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your home bar: PARTY

Entertain
CREATE A WARM WEATHER 
Coachella -INSPIRED PARTY AT HOME.

Like A Rock Star
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Coachella is no longer 
just a big budget weekend-long music 
festival with celebrity cache. The annual 
festival taking place near Palm Springs, 
California sets the stage for America’s 
summer soundtrack, breezy warm 
weather fashion trends and other pop 
cultural touchstones that trickle down 
into the rest of the country.
 Just ask Coachella alumna Halsey, 
who was on the scene in Palm Springs 
to hold court at a pre-festival bash with 
entertaining ideas sure to keep the 
party going throughout the season. She 
even helped create “Welcome to the 
Kingdom” (inspired by her recent album, 
Hopeless Fountain Kingdom) for the 
occasion with an assist from the Three 
Olives bartending team traveling in the 
pre-Coachella caravan. 
 The pre-road trip Coachella odys-
sey began with brunch at the Line 
Hotel in Hollywood, highlighted with a 
do-it-yourself Bloody Mary bar integrat-
ing color with fresh and pickled summer 
vegetables from local farmers’ markets. 
The pool area of the Saguaro Palm 
Springs, meanwhile, served as backyard 
for the actual festival site in nearby 
Indio. Its splashy look can be replicated 
at your gathering with fluorescent beach 
umbrellas, throw pillows and colored 
screens. Tio’s Tacos in nearby River-
side also tapped in to the hippie chic 
ethos of Coachella, blending a Mexican 
fiesta backdrop with quirky antiques 
and found object art—including spirits 
bottles recycled as vases.



 ¬While all the cocktail recipes are easy-to-create, the splashy presentations of agua  
 fresca turn up the volume at larger parties; serve them batched in large dispensers;  
 top with flower garnishes. 

 ¬ Offer shot-sized cups to allow guests to create a flight of flavors; it brings new 
 meaning to the term “party favors.”

 ¬ Frozen cocktails and adult popsicles score major points when the mercury rises.

—elyse glickman

Watermelon Mary
MAKES 1 DRINK

2 oz watermelon vodka, such as 
 Three Olives Fresh Watermelon 
 Vodka
2 oz tomato juice
2 oz watermelon juice
¼ oz lemon juice
½ tsp Worcestershire sauce
2-3 dashes hot sauce, such as Cholula
 pinch sea salt
 pinch celery salt
 pinch white pepper 
 pinch grated fennel seeds 
 (or fennel pollen)

For garnish
1 watermelon cube
1  tsp freshly grated horseradish
1  slice cucumber

1. Rim an old-fashioned glass with salt. Set 
aside.
2. In a shaker glass filled with ice, mix all 
drink ingredients together. Pour into rimmed 
glass.
3. Garnish with watermelon cube rolled in 
freshly grated horseradish and cucumber 
slice.

Ultimate Spicy Mary
MAKES 1 DRINK

In your serving area, put out bowls of olives, 
pickles and fresh fruit, cut into cubes or 1” 
pieces.

2  oz watermelon vodka, such as   
 Three Olives Fresh Watermelon  
 Vodka
2  oz fresh tomato juice
1  oz hot sauce
½  tsp Worcestershire sauce
1⁄2  fresh lime
 Celery stick, for garnish

1. Fill a rocks glass with ice.
2. Pour in vodka, tomato juice, hot sauce and 
Worcestershire sauce.
3. Add squeeze of lime; stir. Garnish with 
celery stick.

Sahara Escape
MAKES 1 DRINK

1½  oz vodka, such as Three Olives  
 Coconut Water Vodka
¾  oz passion fruit purée
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½  oz orange juice
½  oz Liquid Alchemist Orgeat
 sprig Thai basil 

1. Fill a rocks glass with cubed ice; set aside.
2. In a, ice-filled shaker glass, combine 
vodka, purée, juice and orgeat; shake vigor-
ously.
3. Pour into prepared glass; garnish with 
basil sprig.

Welcome to the Kingdom
MAKES 1 DRINK

1½  oz cucumber lime vodka, such as 
 Three Olives Cucumber Lime 
 Vodka
½  oz Jack Rudy Elderflower Tonic
½  oz lime juice
½  oz simple syrup
 pinch kosher salt
2  oz club soda
 Cucumber slices, for garnish
 Lavender flowers, for garnish

1. Fill a rocks glass with cubed ice; set aside.
2. In a shaker, combine vodka, elderflower 
tonic, lime juice and simple syrup. Cover and 
shake vigorously.
3. Pour into prepared glass. Garnish with 
cucumber slices and lavender.

Rind Stone Cowboy
MAKES 1 DRINK

1  strawberry
 pinch sea salt
¾  oz lime juice
2  oz watermelon vodka, such as 
 Three Olives Fresh Watermelon 
 Vodka
¾  oz simple syrup
 watermelon wedge

1. In a mixing glass, muddle strawberry, salt 
and lime juice together.
2. Add vodka and simple syrup. Shake and 
strain into an ice-filled low ball glass.
3. Garnish with watermelon wedge.
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Drinks for a Crowd:
AGUA FRESCA
Pineapple Cucumber Lime 
Agua Fresca  
MAKES 12 TO 18 DRINKS

2½  qts water
14  oz raw sugar
1  whole pineapple, cut and cored
1  750 ml bottle cucumber lime   
 vodka, such as Three Olives   
 Cucumber Lime Vodka
 Edible flowers, for garnish

1. In a blender, combine pineapple, water 
and sugar.
2. Fill a large pot with the mixture; bring to a 
boil, then remove from heat.
3. Strain into a clean container to remove 
seeds and pulp. Cover and chill for several 
hours.
4. To serve, pour mixture into a 1-gallon 
drink dispenser or punch bowl. Add vodka; 
stir.
5. Garnish with edible flowers. 

Strawberry Watermelon Agua 
Fresca 
MAKES 12 TO 18 DRINKS

2½  qts water
14  oz raw sugar
6  oz lime juice
1½  lbs fresh strawberries
1  750 ml bottle watermelon vodka, 
 such as Three Olives Watermelon 
 Vodka
8 to 10 strawberries, for garnish
 Edible flowers, for garnish

1. In a blender, combine strawberries, water 
and sugar.
2. Fill a large pot with the mixture; bring to a 
boil, then remove from heat.
3. Strain into a clean container to remove 
seeds and pulp. Cover and chill for several 
hours.
4. When ready to serve, pour mixture into a 
1-gallon water dispenser or punch bowl. Add 

vodka; stir.
5. Garnish with strawberry slices and edible 
flowers. 

Pineapple Papaya Agua Fresca 
MAKES 12 TO 16 DRINKS

2½  qts water
14  oz raw sugar
6  oz lime juice
1  whole ripe papaya, peeled, 
 seeded, chopped
1  750 ml bottle pineapple vodka, 
 such as Three Olives Pineapple 
 Vodka
8  oz fresh pineapple, cubed, 
 for garnish
 Edible flowers, for garnish

1. In a blender, combine papaya, lime juice, 
water and sugar.
2. Fill a large pot with the mixture; bring to a 
boil, then remove from heat.
3. Strain into clean container to remove 
seeds and pulp. Cover and chill for several 
hours.
4. Pour into a 1-gallon water dispenser or 
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punch bowl. Add vodka; stir.
5. Garnish with edible flowers and pineapple 
chunks. 

Orange & Pink Grapefruit Agua 
Fresca
MAKES 12 TO 16 DRINKS

1  750 ml bottle grapefruit vodka, 
 such as Three Olives Pink Grape 
 fruit Vodka
2½  qts water
14  oz raw sugar
10  oranges, peeled, pith removed
 Grapefruit slices, for garnish
 Edible flowers, for garnish  

1. In a blender, combine oranges, water and 
sugar in a blender.
2. Fill a large pot with the mixture; bring to a 
boil, then remove from heat.
3. Strain into clean container to remove 
seeds and pulp. Cover and chill for several 
hours.

4. Pour into a 1-gallon water dispenser or 
punch bowl. Add vodka; stir.
5. Garnish with edible flowers and citrus 
slices. 

Jamaica Agua Fresca
MAKES 12 TO 16 DRINKS

1  750 ml bottle vodka
2½  qts water
14  oz raw sugar
1  cup dried hibiscus flowers

1. Fill a large pot with water; bring to a boil. 
Add dried hibiscus flower. Steep for five 
minutes to create a tea-like blend. Remove 
from heat; cool slightly.
2. Strain into clean container remove seeds 
and petals. Add sugar; mix rapidly until 
sugar dissolves. Pour into a clean container; 
cover and chill for several hours.
3. Pour into a 1-gallon water dispenser or 
punch bowl. Add vodka; stir.
4. Garnish with edible flowers. 
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POPSICLES
Watermelon Strawberry Pops
MAKES 10-15 POPSICLES, DEPENDING 
ON MOLDS USED
Make these a day before serving; pops with 
alcohol in them take longer to freeze.

 
6  cups cubed, seedless watermelon 
1  cup white granulated sugar
2  TB fresh-squeezed lime juice
½  cup watermelon vodka, such as 
 Three Olives Fresh Watermelon 
 Vodka
 Pinch sea salt
2  TB finely-diced strawberry pieces

1. In a blender, combine watermelon, sugar, 
lime juice, vodka and salt. Blend on high. 
Pour liquid into popsicle molds; freeze for 
30 minutes.

2. Stir a pinch of strawberry pieces into each 
mold to suspend evenly throughout each 
pop. Insert wooden popsicle sticks when 
the mixture is firm enough for them to stand 
upright. Freeze overnight, until solid. 
3. To remove, run molds quickly under hot 
water and gently pull out the pops.
4. Serve in 4-oz glasses or cups with an 
added 1-oz shot of vodka.

Mango Pineapple Pops
MAKES 10 TO 15 POPSICLES, DEPEND-
ING ON MOLDS USED

1  cup white granulated sugar
1  cup water
½  cup pineapple vodka, such as 
 Three Olives Pineapple Vodka
1½  cups mango purée 

1½  cups orange juice
 squeeze fresh lime

1. In a small pan on low heat, mix water and 
sugar together. Bring to a boil until sugar 
dissolves. Boil for four minutes, then remove 
from heat. Cool.
2. Combine the vodka, mango, juices, and 
cooled syrup.
3. Pour mixture into popsicle molds. After 
30 minutes, or when the pops are half-fro-
zen, insert popsicle sticks when the mixture 
is firm enough for them to stand upright. 
Freeze until solid, overnight. 
4. To remove, run molds quickly under hot 
water and gently pull out the pops.
5. Serve in 4-oz glasses or cups, with an 
added 1-oz shot of vodka


