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EVENTS AT ZINGERMAN’S 
CORNMAN FARMS 

MIGHT PROMPT YOU 
TO OVERSTAY YOUR 

WELCOME. AND THAT’S 
PRECISELY THE POINT.

By Lyndsay Green 
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ZINGERMAN’S CORNMAN FARMS 
HOSTS A QUARTERLY DINNER SERIES 

INSPIRED BY SEASONAL MENUS. VISIT 
CORNMANFARMS.COM FOR TICKETS TO 

THE UPCOMING AUGUST DINNER.
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The first 20 minutes or so on I-96, the main thoroughfare, which offers a straight 
shot to the event venue’s base in Dexter, ventures throughout southeast Michi-
gan’s metropolitan areas. Busy neighborhoods and business headquarters frame 
the freeway as impatient drivers inch their way through traffic. Just past Plym-
outh, though, green pastures become the backdrop of the remaining drive. The 
road veers into a lush pastoral valley of verdant golf courses, agricultural pre-
serves, botanical gardens, and hilly trails. Though less than one hour west of the 
city, the voyage can feel transformative — as if you’ve crossed state lines even. 
And for the vast majority of Cornman Farms clients, that’s one of the pictur-
esque venue’s many draws. 

A stately white farmhouse greets guests at the entrance of the premises. Eight 
sturdy pillars cage the 1834 Victorian homestead, which anchors the 27 acres of 
land it sits on. It becomes the canopy for outdoor wedding ceremonies, a grand 
backdrop for photo ops, or a sweet place to commune with nature from the 
vantage of the white rocking chairs perched on its porch. 

The concept for Cornman Farms is what managing partner, Tabitha Mason 
says “makes perfect sense.” She sees some of Zingerman’s existing businesses — 
the Delicatessen and the Roadhouse, which offer robust catering menus; and 
the Bakehouse, which makes decadent wedding cakes — as a natural segue into 
an event service. “We want unique businesses that can support and sustain 
each other,” she says. “We follow the same guiding principles at the farm, the 

same service recipes so if someone trusts Zinger-
man’s, they know we’re going to deliver an excellent 
experience.”

Mason explains that all new business ventures 
at Zingerman’s are generated by a singular person 
rather than by conceptualizing an idea and trying to 
find someone to run it. “We know that businesses 
are most successful when the person at the helm has 
that personal heart and that real drive.” The heart of 
Cornman Farms, she says, is founding partner and 
Executive Chef, Kieron Hales.     

A celebrated chef hailing from Stoke Gabriel, a 
small village in Devon, England, Hales is in fact the 
visionary behind the very concept of the farm. As 
head chef at the Roadhouse in 2013, it was his idea 
to launch an event space supported by a catering 
service centered on farm fresh ingredients. Begin-
ning his studies in culinary arts at the early age of 
13, Hales’ career led him to Michelin-rated restaurants 
across the globe, where he’d cooked for three United 
States presidents and Queen Elizabeth II. 

Extravagant though his food may have been, Hales 
recognized one deficit in his skillset. “I’d worked in 
some high-end establishments,” he says. “But I didn’t 
really know anything about where the food came 
from and was embarrassed that I had never been to 
the farm we were buying our ingredients from.” To 
hone his knowledge in food history, Hales returned 
to the U.K. to work for an independent restaurant 
in England, where he says farmers would deliver 
vegetables by the wheelbarrow to the establishment’s 
door, and fish would be mongered by boat daily. 
“At the time, I could make pretty plates and cook 
amazing food, but this allowed me to really get to 
know about the food. It was one of the best, most 
humbling experiences.” An experience that has in-
fluenced the culinary ethos at the farm.

I explore the “chef ’s garden” — still in the throes 
of a frigid spring, I relied on my imagination to 
envision what the beds of tomatoes, carrots, pota-
toes, and other produce might look like in summer 
— peer into the basil barn, an unkempt shed filled 
with, well, basil, while parsley, bay leaves, and other 
herbs grow nearby on the property; and make my 
way past the stone milkhouse turned smokehouse 
where salmon filets are being infused with flavor. 

A few weeks prior, I’d met Hales at an event 
in Southfield. His quick wit and exuberant nature 
electrify a room — his jokes as charming as they are 
naughty. When I mention the oddity of seeing him 
at the helm of such a serene retreat to Mason, she 
laughs. “I think that dichotomy in some way speaks 
to who we are,” she says. “It’s this beautiful piece of 
property, this farmhouse that’s incredibly designed, 
but also, we aren’t stuffy or formal. That’s part of 
our charm.” She compares a visit to the farm to a 
trip to a family member’s estate. “You might have a 
crazy uncle, right? And that’s a lot like Kieron!” 

Today, Hales is preparing a sampling of the farm’s 
summer menu, shuffling around the farmhouse’s 
country-style exhibition kitchen in his socks and I 

THE DRIVE FROM DETROIT 
TO ZINGERMAN’S CORNMAN 
FARMS WINDS THROUGH A 
DRAMATIC SHIFT IN SCENERY.

OTHER HALF 
CHEF KIERON 
HALES (LEFT), 
THE PASSION 
OF THE FARM, 
AND TABITHA 
MASON, THE 
BRAINS BEHIND 
THE BRAND, 
SAY THEY’RE 
THE YIN TO THE 
OTHER’S YANG. 

TEXTILES PROVIDED BY ROSEMARINE TEXTILES
FLORALS PROVIDED BY POSIE

WELCOME HOME 
THE INTERIOR OF THE 
FARMHOUSE OFFERS COZY 
ROOMS TO HELP GUESTS 
PREPARE FOR THEIR EVENTS 
COMFORTABLY, AS WELL AS A 
LIBRARY THAT BOASTS MORE 
THAN 3,000 COOKBOOKS.

BLACK CURRANT 
DELICE A CLASSICAL 

BLACK CURRANT 
MOUSSE SERVED 
OVER A GENOISE 

SPONGE AND TOPPED 
WITH A CRÈME DE 

CASSIS JELLY.

PICKLED WATERMELON SALAD 
FRESH WATERMELON AND 

PICKLED WATERMELON RINDS, 
TOSSED WITH MINT, PEPPER, 

AND A BALSAMIC REDUCTION. 
 

LAVENDER BEE’S KNEES 
A CRAFT COCKTAIL SWEETENED 

WITH FARM HONEY AND 
CORNMAN FARMS’ FARMHOUSE 

LAVENDER SYRUP.
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HALES HOUSE HAM 
SLOW-CURED HAM, 
COOKED BY SOUS VIDE 
FOR 48 HOURS, THEN 
ROASTED AND SERVED 
WITH A PARSNIP 
AND RAS EL HANOUT 
PURÉE AND FRIED 
GARBANZO BEANS.

HOT SMOKED SALMON 
HOUSE-SMOKED SALMON WITH 

DILL, CAPER, LEMON, AND 
CREAM SAUCES SERVED WITH 

BUTTER-BOILED POTATOES AND 
FARM-FRESH SEASONAL FIELD 

VEGETABLES.

FARM FRESH KALE SALAD SHREDDED FARM-GROWN KALE WITH DRIED MICHIGAN CHERRIES, 
TOASTED PINE NUTS, AND PARMESAN WITH A RED WINE VINEGAR DRESSING.

realize the well-worn motto, “This is your home,” is genuine. The space, both 
inside and out, feels vastly beautiful without being pretentious, and the familial 
sentiment billows about the property. Photos of Hales’ parents and grandparents, 
children and wife, hang throughout the farmhouse. And for the farm’s Sunday 
Roast Dinners, Hales says he blasts “Handel’s Messiah” as he cooks as an ode 
to a family tradition. “It’s what my parents would play on Sundays as they gar-
dened and cooked.” 

While other venues have opted to cram several events into a single day, Corn-
man Farms opts against renting each of the spaces on the property at once — 
the farmhouse sits alongside a tent pavilion and refurbished 1837 barn — and 
instead prides itself on offering guests free reign on all 27 acres of the property, 
be it an intimate wedding party of four or a corporate gathering of 135. Without 
this guiding principle, guests would not have the luxury of venturing away from 
their party to explore the fields, discovering the patch of Blue Hubbard squash 
from Mason’s hometown in Frankenmuth, or the rutabaga that Hales smuggled 
from his mother’s garden in England. 

As a result, the farm does in fact often feel like a grand home of your own.  
“It’s important for us to protect that sense of exclusivity,” Mason says. “That’s 
our line in the sand.” 
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