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Sunshine Calling Edition



Sunshine Calling Edition

This Summer, we bring sunshine to your 
home with our exclusive Summer 

collection designed with the world’s 
leading Summer lifestyle brand –

Sunnylife.

-
Our collection includes, 

the outstanding Copper Coupe Floatie, 
the must-have Luxe Towel & Sun Visor, 

and the Cocktail Cup Beach Set                
& Icy Martini Moulds for the most 

refreshing cocktails. 



The Sunshine Calling Edition is our very 
own take on summer and each item has 

been styled the Absolut Elyx way. 

We pay tribute to our timeless Copper 
Coupe with the outstanding Copper 

Coupe Floatie. We brought our copper 
touch to the Cocktail Beach Cups, to 

celebrate what makes our vodka so 
special. 

The summer essential Luxe Towel & Sun 
Visor, as all the packaging of our 

collection, are styled with our signature 
banana leaf pattern, inspired by the laid-

back chic of classic Californian style. 

& the Icy Martini Moulds to add an 
extra sense of fun to your home           

Martini making.



Recipe Book

Sunshine Calling Edition



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



Discover the full                                                               Summer range on

absolutelyxboutique.com

http://www.absolutelyxboutique.com/


With love from Absolut Elyx Boutique xXx


