
Our Story
A Southern Tradition Since 1945
In 1945, Mary MacKenzie opened the doors of Mary Mac’s 
Tea Room in the heart of Atlanta. In the years following 
World War II, many enterprising women turned to 
restaurant ownership for new opportunities. Since women 

could not officially open “restaurants” at the time, they adopted the more 
refined name of tea room. Mary Mac’s was one of sixteen such tea rooms 
across Atlanta offering classic Southern food and hospitality. Today, it proudly 
remains the city’s only original tea room; still welcoming guests and honoring 
the legacy of enterprising women—just as it has for generations.

Carrying On A Beloved Southern Tradition
The legacy of Southern cuisine and hospitality is alive and well at Mary Mac’s 
Tea Room. What began as a single dining room has grown into six bustling 
rooms that have welcomed countless guests—including Oprah Winfrey, 
Richard Gere, and the Dalai Lama. Though the restaurant has grown, it’s still 
1945 in our kitchen. We do things just the way Mary MacKenzie did: washing 
fresh greens by hand, snapping green beans each morning, baking our own 
breads and desserts like old-fashioned banana pudding and fresh Georgia peach 
cobbler, and brewing the best sweet tea—known fondly as the “Table Wine of 
the South.”

Recently, the Georgia House of Representatives honored Mary Mac’s Tea Room 
with a special resolution recognizing our dedication to authentic Southern 
fare and gracious service. With that distinction, we’re proud to be officially 
named “Atlanta’s Dining Room.”
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          About Your Order
• Macaroni & Cheese - A classic Southern version, savory and 
comforting, and baked to perfection with an iconic crispy golden crust. 
• Collard Greens – Hand-cleaned and freshly chopped daily, slow-
cooked in our homemade stock with just the right touch of ham hock 
and seasoning.



Mary Mac’s 
Reheating

Instructions

COLLARD GREENS
• Pre heat oven to 300°. 
• Place covered collard greens 

in pre heated oven and cook 
from frozen for 50 minutes or 
until an internal temperature 
of 135° is reached. 

MACARONI & CHEESE
• Pre heat oven to 300°. 
• Place Mac & Cheese on a middle 

rack and cook from frozen 
uncovered for 25 minutes at 
300 degrees or until an internal 
temperature of 135 degrees is 
reached.


