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Mosh Pit Eats blends heavy metal with
wraps and salads

The Parrshes waren't sure at first thar biendmg thesr passion for musie and their experence i food and
beverage would make for a profitable business.
"Starting out, my biggest woery was what i the public doesn't like it,” said Jason Pamsh, co-owner of Mosh Pit

Eats i Martner. “What if they don't get it? What f they htesally miss 11"

Kosh Pt Eats opened 115 first bock-and-mortar locatnon in November of 2020, Jason Parcsh and his vife Aamber
had been in the restavrant industry most of their adult lives, inciuding managing carporate chain spots. They
were alsa heavily invobved wath music, regularly attending concerts and festivals. About three years ago, the

thought cocurred to them to merge their industry with their lifestyde.

“instead of going out here working for these corporate restaurants and making all their money for their brands,
why don't we come with our avwrn brand and our own like ||!'|_";.[;,"fq:_ r-|;:5'|:, arsd iy 10 el g for Mass consumpiion
1o the public,.” said Jason Parrish. "So far, it's working pretty good.”
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The | Love Rock n ‘Roll veggee sandwich was inspired by Joan Jett, a vegetarian. There's a roast beef sandwsch
called the Cowboy from Hell, after the simiardy named album by the band Pantera. There's also the Sister

Rosetta Reuben, named in honoe of rhythm and blues and rock-and-roll pioneer Sister Rosetta Tharpe.

The most popllar dish, they say, has been the Rasta Pasta salad, whach, along vath the Buffalo Solder chicken
sandvach, is named in honor of reggae icon Bob Marley
*I've always got more stuff | want 1o add,” said Amber Parrish, who curates the menu and dewses the food

dishes, “hy bemn's alvrays 18 :'|-';_-

tosh Pit Eats even has even has its own a line of roaswed coffees as well as scented candles. wia a partnership

with Augusta Candle Company downtown,

o L - Bes g
ATy PR Mk PP Cade” ppthatis SEafF mRSEe oy Syl . Ardeas

And whibe the satery and Catening shop primaniy deals i salads and sandwaches, another specialty that has
proven lucratsve are basket arrangements of chocolate-covered stravibernes, made vath imported lalran
chooolate,

“It"s what sets us apart,” said Jason Parmish.

Mosh Pit Eats started as a “ghost kitchen,” prepanng food from home 1o fulfl catering orders ang show up af
festivals, before the Parrishes found their current space, The family-run business, cantinues o attend festivals

and shows, and even supports local artists,
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According to Jason and Amber Parnsh, patence and conhidence are the key ingredients to taking the leap of

faith and makng a business ke thewrs work,

“You ve gob o gnind ot out,” sa6d Jason Pamsh: *It's tough. You have 10 beliewe in winal youre doimg. You have
1o believe m yourself, A few of us umped, Some of us were pushed. But nove we're all floanng arpund here, and

wee re dodng It were domg it.”

Mosh Pit Eats is located at- 111 Old Evans Rd. in Martmez, For more information, visit its Facebock page at
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Skyter O Andrews is @ staff reporter covering business with The Augusta Press. Reach hum
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