UNDERGROUND FOOD
COLLECTIVE By the Numbers

The Underground Food Collective is a Madison-based company that has drawn inspiration from
local farmers, sustainable practices, the sense of community in food and people wanting to know
where their food comes from. Started by two Texan brothers in 2005, Underground has since
expanded into four independent businesses: Underground Butcher, Underground Catering,
Underground Meats and the Forequarter Restaurant. With a commitment to the farm-to-table culture

of food, Underground is dedicated to keeping its food fresh, from the farm and as close to home in
Madison as possible.
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The menu at Forequarter Restaurant has over 10 dishes that are created with 95
different components. These components range from meats cured at the
Underground Meats facility, fresh produce from local farms, liqueurs produced
at Underground Catering and Forequarter’s in-house-produced favorite, ginger
beer. Forequarter changes its menu seasonally to allow for a variety of flavors,
dishes and beverages. By bringing seasonality to all aspects of their menu, they
keep the farm-to-table-loving community coming back for more.




