Alcoholic Beverages 55' %
Gross Receipts from Other %

Total Gross Receipts 100%
44, Do you have written recotds to document the percentages shown?

No
You may be required to submit documentation verifying the percentages you’ve indicated.

S0 MOCHET AWglg, MOV PRod AN LSS FRECTECTION

Read carefully before signing: Under penalty provided by law, the applicant states that the above information
has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
according to law and that the rights and responsibilities conferred by the license(s), if granted will not be

assigned to another. Any lack of access to any portion of a licensed premise during inspection will be deemed a
refusal to permit inspection. Such refusal is a misdemeanor and grounds for revocation of this license.

Subscribed and Swormn to before me:

TR 2 (Officer of Corporation/Member of LL C/Partner/Individual)
% =
7K =
O 0" @4 (I” - §
- N . t":f-‘ *, [ el S
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2
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SAMPLE MENU - Underground Kitchen - 127 East Mifflin Street - Madison, W1

208 ,
oven roasted spring pullet chicken in cast iron, with morels and schmaltz and steamed wheat berry salad

chicken leg and thigh simmered in a chicken broth with wild rice, green garlic and baby lacinato kale

128 for a single plate, or served family style for 2 @ 228, for 4 @ 408, for 8@ 763 and a whole leg of lamb for
1258 (serves 12)
roast leg of spring lamb, and roasted baby turnips with salsa verde (Italian green herb sauce)

8%

lamb tenderloin tartar, shaved 1amps, a pullet yolk, sunflower vinaigrette, and cress spring expedition bread toast.

63

white marrow beans in broth ( meat or vegetarian ) and a chiffonade of ramp greens

8%

steamed spinach with palestinian olive oil and lemon

7%

overwintered leeks, braised, and oven finished with 9 mo pleasant ridge reserve

12$ .
quartered baby gem lettuce spread with french mayonnaise enriched with anchovy and parmesan, served with olive

oil and garlic fried baguette toasts and a ramekin of oil cured white anchovies

8%

roasted baby carrots, ramp bulbs and cashews with house vinaigrette ( emulsified champagne vin with seasonal
hetbs ) served with seeded whole wheat berry bread ( slices of small round loaf’) and butter

9%
1/2 # roasted hoop house beets with sauteed baby beet greens

8%

hoop house green salad with house vinaigrette, 2 oz bowl of sprouted lentils diced white scallions

128
platter smoked country ham thin sliced and served with spiced nuts and fresh bread

9%
french breakfast radishes served with rabbit liver pate

8%

fresh sheep milk brebris and roasted green garlic dressing served with crudites of baby carrots, and turnips

1/3# for 83, 2/3# for 15$
black pepper salami, with house made crackers, and tatragon mustard

148
butler farmstead aged tome with country baguette

4%

pound cake with poached rhubarb and whipped cream anglaise
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Written Description of Premise

The entire space is approximately 88 fi by 40 ft. The space is broken down into two sections,
the main restaurant section, and the delicatessen section. There will be a bar in each section, the bar in
the main restaurant area will seat around eight people and the bar in the delicatessen will seat around
four people. The main dining room will have seven bench tables that can seat four will hug the north
wall. Thete will also be a large U-shaped communal table in the front window former stage area. The
delicatessen will have two to three tables by the window and cocktail tables spread throughout the rest
of the room, The delicatessen will be used for additional restaurant seating at night. The estimated
total seating capacity is 100 people. Keg beer will be stored in a walk in cooler in the delicatessen.
Other liquor will be stored in a secured storage area in the back of the building,
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The following plan is based on yeats of experience, is highly focused, and promises to follow a path of
prosperity for its investors, owners, managets and staff Tt is based on expected sales figures; however actual
sales tnay be higher ot lower, The projections contained hetein ate authentic and will be used as the budget
for the business. With almost no shott- or long-term liabilities, The Underground Kitchen will realize a profit
in FY 1 and will be able to pay out dividends to investors in a timely manner This amazing oppottunity is

available for a minimal investment and detals will be explained in the attached prospectus.

The Underground Kitchen is a natural extension of the phenomenally successful cateting operation, The
Undetgtound Food Collective. With a focus on expert preparation of locally soutced food, the menu will
highlight the natural essence of the The Underground Kitchen’s offerings. As you walk into the testaurant,
you will feel immediately at ease with the otganic environment and the watm and friendly service A
magnificently ctafted, yet decidedly unchuttered back bat will draw your attention through the main space and
the brightly lit sidecar will draw your attention to the tight. With a strong following from the loyally dedicated

and a tantalizingly new concept to Madison, The Underground Kitchen will be embraced by everyone who

loves dining outl
The Underground Kitchen
Projected P/L, Year 1
$1,400,000 N
$1,200,000
$1,000,000
$800,000
$600,000 - 1 Total Revenues
$400,000 i Total Expenses
$200,000 i Profits/Loss
$‘ '/ T T;v
10% Lower Projected 10% Higher
than Sales 2010 than
Projected Projected
2010 2010




Objectives
1. To provide an equitable and living wage to all employees and a healthy Return on
Investment to all owners and investors
2. To expand the business to include a luncheon/delicatessen in the sidecar within
6 months.
3. To open a butchety and delicatessen in the sidecat space within 6 months of

opening The Underground Kitchen.

Mission Statement
“The Underground Kitchen aims to ptomote the bountiful seasonal offerings
provided by the Wisconsin landscape and its sustainable agricultural history, in an

environment that is both inviting and relaxing ”

Keys to Success

1  We must develop and sustain a high-value guest base that believes in the concept
and will immediately think of The Undetground Kitchen for theit dining and
event needs. It is therefote imperative that the level of setvice matches the
quality of our food, as this will hélp create lasting relationships with all of out
guests,

2 The seasonal natute of The Underground Kitchen creates a constantly evolving
menu with a wide vatiety of offetings. This vatiety will require that the utmost
attention be paid to food costs, as the success of the restaurant is directly ted to
out ability to conttol these costs.

3 Our greatest tnatketing tool lies within the employees of out restaurant,
particulatly the Front of the House (FOH) staff, as they deal directly with the
guests. We must therefote focus on tetaining employees that promote the values
of out trestaurant and make certain that they have all of the available infogmation
necessary to pass along to out customers

4. We must treat all of out vendots, distributors, and fatmers with respect and
develop long-lasting relationships with them. With the volatile nature of the

testautant, we will at times require the membets of out value chain to go above




and beyond the normal call of duty and they will be mote likely to do so if we

have treated them well in the past

Company Summary

The Undetground Kitchen's menu is focused on elegant prepatations of fantastic
ingredients setved either as individual entrees, a tapas style menu, ot as a family meal
Approximately seven bench tables will hug the notth wall of the main dining room,
with seating for four at each table. These tables are easily combined ot btoken down
to accommodate large or small patties. There will be a lazge U—shai)ed communal
table in the front window former stage area. The latge communal table will setve a
family style meal each weeknight at 6:00 pm and 9:00 pm and on Friday and Saturday
thete will be midnight seatings. Cost for meal will range between 25% and 40% and

beverage paiting will be available for an additional cost.

In the sidecat, guests will be seated at two to three window tables, and thete will be
cocktail service on the south wall bat and at cocktail tables throughout the rest of the
room ‘The meal countes in the delicatessen will serve cured meat platters, crudite and
cheese plates. The bat will also featute locally grown products in drink specials. The
bar will serve an alcoholic punch nightly, such as rhubarb infused brandy with gruner
vetliner and soda. The bar will offer tun six to eight cocktails such as cava and spiced
Concord grape cordial ot bourbon myer Jemmon sour as well as a vatiety of call liquors The
bat will carry between six to eight tap beers and an assottment of beers in bombers
and growlers, The wine list will be small and affordable, with prices ranging from 183
to 60% a bottlé.' Non-alcoholic seasonally inspired drinks will be available, as well as

cane sugar soda and house made sodas




Company Ownetship
The Underground Kitchen will operate as an LLC, with controlling shares of
ownership held by the following pattners.

The shares of ownership are broken down as follows:
1. Jonathan D Hunter- 33%

2. Jonathan Atwell- 33%

3 Melinda Trudeau- 33%

Market Analysis

The Undetgtound Kitchen appeals to a wide vatiety of people actoss all ages and financial
backgrounds; however our tatget matket is the 20-Something Young Professional in the
Madison Metropolitan Statistical Area (MSA) In this MSA, our target market numbers
59,000 and they spend a generous portion of their disposable income on eating out' This
group comptises 2 latge numbet of restaurant industey professionals in the downtown area
and our management team has grown relationships with many of them over the yeats. They
are vety well versed in wine, food, and liquor and have inctedibly high expectations of
service when they dine out. Based on interviews, this group goes out to eat 3-5 times a
week, typically after a night of wotk and will spend $10-$20 each night. This group will be
the life of the testaurant and it will be out mission to make sure that they have an incentive

to come and dine at our establishment as often as possible.

1 Downtown Madison Market Analysis, Downtown Madison, Inc
<http:/ /www downtownmadison.org/progr ams/index php?category_id=3443>




Industry Analysis

The Underground Kitchen will operate within the restaurant industry, NAICS code 722110
While this is the explicit industry that we will operate within, it is important to note that we
ate implicitly involved in the entertainment industty. We do setve food and beverage, but
thete are thousands of restaurants that out guests could choose from. Our goalis to provide
service and entertainment that will make out guests want to come back to our establishment

rather than our competitors.

The restaurant industty is one of the strongest petforming industties in Ametica,
outpetforming housing, auto making, and electronics industties, in terms of total sales ®

2009 sales projections show $566 billion in sales, an inctease of 2 5% from 2008 equaling 470
of the United States’ gtoss domestic ptoduct’ According to the National Restaurant
Assoctation, Ameticans want healthiet and “greener” dining options* and our restaurant will

be poised to take advantage of this with out sustainably soutced offerings.

In an industty as competitive as the testaurant industty, it is impetative that we continue to
wotk on our advantage. There are no teal trade secrets ot patents that we can capitalize on,
as an industty this mature has been exploited and written about ad nausenm. The one
advantage that we have here over most start-ups is that we ate well connected with suppliets
and local farmers. Additionally, we have vety good relationships with our direct competitors
in the neighborhood and they see our concept as a help to their business tather than a
hindrance ® These connections will allow us to capitalize on trends that other ownets see in
the market faster and we can cteate a network that fosters knowledge and communication
with out competition. In the shott-tettn, we will be able to take advantage of the boom that
new testaurants in Madison experience and we will have to “wow” them with our service

and food to make sure that they come back after their first visit.

2 “The Restaurant Manager’s Handbook” Douglas Robert Brown, Introduction
3 http:/ /www .restaurant org/research/ind_glance cfim

4 http:/ /www.21food com/news/detail21396.html
s See Appendix for a list of supplier and competitor relationships




In the testaurant industry, there are many suppliets of food, but the giants that dominate the
industry are Sysco and US Foodsetvice These companies have a wide range of product and
service offerings that go beyond simple food delivery. Typically, they ate able to offet the
lowest prices on most staple products due to their buying power, but with this price comes
lower quality offerings. Since they putchase in bulk, they cannot keep an eye on theit
product as well as a smaller company, such as V. Matchese, a 4* generation family owned

company that focuses on providing only the highest quality products to theit customers.

An emerging trend is in the fatmet-supplied produce that restaurants ate beginning to
employ. Some fatmets have even begun growing specific varieties for specific restaurants
that they have created relationships with According to fatm owner Susan Vidal, “Thete is a
tremendous amount of interest in local food now and for very good teasons. Since it can be
picked and delivered within a day, local food is much freshet, tastier and more nutritious
than food that must travel hundreds ot thousands of miles from farm to restaurant This is
impottant to discriminating chefs””® By focusing our effotts on developing relationships
with farmers like Vidal, we will know mote about the product that we are selling, which will

allow us to create new and exciting dishes for our guests,

Thete ate significant bartiers to entty in this industty, most notably the incredible amount of
wotk that it takes to open a new restautant. Due to the natute of food handling, thete are
many state and federal regulations that testautants must comply with. In a city like Madison,
it has become vety difficult to obtain the licensing required to open a restaurant and thete
was recently a freeze on licensing fot any establishment that received mote than 50% of its

revenues from liquor

Competition in this industry is faitly intense, but the relationship between owners and
operators in Madison is actually quite friendly. Otganizations such as the Slow Food
Movement and Madison Otiginals cultivate a working relationship between atea businesses.

Madison Originals mission statement states, “Our mission is to call atteption to the concept

6
http:/ /www starexponent.com/cse/news/local/article/madison_farmers_supply_direct_to_r estaura
nts/34408/




of eating locally through collective matketing effosts, special events and sponsotship of

L 97

charitable causes.

SWOT Analysis
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Competitive Advantage

The Underground Kitchen is poised to take advantage of the growing trend in locally
sourced foods, at a ptice point cuttently not available from restautants such as L'Etoile,
which follows a similar model. Accotding to National Restaurant Consultants, sourcing food
locally will give a competitive and cost advantage to the restaurants willing to adopt this
undertaking * With the nation’s latgest Farmet’s Market on Satutdays, Madison has a

particular dedication to supporting Wisconsin farmers and producers

Management Summary

We are a collective run business with theit collective members and many years of expetience
with testaurant and food handling experience. We are able to handle all of our management
and technology needs from the expetience of our collective We see possible room for
growth and will putsue new collective members as out growth plan unfolds. Because of the
nature of our business we feel that out current model allows us great flexibility and utilizes

the skills of the collective and allows us to manage quickly and with efficiency

Jonathan Atwe]’
Partner UFC, cook fot Ironworks cafe, experienced charcuterie producer, former farm

cootdinator for FH King Students for Sustainable Agriculture at UW-Madison.

Jonathan D. Hunter (608) 320-0017
Pattner URC, consultant for Ironworks Cafe, former manager of Catacombs cafe,

expetienced butchet, expetienced charcuterie producer, M A candidate in Public Affairs

Melinda Trudeau
Melinda Trudeau will manage the front of house staff and wine & beverage program at
Underground Kitchen & Delicatessen. Melinda has over twenty years experience in the

Restaurant industty. Since 1996, she has served as General Managet of the award-winning
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Tornado Steak House, ptoving herself an integral part of one of Madison’s most prominent
and successful testaurants. In het role as General Managet, Melinda is solely tesponsible for
the hiting, ttaining, and managing of all front of house staff She directs the restaurant’s
extensive wine & beverage program, organizes reservations and oversees special events In
addition to her front of house duties, Melinda is also responsible for menu development, the
hiting of the Executive Chef and Kitchen Managets, and maintaining a rewards progtam
with local hotels. From 2000-2005, while managing Totnado Steak House, Melinda also
initialized the marketing strategies for and organized special event planning at Madison’s
landmatk Orpheum Theatre Melinda will bring the skills and knowledge from her years of
successful expetience in Madison’s restaurant industry and apply them to the daily

operations of the Underground Kitchen & Delicatessen.




