
HOW TO RENT BUSINESS 
PREMISES



1. Define your needs for the premises

2. Find out your legal obligations

6. Negotiate rental terms & check documents

3. Define your budget

4. Find a suitable location

5. Search and visit

7. Sign a rental contract

7 STEPS TO 
RENTING 

BUSINESS 
PREMISES



1. Your needs for business premises
2. Find the right location
3. Rental contracts and legal rights & obligations
4. Funding
5. Different kinds of business premises

• Restaurants & cafés
• Small shop
• Wellbeing services
• Offices

6. Think alternatives
7. Searching for business premises
8. Useful links

CONTENT OF THIS GUIDE
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YOUR NEEDS FOR 
BUSINESS PREMISES
• Customer space

• Serving fresh products 

• Storage room - quantity of stock and type of 

products (e.g. need for cold storage)

• Machinery and intensive production chains

• Need for office & working space

• Parking area & logistics

• Location
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FIND A SUITABLE LOCATION

• A suitable location depends on your target customers,
business model, strategy and brand

• Who are your customers? Do they live in specific areas, 
use cars or public transport, go to work of spend free time in 
specific locations?

• Where are your competitors? Does close proximity to your 
competitors or being the only service provider in the area 
serve your strategy the best?

• Other aspects? What other services are nearby, 
accessibility, logistics of your products, reputation of the 
area



TERMS OF A RENTAL CONTRACT
• The permission to use the space for intended business activity

• The payment of electricity, water and heating: Can be part of 
the rent or an additional cost. The payment can be a fixed monthly 
price or paid according to usage.

• Length of the contract and the notice period for termination 
(see following slides).

• Rent deposit: amount of money paid as deposit when starting the 
contract, usually worth of the rent of 1-3 months. You will get back 
the rent deposit after finishing the contract without any violations or 
damages to property.

• Get a translation if you are unsure of understanding the terms of 
the contract.



LENGTH OF THE CONTRACT
• Fixed term contract: Has a specified ending date and can 

be terminated only on a date to special cases mentioned in 
the law (e.g. 1.1.2021–1.1.2023):

- Good when you want to continue your business 
activities in the same location for a longer time

- Requires stable business activity and finances

• Continuous contract: Does not have a specified ending 
date and can be terminated flexibly by both of the parties of 
the agreement

- Good when your business is flexible regarding location 
needs



Information and 
contact details 
of the tenant 
and landlord

Permission and 
regulation to use 
the premises for 

the intended 
business activity

Agreement on 
the condition of 

the property 

Template from toimitilat.fi

http://toimitilat.fi


Template from toimitilat.fi

Agreement on 
possible 

changes or 
renovations to 
the property

Length of the 
contract and 
conditions for 
termination

Rental price, 
payment and 

terms of 
increasing rent

http://toimitilat.fi


Template from toimitilat.fi

Rent deposit 
amount and 

terms

Terms of 
changing tenant 
or sub-leasing

Date, place and 
signatures from 

both parties

http://toimitilat.fi


TIPS FOR NEGOTIATIONS
• Upcoming construction work: Ask for a 

certificate from the property maintenance 
company of scheduled constructions

• Negotiate a clause for ‘force majeure’ -situations

• Negotiate a reasonable penalty for terminating 
contract (if fixed term)

• Agree to the primary use of the space and the 
responsibilities of making renovations inside the 
space



LEGAL RIGHTS & OBLIGATIONS
• Right to know the truthful condition of the property before signing contract. If a relevant 

property defect which was impossible to detect by a normal premises inspection is found after 
the handing over of the premises, the tenant has the right to terminate the contract

• Right to conduct business as defined in the rental contract 

• Right for a notice period (3 months unless defined in the contract) before termination of a 
contract by the landlord

• Right to terminate contract if the property becomes a health risk (e.g. damage in the building, 
air contamination)

• Right to be notified of not urgent renovations 6 months prior. If a renovation is considered 
urgent and necessary to avoid health risk or property damage, the landowner can start the 
renovation without the consent of the tenant



LEGAL RIGHTS & OBLIGATIONS

• Obligation to conduct only the intended business activity as defined in the 
rental contract: This includes also the specific regulations and agreements made 
by other parties such as the property management company, the building control 
authority etc.

• Responsible for damages to property which are made on purpose or due to 
negligence

• Usually obliged to have a property insurance that is suitable for the intended 
business activity

• Responsibility to follow business specific regulations (food production, heavy 
production, chemicals, environmental issues & waste management)



RISKS IN RENTING PREMISES

• Rental costs can easily be a big percentage of your budget 

• Choosing the wrong location can affect your sales and reputation

• Having a fixed term contract might leave you stuck with unsuitable business 
premises for a long time without ability to end it

• Damages in property are expensive costs - make necessary insurance 
agreements



CAFÉ OR RESTAURANT



CAFÉ & RESTAURANT PREMISES
• Who is your target customer? Where are they? - location is 

important

• Do background research on the area: How many 
restaurants are there already? Would there be enough 
customers for you, too? E.g. you can find information online 
how many people live in the area

• Suitable facilities: kitchen, customer toilets, personnel 
space, waste management. Maximum capacity & take-away 
options

• Accessibility: Street-level entrance, (parking)
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PERMISSIONS
Before signing a contract:

• Contact your local building control authority 
(Rakennusvalvonta): verify the use of the premises can be 
used for food production and sales. (Helsinki authority: link)

• If changes need to be made, get permission from the 
building control authority and contact the landlord

• Talk with the housing company (taloyhtiö) about the 
useage of the premises (There can be restrictions e.g. for 
noise, terrace use, a smoking area, opening hours)

CAFÉ & RESTAURANT PREMISES —

https://www.hel.fi/kaupunkiymparisto/en/services/service-desription?id=4257


PERMISSIONS

CAFÉ & RESTAURANT PREMISES —

After signing a contract:

• Register in your local food authority (Ruokavirasto) 
as a food establishment (4 weeks before starting 
sales)

• MANDATORY: Plan self-monitoring on hygiene 
and health regulations (More information: link)

• Check what other licenses you need (e.g. alcohol 
retail trade license from avi.fi)

https://www.ruokavirasto.fi/en/
https://www.ruokavirasto.fi/globalassets/yritykset/elintarvikeala/toiminnan-aloittaminen/pk/ravintolan-perustaminen/setting_up_a_restaurant_section_5.pdf
http://avi.fi


KITCHEN REQUIREMENTS
• Safety: Safety plan, fire blankets, fire extinguisher, smoke 

detector

• Waste management: Safely separated from food, 
frequent emptying, grease separation drain

• Cool storage: specific temperatures for meat, dairy 
products and frozen products

• Separation of allergy sensitive products and of different 
meat products

• Enough water sinks: separate for washing food, hands 
and dishes

CAFÉ & RESTAURANT PREMISES —
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• Separate dressing room and toilet for employees

• Toilet facilities for customers (if max capacity over 6) - number of 
toilets according to customer capacity

• Separated storage for cleaning equipment

• Close by waste collection point

• Separated smoking area

• Further information for new restaurant owners here (NewCo 
Helsinki)

FACILITIES

— CAFÉ & RESTAURANT PREMISES

https://newcohelsinki.fi/wp-content/uploads/Ravintolaopas_2018_en_02.pdf


OPENING A SHOP



SHOP PREMISES

• Logistics: Possibility for easy and fast offloading of your products 
and supplies. A large quantity of stock and heavy products usually 
require a back entrance with a loading dock

• Accessibility for customers: elderly or handicapped people, 
parents with baby strollers and other people with limited mobility, 
especially if they are important customer groups for you

• Suitable facilities: space for counter desk, product shelves, back 
room for personnel, storage room
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SHOP PREMISES
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• Location depends on your target customers and types of 
products you sell 

• The type of products: Can define where is the best location (e.g. 
design stores locate usually close to each other), heavy products 
need big parking space and back entrance (e.g. furniture stores)

• Kiosks, small food shops: close to public transport networks and on 
busy streets

• Design shops, other specialty products: on shopping streets or 
shopping malls in the city centre

• Specific equipment stores: can be further away from city centre - on 
central road connections and with parking possibility



• Renovations in the premises: talk to your landlord before 
signing the contract, contact building control authority

• Storage space: Meat, dairy and frozen products have 
specific temperature requirements (For more information, 
Food Authority: link)

• Selling alcohol and tobacco products require a license

• Waste management

• Security risks & theft prevention

PERMISSIONS

— SHOP PREMISES

https://www.ruokavirasto.fi/en/companies/food-sector/setting-up-a-food-business/instructions-for-operating-a-food-business/controlling-temperature/


WELLBEING SERVICES
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https://baghdadbarbers.com/


• Take care of necessary and comfortable hygiene and 
suitable space for customers and service personnel

• Furniture that is easy to clean, cleaning equipment is 
stored in a separate space (e.g. cleaning closet)

• Customer facilities: Space for customers’ clothes 
and changing rooms if necessary, separate waiting 
room if needed and toilet facilities

• Suitable air ventilation for the business activity

WELLBEING SERVICE 
PREMISES



• Wellbeing services can include many different fields of 
business, which all can have specific requirements

• Safe handling of chemicals: e.g. storage of 
flammable cosmetics and hygiene products (more 
information, visit Finnish Safety and Chemicals Agency)

• Environmental regulations: e.g. safe waste 
management (more information, visit Regional State 
Administrative Agency)

SAFETY & HYGIENE

— WELLBEING SERVICE PREMISES

https://tukes.fi/en/frontpage
https://avi.fi/en/our-services


THINK OF ALTERNATIVES
• Home production and delivery: What can you produce at home? (Check regulations, 

e.g. food production)

• Sell your products in existing facilities like a café or a shop-in-a-shop: a stand, theme 
area or a sales booth in a bigger retail store or shopping centre

• Pop-up and seasonal sales

• Sell online: in stead or in addition to a physical store; more and more items are bought 
through online stores only, which way do your target customers prefer?

• Collaborate with other businesses

• Use shared office spaces or share a warehouse



COWORKING OFFICES
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https://mow.fi/en/


• Office hotels and co-working spaces where you can rent a 
table or an office room

• Can include other services: negotiating rooms, mail box, 
reception services where someone is always able to answer 
the phone even when you would be serving a customer 
elsewhere

• Usually a monthly fee with fixed or tailored services

• Benefits of a coworking space: networking with other 
entrepreneurs happens naturally - peer support, easier to 
make business partnerships

• Helsinki: Mothership of Work, Mesta Coworking, Sofia Future 
Farm, Oulu: Njetworking Inn, Rovaniemi: Y-North

COWORKING OFFICES

https://mow.fi/en/
https://mestacoworking.com/en/
https://sofiahelsinki.fi/en/frontpage/
https://njetworking.com/
https://y-north.com/


POP-UP SALES



• Easy way to get started
• Low risk / small investment
• Testing your product
• Marketing and visibility
• Sales income for your future

• Usually seasonal shopping stands or cabins are 
rented out by the city, different large-scale 
events or shopping malls

POP-UP & 
SEASONAL SALES
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FUNDING OPTIONS

• Make a sub-contract with another company or rent a space together with 
another business owner. Be creative: You can join forces with a very different type 
of a business that has the same target customer groups as you, e.g. beauty salon & 
flower shop, street wear store & café-bar

• Start your business without renting premises to be able to: 1. estimate your 
monthly income, 2. save money for the first months of the rent in advance

• Different sources for financial support / startup financing: starttiraha, bank loans, 
external investment 



SEARCHING FOR BUSINESS PREMISES

• Contact a real estate agent

• Websites: Toimitilat.fi, Turku toimitilat, Oikotie.fi, Kauppalehti.fi, Tiloja.fi, 
Nettivuokraus.com, sponda.fi

• Pop-up spaces & open air market stands are usually rented by the 
municipality

• You can also buy business premises: check also businesses for sale, retiring 
entrepreneurs might be selling also business premises (yritysporssi.fi, 
yrityskauppa.fi, omistajanvaihdosseura.fi, tori.fi )

https://www.toimitilat.fi/toimitilahaku/liiketilat/
https://turkubusinessregion.toimitilapalvelut.fi/
https://toimitilat.oikotie.fi/vuokrattavat-toimitilat
https://toimitilat.kauppalehti.fi/List/liiketilat
https://tiloja.fi
https://www.nettivuokraus.com/vuokrataan/muut/liike-ja-toimistotilat/
https://sponda.fi/en/category/guides/
http://www.yritysporssi.fi
http://www.yrityskauppa.fi
http://www.omistajanvaihdosseura.fi
http://www.tori.fi


LINKS
• A Guide to starting a restaurant or café: Restaurant Business ABC (NewCo Helsinki)

• The authority to contact for regulations regarding food production: Finnish Food Authority

• More information on environmental and health regulations (e.g. alcohol and tobacco 
sales): The National Supervisory Authority for Welfare and Health (Valvira)

• More information on heavy production, safety and chemical safety: Finnish Safety and 
Chemicals Agency

• Law on renting business premises (in Finnish only): Finlex

• Information on renting premises: Expat Finland, Yrittäjät

• Guides to office space renting: Sponda.fi

https://newcohelsinki.fi/wp-content/uploads/Ravintolaopas_2018_en_02.pdf
https://www.ruokavirasto.fi/en/companies/food-sector/setting-up-a-food-business/setting-up-a-restaurant/
https://www.valvira.fi/web/en
https://tukes.fi/en/frontpage
https://finlex.fi/fi/laki/ajantasa/1995/19950482#L7P45
https://www.expat-finland.com/entrepreneurship/business_space.html
https://www.yrittajat.fi/yrittajan-abc/perustietoa-yrittajyydesta/toimitilat-yritykselle-316492
https://sponda.fi/en/category/guides/
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