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Whether it’s al fresco dining or lounging 
poolside, our copper Cocktail Cup 

Beach Set is the perfect way to drink 
your favourite Absolut Elyx cocktails 

wherever you want, without compromising 
on style. 

Why not try using them with one of our 
delicious summer recipes, all designed 

with sunshine in mind.



Ingredients
1 part Absolut Elyx

2 parts Watermelon Juice
2 parts Pineapple Juice

¼ part Lime Juice
1 pinch of Salt

Garnish
Watermelon slices

Method

Build all ingredients over cracked ice in a 
Copper Beach Cup and stir to combine. 

Garnish with watermelon slices.

WATER’s EDGE



Ingredients
1 part Absolut Elyx
1 part Mango Juice

1 part Grapefruit Juice
3 parts Lemon Tonic

Garnish
Mango Slices

Method

Build all ingredients over cubed ice in a 
Copper Beach Cup and stir to combine. 

Garnish with mango slices.

ManGo #5



Ingredients
3 parts Absolut Elyx

2 parts Passionfruit Nectar
3 parts Ginger Beer

Squeeze lime

Garnish
Lime Wheels

Method

Build all ingredients over cubed ice in a 
Copper Beach Cup and stir to combine. 

Garnish with lime wheels.

Hey MARACUYA

Ingredients
2 parts Absolut Elyx

2 parts Apricot Liqueur
1 part Lemon Juice

6 parts Chilled Black Tea

Garnish
Edible Flowers

Method

Add all ingredients to a cocktail shaker 
and shake with cubed ice. Strain over 

fresh ice in a Copper Beach Cup, then 
garnish with edible flowers.

STONE COLD



As the summer sets in what better way to 
beat the heat and stay refreshed at the 
same time than with a frozen Absolut 

Elyx Icy Martini? 

These delicious half cocktail, half 
popsicle recipes are bursting with fruity 

flavours from cocktails you know and 
love, and are all designed to be the best 
of both worlds – keeping you cool as ice 

even as the temperature soars.



Ingredients
2.5 oz / 80 ml Absolut Elyx
2.5 oz / 80 ml Lime Juice

2.5 oz / 80 ml Filtered Water
2.5 oz / 80 ml Strawberries
¼ cup / 50 g White Sugar

Method for 4 Icy Martinis Moulds

Add all ingredients to a blender and blend 
until smooth and sugar is dissolved, then 

strain to remove pulp and seeds. Divide 
mix between Icy Martini Moulds, add cap 

and freeze for 2 hours or until frozen 

through. To eat, remove the cap, run the 
outside of the mould under a little warm 
water, and press gently from the bottom.

Strawberry citrus

Ingredients
2.5 oz / 80 ml Absolut Elyx

2.5oz / 80 ml Grapefruit Juice
2.5 oz / 80 ml Pineapple Juice
2.5 oz / 80 ml Coconut Water
¼ cup / 50 g White Sugar

Method for 4 Icy Martinis Moulds

Add all ingredients to a container and 
dissolve sugar. Divide mix between Icy 

Martini Moulds, add cap and freeze for 2 
hours or until frozen through. To eat, 

remove the cap, run the outside of the 

mould under a little warm water, and press 
gently from the bottom.

Pineapple grapefruit



Ingredients
2.5 oz / 80 ml Absolut Elyx

5 oz / 240 ml Watermelon Juice
¼ cup / 50 g White Sugar

10 each Basil Leaves

Method for 4 Icy Martinis Moulds

Add all ingredients to a blender and blend 
until smooth and sugar is dissolved, then 

leave to settle for 10 minutes. Divide mix 
between Icy Martini Moulds, add cap and 
freeze for 2 hours or until frozen through. 

To eat, remove the cap, run the outside of 
the mould under a little warm water, and 

press gently from the bottom.

Watermelon basil

Ingredients
2.5 oz / 80 ml Absolut Elyx
2.5 oz / 80 ml Lime Juice
5 oz / 160 ml Ginger Beer

½ cup / 100 ml Diced Mango
1 pinch Chilli Flakes

Method for 4 Icy Martinis Moulds

Add all ingredients to a blender and blend 
until smooth and sugar is dissolved, then 

leave to settle for 10 minutes. Divide mix 
between Icy Martini Moulds, add cap and 
freeze for 2 hours or until frozen through. 

To eat, remove the cap, run the outside of 
the mould under a little warm water, and 

press gently from the bottom.

MANGO CHILLI



Ingredients
2.5 oz / 80 ml Absolut Elyx
2.5 oz / 80 ml Lime Juice

2.5 oz / 80 ml Chilled Hibiscus Tea
2.5 oz / 80 g Raspberries
¼ cup / 50 g White Sugar

Method for 4 Icy Martinis Moulds

Add all ingredients to a blender and blend 
until smooth and sugar is dissolved, then 

strain to remove pulp and seeds. Divide 
mix between Icy Martini Moulds, add cap 

and freeze for 2 hours or until frozen 

through. To eat, remove the cap, run the 
outside of the mould under a little warm 
water, and press gently from the bottom.

HIBISCUS RASPBERRY

Ingredients
2.5 oz / 80 ml Absolut Elyx

2 each Ripe Bananas
5 oz / 160 ml Coconut Milk

Method for 4 Icy Martinis Moulds

Add all ingredients to a blender and blend 
until smooth. Divide mix between Icy 

Martini Moulds, add cap and freeze for 2 
hours or until frozen through. To eat, 

remove the cap, run the outside of the 

mould under a little warm water, and press 
gently from the bottom.

BANANA COCONUT



Ingredients
2.5 oz / 80 ml Absolut Elyx
5 oz / 160 ml Lychee Juice
5 oz / 160 ml Pear Juice

Method for 4 Icy Martinis Moulds

Add all ingredients to a container and 
divide mix between Icy Martini Moulds, 

add cap then freeze for 2 hours or until 
frozen through. To eat, remove the cap, 
run the outside of the mould under a little 

warm water, and press gently from the 
bottom.

LYCHEE PEAR

Ingredients
2.5 oz / 80 ml Absolut Elyx

5 oz / 160 ml Passionfruit Nectar
2.5 oz / 80 ml Lemon Juice
¼ cup / 50 g Vanilla Sugar

Method for 4 Icy Martinis Moulds

Add all ingredients to a container and mix 
well to dissolve sugar. Divide mix between 

Icy Martini Moulds, add cap and freeze 
for 2 hours or until frozen through. To eat, 

remove the cap, run the outside of the 

mould under a little warm water, and press 
gently from the bottom.

PASSIONFRUIT VANILLA



Ingredients
2.5 oz / 80 ml Absolut Elyx

2.5 oz / 80 ml Peach Nectar
2.5 oz / 80 ml Chilled Black Tea

2.5 oz / 80 ml Lemon Juice
¼ cup / 50 g White Sugar

Method for 4 Icy Martinis Moulds

Add all ingredients to a container and 
dissolve sugar. Divide mix between Icy 

Martini Moulds, add cap and freeze for 2 
hours or until frozen through. To eat, 

remove the cap, run the outside of the 

mould under a little warm water, and press 
gently from the bottom.

PEACH ICED TEA

Ingredients
2.5 oz / 80 ml Absolut Elyx

5 oz / 160 ml Cold Brew Coffee
2 oz / 60 ml Maple Syrup

Method for 4 Icy Martinis Moulds

Add all ingredients to a container, divide 
mix between Icy Martini Moulds, add cap 

and freeze for 2 hours or until frozen 
through. To eat, remove the cap, run the 
outside of the mould under a little warm 

water, and press gently from the bottom.

Espresso martini



Do not compromise with boring glassware 
& get the summer started the Elyx way 

with our Rainbow Serve Drinking Cup.

This bright new serve features a rainbow 
swirl lid and is adorned with the signature 
Absolut Elyx damask design surrounding 

a unique love heart pattern. 

The Rainbow Serve Drinking Cup is 
ideal for sipping frozen drinks in the 

summer sun and keeps long and 
refreshing cocktails cool to the last sip. 



Ingredients
3 parts Absolut Elyx  
4 parts CoconutMilk  

2 parts Honey
1 part Lime Juice

Method
Add all ingredients to a blender jug along  
with a scoop of cracked or crushed ice.

Blend until smooth, then pour into a  
Rainbow Cup.

Archipelago

Ingredients
1 part AbsolutElyx  
1 part Lillet Blanc
½ part LimeJuice  

3 parts Tonic

10 mint leaves

Method
Clap mint leaves between hands, add to a  
Rainbow Cup with a scoop of crushed ice  
and the first three ingredients. Stir gently to  

combine and top withtonic.

Mint Condition



Ingredients
3 parts Absolut Elyx  

3 parts CranberryJuice

6 parts CloudyLemonade

Method
Build all ingredients over crushed ice in a  
Rainbow Cup and stir gently to combine.

Think Pink

Ingredients
1 part AbsolutElyx  
1 part Lillet Blanc

3 parts GrapefruitSoda

Method
Build all ingredients over crushed ice in a  

Rainbow Cup, add soda and stir gently to  
combine.

Grapefruit Highball



Ingredients
3 parts AbsolutElyx  
6 partsLemonade

6 parts Chilled HibiscusTea

Method
Build all ingredients over ice in a Rainbow  

Cup and stir gently tocombine.

Hey Arnold

Ingredients
3 parts Absolut Elyx

5 parts Tinned Peaches withSyrup  
1 part Lime Juice

6 parts Champagne

Method
Add first three ingredients to a blender jug  
along with a scoop of cracked or crushed  

ice. Blend until smooth, then pour into a  
Rainbow Cup. Top up with Champagne  

and stir gently tocombine.

Peachcomber



Ingredients
2 parts AbsolutElyx  
2 parts Triplesec

1 part Lemon Juice  
6 parts SodaWater

Method
Build all ingredients over ice in a Rainbow  

Cup and stir gently tocombine.

Daisy Chain



Sometimes there are occasions when only 
a long drink will suffice, but a long drink 
doesn’t mean compromising with boring 

glassware – whether it’s a spritz, highball, 
fizz or even a simple Absolut Elyx and 

your favourite mixer.

Our beautiful Copper Balloon Cups are 
specifically designed with relaxed 

sipping in mind – pack them with ice, add 
a measure of Absolut Elyx, top up with 
something sparkling, then sit back and 
enjoy the taste of copper crafted luxury 

at your leisure.. 



Ingredients
1 part Absolut Elyx 
1 part Peach Puree 

1⁄2 part Yuzu 
3 parts Champagne

Garnish
Variegated Lemon wedge and Cherry

Method

Build all ingredients over cubed ice in a 
Copper Balloon Cup and stir to combine. 

Garnish with variegated lemon wedge and 
a cherry.

tone’s Throw



Ingredients
3 parts Absolut Elyx
2 Parts Lillet Blanc
1 part Maraschino

3 parts Ruby Grapefruit Juice
4 parts Champagne

Garnish
Grapefruit Wedge and Edible Flowers

Method

Add all ingredients except champagne to 
a cocktail shaker with cubed ice. Shake 

and strain into a Copper Balloon Glass 
over cubed ice, then top with champagne 
and garnish with a grapefruit wedge and 

flowers.

CASINO ROYALE



Ingredients
3 parts Absolut Elyx

3 parts Coconut Water
1 part Lemon
1 part Honey

3 parts Prosecco

Garnish
Cinnamon & Orange slices

Method

In a Copper Balloon Cup, build the 
ingredients over cubed ice, top with 

prosecco and stir gently to combine. 
Garnish with cinnamon and orange slices.

SWEDISH RIVIERA



Ingredients
1 part Absolut Elyx
1 part Lillet Blanc 
1⁄2 part Italicus 

1 part White Grapefruit Juice 
2 parts Tonic Water

Garnish
Cucumber slices and Edible Flowers

Method

Build all ingredients over cubed ice in a 
Copper Balloon Cup and stir to combine. 

Garnish with mango slices and edible 
flowers

Bon Mot



Ingredients
1 part Absolut Elyx

1 part Elderflower Liqueur
1 part Ruby Grapefruit Juice

3 parts Sparkling Water

Garnish
Edible Flowers & Ruby Grapefruit slice

Method

In a Copper Balloon Cup, build the 
ingredients over cubed ice, top with 

sparkling water and stir gently to combine. 
Garnish with a slice of ruby grapefruit and 

edible flowers.

THE RUBY



Ingredients
1 part Absolut Elyx
1 part Lillet Rose

4 parts Elderflower Tonic

Garnish
Lemon wheel

Method

Add all ingredients to a Copper Balloon 
Glass over cubed ice, stir to combine, then 

garnish with a lemon wheel.

ELYX SPRITZ



Ingredients
1 part Absolut Elyx
1 part Lillet Blanc

1 part Peach Liqueur
2 parts Earl Grey Tea
½ part Lemon Juice
2 parts Ginger Ale

Garnish
Lemon Wheel and Mint Sprigs

Method

Add all ingredients except ginger ale to a 
shaker with cubed ice, and shake well. 

Strain over cubed ice in a Copper Balloon 
Glass, top with ginger ale and garnish with 

a lemon wheel and mint sprigs.

STIFF UPPER LIP



With love from Absolut Elyx Boutique xXx


