|n idyllic
destination for
unique events.
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Mission
Cornman Farms hosts effortlessly elegant events tailored to each and
every guest. Our unparalleled service, bespoke experiences, and meticulous
attention to the smallest details create unforgettable moments for life’s most
important occasions. We make the farm feel like home—a place that adds
foundation to memories and provides a cornerstone to come back to.
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Zingerman’s Cornman Farms is a historic, award winning event space,
wedding venue, and working farm in Dexter, Michigan just minutes
from Ann Arbor. With an artful approach to service, we host events both
intimate and grand on our 42-acre farm. Our inviting countryside venues
have been restored from their 1834 foundations and feature a chef’s garden,
classic farmhouse, four-season barn, tent pavilion and a stunning exhibition
kitchen lead by Executive Chef and co-owner Kieron Hales.
We understand that the events we host are part of your family’s story, and
it’s our calling to give every guest a sense of home when they spend the day
with us. We help create moments to be fondly remembered, and in turn,
cherish the history our guests add to the story of Cornman Farms.
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§ulinary and
Beverage Programs
The menus at Cornman Farms are created by Chef Kieron Hales, who grew
up in England and began working in Michelin star kitchens at the age of 13.
Kieron brings decades of experience and a pedigree that includes some of the
world’s best restaurants. He also offers a unique food philosophy.
Whether he’s executing hors d'oeuvres for a cocktail reception or a multi-course
formal dinner, Kieron believes that food should be a visceral experience. With
every dish, he aims to create flavors that evoke emotion and feelings of home.
He also believes that food is more meaningful when you know the people who
grow it. Kieron works with a community of local farmers with whom he
has built strong, personal relationships of mutual trust. Fruits and vegetables
fascinate him and he takes pride in bringing them to the center of the plate.
Kieron works with every guest to create special menus tailored to each occasion.
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§ulinary and
Beverage Programs
In addition to our in-house catering, we work exclusively with four catering
partners that closely align with the farm’s food and service philosophy.
Zingerman’s Catering and Events, Zingerman’s Roadhouse, Forte Belanger
and Zingerman’s Bakehouse provide the best culinary and service experience
in the region offering a wide variety of cuisines to suit every palette.
Cornman Farms is equally as passionate about its beverage program. Featuring
seasonal beer and wine from Michigan’s acclaimed breweries and wineries
along with a curated selection from the West Coast and Europe, the venue
offers a well-rounded beer and wine list to please a variety of palates. Its cocktail
program showcases herbs and produce grown in the chef’s garden to create
seasonal cocktails with farm-made simple syrups and beautiful garnishes.
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Private Dining
Cornman Farms hosts private dining for rehearsal dinners,
anniversary parties, graduation receptions, company board
dinners, and a variety of celebrations. Our menus exemplify
Kieron's signature farm-to-table cuisine with a blend of American
classicism and continental exquisiteness. We focus on high-quality,
organic ingredients from our farm and neighboring farms.
Our intimate dining rooms can accommodate up to 100
guests for seated dinners and strolling receptions. The private
dining team coordinates all details with the utmost attention,
care, and hospitality throughout the planning process.
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Private Events
Our private event spaces in Michigan are aptly fashioned to
accommodate larger parties. For 100 or more guests, we offer
strolling events in our historic barn and both seated and strolling
events in our tent pavilion. In order to make your vision a reality,
our professional team works diligently alongside you throughout
the planning process. Our three catering teams include Zingerman’s
Roadhouse, Zingerman’s Catering and Events and Forte Belanger.
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Corporate Events
Work with our highly trained team to develop a customized corporate
experience that features hands-on learning, educational seminars
and group activities in an inspirational and unique setting. Cornman
Farms Corporate Retreats can accommodate groups from 25-300.
“To our miracle working friends at Cornman Farms, Thank you,
thank you, thank you for putting on one of the best Global Marketing
Summits our company has ever seen. You provided our employees with
such a fun, collaborative and comfortable environment and it felt like a
retreat! You have certainly set the bar for our future corporate events.”
– Angela Bisaro and the Siemens PLM Global Marketing Team
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Weddings
Cornman Farms offers an elegant Michigan farm wedding venue on
42 acres of pastoral charm. We host complete wedding experiences,
from intimate to grand, tailored to every season. The comfort of
our guests is our highest priority, and we provide all the essential
elements for unique, unforgettable celebrations. Every wedding
at Cornman Farms becomes a treasured part of our history.
Our entire experience with Cornman Farms was absolutely
amazing. The staff is so genuine, friendly, and welcoming. They
make you feel right at home. Our wedding day could not have
been more perfect. The historic and nostalgic feeling the house
gives you is indescribable. Our ceremony outside was beautiful,
everything I imagined and more...it was truly a magical night.
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|wards and Press
Cornman Farms was named one of Brides Magazine’s “Best Venues in

America for 2016 and 2017” and one of Harper’s Bazaar’s “22 Best Garden
Wedding Venues in the World” in 2017.
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Kieron Hales
Hailing from the English countryside, Chef Kieron Hales brings extensive
culinary experience to Zingerman’s Cornman Farms. From cooking
for the Royal family to bringing his talents stateside to cook for three
U.S. Presidents, Chef Hales is a true asset to the Zingerman’s team. His
passion for culinary excellence coupled with his innate sense for business
inspired Kieron to open Cornman Farms and transform it into the luxury
event venue it is today. The 42-acre property opened its doors in May 2014
and specializes in weddings, corporate, private, and culinary events.
In addition to wearing his chef’s hat, Kieron wears many other hats to bring
his vision for the farm to life. Overseeing both the operational aspects of the
business as well as the creative direction, he takes great pride in curating the
production gardens, creating seasonally driven menus, teaching cooking
classes, guiding farm tours, providing great service, mentoring his team
and sharing his love and knowledge of food with everyone he encounters.
Kieron’s zest for life, specifically food, is contagious. His attention to detail
and quality is unparalleled and it is evident when given the opportunity to
enjoy one of his meals.
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Tabitha Mason
Tabitha Mason brings her diverse experience in customer service and
business management to her role as Managing Partner. After serving as
the business’s Venue Manager for several years, this role allows her to focus
on propelling the business forward and continuing to position the farm as
a leading destination for unique events and culinary experiences, all while
delivering the highest standards in customer service.
In 2015, Tabitha joined Zingerman’s Cornman Farms as its Venue
Manager, a perfect match for her vast service experience. Inspired by the
farm’s vision—from growing great food to taking great care of their people
to delivering unique experiences with top level service—she was excited
for an opportunity to combine her passion for hospitality with her service
background. Her understanding of the importance of customer service
in the events business allowed her to strengthen her team’s commitment
to hospitality and integrate it into the culture from day one. In her
role, she manages day-to-day operations, leads the event coordination,
groundskeeping/maintenance and beverage coordination teams and
oversees the recruiting, training, scheduling and supervision of all staff. She
continues to build and maintain long lasting relationships with everyone
from clients to guests and vendors.
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Address: 8540 Island Lake Road | Dexter, MI 48130
Website: www.cornmanfarms.com
Social: facebook.com/zingermanscornmanfarms
instagram.com/cornmanfarms
pinterest.com/cornmanfarms
twitter.com/cornmanfarms
Press Contact: Courtney Kenny | cmfpress@zingermans.com | 734-619-8100
Sales Contact: Liza Olympitis | cornmanevents@zingermans.com | 734-619-8100
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