READ SOME
REVIEWS...

Mel C.

“We had a large Backyard BBQ in late
July. Mare and Jon were a pleasure to
work with and the food was amazing.”

Bobbi V.

“Pigskin BBQ Catering is a professional
and enthusiastic company, capable of
planning and executing any event, large
or small. The tean/staff and owner ouf
did themselves at our Business After
Hours event with absolutely delicious
food! We will be utilizing their services
in the future and would recommend
them for weddings, graduations, or any
type of cekebration!”

Becky M.
Hi Marie!

| owe you a belated thank you!
Everything was amazing the day of
the wedding and | know how much
work it was to pull it all together at
the end. There was a ton of food.,
drinks and people to organize!
Thank you, you did a wonderful job
and | would recommend you to
anyone who wanted to work with
you in the future. You had some
great ideas aboutthe setup and |
loved the "lounge" idea. It came
out really well and | couldn't have
asked for anyone better to help me
figure the whole thing out. And,
thank you for making all those
planning trips out to Rollinsford.

Thank you so much and | hope that
everything went well fromyour
end.

Hope to see you soon!

COMPETITION BBQ &
CATERING

EVENT
COORDINATION

& PLANNING
8E Continental Dr.
Exeter, NH 03833

Phone: 603.069.8099

FB: https: //www.facebook.com/
pigskinbbqco/

E-mail: pigskinbbqus@gmail.com

ﬁ Like us on
Facebook
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SPECIALIZING IN CASUAL
CORPORATE LUNCHEONS,
BACKYARD BBQs.

WEDDINGS, PARTIES,

EVENT AND MENU
PLANNING

&

COORDINATION

PigSkin BBQ got its start from very humble
beginnings. Jon Sherrill was asked by Coach
Mac—the UNH football couch to help on game
day feed the parents of his players starting in the
early 2000’s. In the hopes to raise a little
money for the department as well! Never one to
pass up on an opportunity to a) enjoy some
football and b) cook and do for others— Jon
gladly accepted and has continued to volunteer
his time, as well as his family and friends, to this
day. Itwas notuntil 2013 that things started to
geta little more serious. Marie Mango join in on
the fun and with a large background in
restaurant & business management—things
started to grow. Growth for both UNH and for
PigSkin BBQ. Jon & Marie joined efforts and
invested in more equipment and a 25 trailer to
haulitall around it. UNH changed their space
for us and we
commit on each
home game to cook
for upwards of 200

hungry tailgaters!

While Jon carries a passion for cooking, smoking
meats and having fun, Marie is the visionary and
can help any host plan and
coordinate anything from
party theme, invitations,

menu, colors, music and

everything in-between!
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